
By Amy Hadachek
It’s a sweet deal for two

young Kansas brothers who
tap neighbors’ kindness and
their maple trees, and are
emerging as producers in the
competitive national maple
syrup industry.

In a partnership that grew
faster than a Kansas sun-
flower field, 14-year old
Brandon Shrader and his
brother Ryan, 12, of Norway,
Kansas began harvesting
maple syrup this past winter
with neighbors Jim and Lynn
Elliott, who live on the
Jamestown Wildlife Refuge.
In their first year on the job,
the brothers tasted remark-
able success. Even before
they accompanied their par-
ents Brad and Kristy Shrader
to the Belleville Farmers
Market on Saturday morn-
ing, July 13th, Brandon and
Ryan’s 32 bottles of maple
syrup had sold like hotcakes.

“Brandon and Ryan’s
share has already been sold
to family and friends,” re-
layed their mom Kristy.

“Now we’re working on
helping sell Jim’s share,”
Brandon said while at the
Belleville Farmers Market.
All total, that equals nearly
100 bottles of maple syrup.
Both sets of their names are
on the labels.

Brandon and Ryan’s men-
tor Jim Elliott says it’s a
great partnership on both
sides.

“They are very well-
rounded kids. We all trapped
(racoons) together, and I
asked them if they’d like to
do maple syrup. They do a
lot of the leg work. They go
get everything, and I get the
sap,” said Elliott.

Although globally, Que-
bec, Canada is considered
the largest maple syrup pro-
ducer; with exports over
$140 million, Vermont is the
highest maple syrup produc-
er in the U.S., with nearly six
percent of the world’s sup-
ply. Most of the rest of

maple syrup production in
the U.S. comes from the
other New England states, as
well as the Great Lakes
states; particularly Michigan
and Wisconsin.

“People ask, can you do
this in Kansas, and I tell
them sure you can,” said El-
liott, who built and owns a
Kansas Bed and Breakfast
log cabin retreat at Marsh-
view (www.retreatlogcabin.
com). “I got this crazy no-
tion to try tapping maple
trees here. It’s been done in
Kansas before, but not often.
It’s a real fun hobby,” he
said, noting the first year on
his own, he retrieved 97 gal-
lons of sap, and the next
year, working with the
Shrader brothers, production
quadrupled.

Brandon and Ryan began
producing homemade ma-
ple syrup in February of this
year, and were able to tap
and sap an impressive num-
ber of 200 trees in their first
year as maple syrup produc-
ers. “We go door-to-door,
and ask neighbors if we can
tap their trees,” said Bran-
don. “After tapping the trees,
we collect the sap. We pre-
boil and do a finishing boil
too,” he said, detailing their
technique.

In a spectacular inaugural
season, the boys collected al-
most 400 gallons of sap this
year, which literally boiled
down to seven and a half gal-
lons of syrup. They harvest
the sap during two specific
months of the year; February
and March.

“It needs to be above
freezing during the day, and
then below freezing at
night,” explained Brandon.
“The tree sap comes up and
gets stuck and freezes in the
top. Then, it drains down to

the roots, and goes up and
down. When we drill the
tree, it relieves the pressure.”

Not only are the Shrader
brothers savvy and learning
quickly, but they enjoy the
maple syrup-making pro-
cess every step of the way.

“We started with my
mentor, the Elliots, doing an
apprenticeship. We decided
it would be interesting to see
how they do all that, and it’s
a great partnership. No one
else in our area is doing
this,” Brandon said.

“It was more of a fun proj-
ect, and now it’s turning into
a business,” shared Kristy.

Brandon, Ryan and the
Elliotts travel 20 miles and
have two maple syrup
routes; one to the north dur-
ing one week, and then an
east route the next. “We av-
erage about two percent
product from the number of
trees we tap,” said Elliott,
speaking from Minnesota
where he travelled to check
out an evaporator for the
maple syrup business. “But
it cost $3,800 and I’m learn-
ing you sure can spend some
money,” Elliott said.

Interestingly, Elliott says
maple syrup is more expen-
sive than oil. “The syrup
runs around $1,800 for a bar-
rel. Oil varies between
$90.00 and $120.00 a barrel.
We tapped a real good
source of silver maple trees
that have done real well for
us. They’re a soft wood type
tree, and the tree has to be at
least 10” in diameter before
you tap it. Some trees will
produce a lot of sap. Some-
times when you hang a two
and a half gallon bucket on
there, it’s overflowing the
next day. But other trees will
take days to produce any
sap,” said Elliott, noting that

tapping the tree doesn’t hurt
it at all.

“Jim and the boys are al-
ready talking about what
they can do for next year,
and how they can evaporate
it down faster, because
they’re already out of con-
tainers,” Kristy explained, as
her husband Brad and she
were selling their home-
grown vegetables at the
Belleville Farmers Market,
alongside their sons’ maple
syrup business. The Shrader
family grows and sells gar-
den-fresh tomatoes, cucum-
bers, green beans, onions,
yellow squash, assorted pep-
pers, spaghetti squash, cab-
bage and okra.

The farmers market is
held each Saturday from
8:00 a.m. to 11:00 a.m. on

the west lawn of Belleville’s
historic downtown Court-
house square. During the
cold winter months, the Sat-
urday morning market
moves inside the nearby
Belleville Public Library.

“We work our tails off
growing and selling these
vegetables, and the money
goes to mission work,” re-
layed Kristy, who home-
schools her two sons.
When the boys get paid, they
have a spending jar and a
savings jar. They each also
sponsor a child in a foreign
country. Ryan sponsors a
boy in South Africa, with
whom he shares the same
birthday. Brandon sponsors
a girl in Ecuador, and in a
rare opportunity that left an
indelible impression on him,

Brandon and his family got
the chance to meet the little
girl and her family, when
their flight had a layover
during a mission trip.

“At first when we met, I
didn’t recognize her. She
was wearing a big grin,”
Brandon said. “She recog-
nized me, though. It was ex-
tremely emotional. Her mom
invited us to her house.”

Brandon’s mother ex-
plained that the girl’s house
was constructed from split
cane, woven together under-
neath a tin roof. “The house
was the size of one of our
bedrooms, but it was split
into four rooms,” Kristy
said. “We gave them a Bible
in Spanish, and they fre-
quently mention the Bible in
their letters to us.”

When asked how he was
enjoying the maple syrup
business, Brandon quickly
replied, “I love it. No, wait,”
he corrected, “I like it. There
are only three things to love:
Jesus Christ, the family and
the church.”

The Shrader brothers are
already strategizing plans for
the upcoming maple syrup
harvest.

“It’s definitely a fun proj-
ect to take on,” said Bran-
don, who will be a freshman
at the high school level this
fall in his home school cur-
riculum. “I plan to continue
helping grow the business,”
he added. Ryan will be at the
seventh grade level this fall.

“It’s pretty exciting,”
piped up Ryan. “I expected
the maple syrup to go quick-
ly, but not that quickly.”

“One thing their parents
have given them, is teaching
them good work ethics,” said
Elliott. “That’s one of the
best gifts you can give a
child. To instill a good work
ethic is a tremendous favor.”

Shrader brothers tap into sweet deal

Ryan, left, and Brandon Shrader sell their maple syrup at area farmers’ markets along with the produce grown by
their parents. Photo by Kristy Shrader

Hold on now!

B. J. Rogers demonstrates tenacity during the Sheridan County Fair sheep show.
Photo by Josie Alexander, North 40 Photography



In June of this year, a 37-
year-old Stanton County
farmer died inside a grain
cart while preparing for
wheat harvest. A tarp (con-
taining a metal rod) in the
grain cart blew up and
touched an overhead power
line electrocuting him.

Without a doubt this falls
in the category of a freak ac-

cident. There’s probably no
way this young farmer
would have thought a strong
gust of wind would whip the
tarp up into an overhead
power line and kill him.
Still, friends and neighbors
in his community say they
were extremely aware of
where they parked trucks,
tractors and other farm ma-

chinery after this tragedy.
Since 1980, 26 Kansas

farmers and stockmen have
died by electrocution. Most
of these deaths resulted in
contact with overhead
power lines on the farm.

No-one likes to think or
talk about the dangers of
electricity and the conse-
quences. Still, it’s important
to be aware of potential haz-
ards – especially in agricul-
ture.

“Many farms in Kansas
have power lines strung on
poles crossing farm land
and in some cases buried
under ground; it’s important
to be aware of electrical
facts and principles and ob-
serve safety precautions,”
says Holly Higgins, Kansas

Farm Bureau safety direc-
tor.

Higgins suggests farmers,
ranchers and anyone who
works around electric
power lines consider and al-
ways keep the following
facts in the back of their
mind.

Most overhead power
lines have no protective in-
sulation. Any physical or
equipment contact with
them could be dangerous or
lethal.

Non-metallic materials
such as lumber, tree limbs,
tires, ropes, straw and hay
can conduct electricity de-
pending on moisture con-
tent and surface contamina-
tion.

Electricity always seeks
the easiest and shortest
path to the ground.

Persons can be electro-
cuted by simply coming too
close to a power line. Elec-
tricity can arc or jump be-
tween a wire and a conduct-
ing object such as a ladder
or truck.

Always stay a safe dis-
tance away from power
lines – ten feet or more, es-
pecially for high-voltage
lines.

When people or objects
touch or come to close to a
power line, there is an in-
stant flow of electricity
through them to the ground.

The flow of electricity
through the human body can
burn, severely injure or
cause death. It takes less
than one ampere of electric-
ity to kill a person.

When electricity flows
into the ground, it can elec-
trocute anyone who comes
close. Stay at least 30 feet or
more away from fallen
wires. Also, if you see equip-
ment or a person in contact
with a power line, be aware
that the ground may be elec-
trified and be dangerous to
bystanders.

“It’s important we learn
from others’ mistakes,” Hig-
gins says. “Always think be-
fore you act and remain vig-
ilant about your surround-
ings and possible safety haz-
ards.”

Think before you move
farm machinery, hoppers,
bins, sprayer booms, culti-
vator wings, grain augers,
bale elevators, scaffolds and
portable buildings around
or under power lines.

Look before you raise or

carry ladders, poles, rods,
irrigation pipes or eaves
troughs near power lines.

Check clearance before
you raise dump truck boxes
or front-end loaders.

Never touch power lines
with tools or lift power lines
by hand or with lumber.

Never clear storm-dam-
aged trees, limbs or other
debris that are touching or
are close to fallen power
lines.

Avoid cutting trees or
pruning limbs that may fall
on power lines. Hire a spe-
cialist to take care of such
hazardous projects.

Never try to move fallen
electrical wires. Never

leave a vehicle when you
are within 30 feet of fallen
wires.

Educate children, young
and seasonal workers about
power line hazards, Higgins
advises. Point out where
they’re located and remind
workers about the impor-
tance of keeping a safe dis-
tance especially if they will
be operating equipment or
handling long objects.

John Schlageck is a lead-
ing commentator on agricul-
ture and rural Kansas. Born
and raised on a diversified
farm in northwestern Kansas,
his writing reflects a lifetime
of experience, knowledge and
passion.
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I’ve heard that our
sense of smell is the most
likely to trigger memories
and take us back in time,
and I have often experi-
enced that phenomenon
myself. The scent of Jer-
gens hand lotion conjures
up my mom’s face and I
can see her sitting at the
kitchen table massaging it
into her hands. A waft of
Old Spice aftershave re-
minds me of goodnight
kisses from my dad. Every-
thing at my mother-in-
law’s house smelled like
Dove soap, so that aroma
makes me think of her.

But it was the smell of
wood chips recently as I
took pictures at the Riley
County Fair that acted as
my own personal time
machine and transported
me back to the days when
our kids were in 4-H and
the fair consumed us, both
in the weeks leading up to
it and the week of; when
we took a hiatus from nor-
mal life and nothing mat-
tered except making sure
the animals were well

taken care of and the
other miscellaneous proj-
ects were turned in on
time and ready to be
judged. It was one of the
most exhausting weeks of
our lives, but we loved it.
Memories were made,
new friendships were
forged, and old friendships
were rekindled as we all
helped each other survive
and thrive that week. Oc-
casionally nerves got
frayed and tempers flared,
but overall it was a very
positive experience that
only required a week or
two to recover from as we
dug the house out of the
rubble and caught up on
our sleep.

That Friday night our
boys and one daughter-in-
law helped with the Blue
Valley Pork Producers bar-
beque at the fair, so we
had all the grandkids to
chase after. Our older
daughter and her family
came down to eat with us
as well.

“When we were little,
this place seemed so big,”
she reflected. “The dis-
tance between the barns
and Pottorf Hall seemed
like miles.” For her dad
and I, it still seemed like
miles as we pulled a
wagon full of grandchil-
dren around the place sev-
eral times.

I’ll admit, the wood
chip-induced trip down
memory lane made me a
little sad at first, nostalgia
giving way to a longing to
have those days with my
kids back again. But then I
looked down at the wagon
full of grandkids and real-
ized that Round 2 isn’t all
that far away.

Only this time, I won’t
be the one responsible for
buying the wood chips. I’ll
just get to sit back and
enjoy the aroma.

Farm safety around
electrical power lines
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When did restaurants stop fo-
cusing on preparing and serving
good food? I realize we live in a time
of “social awareness” which is really
just code for getting wrapped up in
hype and propaganda that is some-
times true but many times blatantly
false. What has gotten me this
wound up? Recently I have become
aware of the marketing campaign of
Panera Breads.

They have touted that their
chicken, turkey and ham is antibiot-
ic-free. Don’t get me wrong, this is a
free country and if you want to buy
chicken that has been raised with-
out the benefits of antibiotics, then
by all means have at it. However, my
problem with Panera lies in how they
marketed this product.

Information on their web page
indicates that some poultry produc-
ers mindlessly use antibiotics at lev-
els that promote antibiotic resist-
ance in humans. Information on
their webpage indicates that produc-
ers that grow chickens and turkeys
without antibiotics are harder-work-
ing and better managers than their
counterparts who chose to raise
their poultry conventionally. They go
on to implicate that waste from
chickens raised with antibiotics is a
breeding ground for antibiotic resist-
ance in humans.

I have partaken in sandwiches
from Panera and I have enjoyed their
food, until now. I cannot patronize
any business that attacks my fellow
ag producers with fear-mongering
and sensationalized cherry picked
“facts.” Please understand that I
have absolutely no problem with my
fellow farmers and ranchers who
choose to raise their livestock antibi-
otic-free and organic, I support their
right to operate their farms and
ranches in the manner they choose.
My problem does not lie with them.

I don’t even have a problem with
Panera selling antibiotic-free chick-
en, turkey and ham. I don’t even
have a problem with them touting
that their chicken, turkey and ham
have been fed vegetarian diets (all
animals used for meat are fed vege-
tarian diets). However, they take it
just a little too far. They claim that
their chicken tastes better because it
is antibiotic-free. I guarantee that in
a blind taste test you cannot tell the
difference.

That is not my biggest problem
with their claims. The idea that pro-
ducers use antibiotics because they
are lazy, ignorant or only worried
about profit is simply a lie. The an-

tibiotics utilized by farmers are
strictly regulated, tested and moni-
tored. There is no credible evidence
that the use of antibiotics in animals
lead to the resistance of antibiotics
in humans.

The truth is that the use of an-
tibiotics in modern livestock produc-
tion practices allows farmers to pro-
duce a healthier animal that grows
faster with fewer inputs. Many of my
fellow farmers who utilize the best
management practices in conven-
tional, modern poultry and swine
production, developed by our uni-
versity system, approved and moni-
tored by several government agen-
cies; produce a safe, healthy prod-
uct. They care about their animals
and the environment they live in.
Most importantly they feed the meat
they raise to their own families. To
imply that they are lazy or poor
managers who care only about the
bottom line at the expense of their
animals, the environment and their
customers is wrong and misleading.

Panera is not the only restaurant
chain I avoid because of their view
and misleading information on agri-
culture. Chipotle has had a long his-
tory of disparaging modern agricul-
ture. In fact, they go as far as to
hope that they can shame other pro-
ducers into changing their produc-
tion practices to align with their
business model. They too claim that
farmers and ranchers mindlessly
and needless feed antibiotics while
polluting the environment.

Again, I have no problem with
farmers and ranchers who produce
crops and livestock organically, nat-
urally or antibiotic-free. It is their
choice, they work hard at what they
do, care about their animals and
land; it is their choice and they are
doing what they think is best. I also
have no problem with restaurants
that choose to sell their products or
the consumers who choose to buy
them.

What I cannot stand is to belittle
and criticize producers who are also
choosing management practices
they consider to be the best in order
to sell more sandwiches or burritos.
I have often heard that the one of the
most effective ways to make your
voice heard (especially in the world
of business) is with your checkbook.
That is why I ask that you support
all farmers and ranchers and only
patronize those establishments that
appreciate the hard-working men
and women who feed our growing
world.



By Josh Coltrain, Crop
Production Agent, Wildcat

Extension District
I know this is not break-

ing news (and I am probably
preaching to the choir), but
agriculture is important,
even in the modern world.
Recently, I was asked to
speak at a Rotary Club
meeting in Pittsburg, and
the topic I was asked to
present was the importance
of agriculture. Honestly, I
am not accustomed to
speaking about such a
broad topic, but I truly ap-
preciated the experience. I
began by asking the crowd
of 40 or so how many of
them grew up on a farm. I
should admit that I am
naïve, but I was surprised to
see only six hands raised
(excluding myself). I guess I
expected a few more hands,

though I probably should
not have been so surprised
since the number of farms is
still decreasing.

How important is agri-
culture to Kansas? The
Kansas Agriculture Statis-
tics Service releases a
Kansas Farm Fact report
annually from which I
thought I would highlight
some points from the 2012
Fact Sheet that is based off
of data from 2011. Kansas
was ranked first in wheat
production with 276,500,000
bushels, which comprised
13.8% of the wheat pro-
duced in the United States.
Just for visualization’s sake,
that much wheat would fill
the inside of the new Dallas
Cowboys Stadium 3.3 times.
Kansas also ranked first in
grain sorghum production
with 110,000,000 bushels

which is 51.3% of the grain
sorghum produced in the
United States. For a state
known as “The Sunflower
State,” Kansas only ranked
third in sunflowers pro-
duced with 149,400,000
pounds. Kansas also ranked
third in cattle slaughtered
with 6,417,800 head which
was 18.8% of the cattle
slaughtered in the U.S.

Corn production ranked
9th with 449,400,000 bushels
harvested. This made up
only 3.6% of the U.S. total
which gives you an idea of
just how much corn was pro-
duced nationwide. Soybean
production ranked 11th
with 101,250,000 bushels
produced, which was 3.3%
of the U.S. total.

Kansas ranked third in
the amount of land in farms
with 46,000,000 acres with

the average farm size being
702 acres. This number real-
ly needs the context that the
whole state of Kansas is
made up of just over
52,000,000 acres. There were
many more rankings for
many more commodities,
but if you total up all of
the value of the farm mar-
keting in 2011, it would
be $15,858,516,000 with
$5,286,800,000 worth of com-
modities exported. Again,
for comparison sake, the
aeronautics industry ex-
ported $2,131,015,077 for
2011 according to the
Kansas Department of Com-
merce.

So why is agriculture im-
portant today? The world
population continues to
grow at a fairly rapid rate.
As of writing this, there are
7,093,065,650 people in the
world according to the
world population clock on
the U.S. Census Bureau
website www.census.gov/
popclock/ and 316,090,650
people in the United States.
When you read this, check
out the number for yourself
and see how much it
changes over a period of
time.

The real question facing
agriculture is, can we feed
this number of people?

I’m afraid I don’t know
the answer to that ques-
tion. Farmers and ranch-
ers have been producing
more and more commodi-
ties from, essentially, the
same amount of acres used.
To keep up with the popula-
tion growth, efficiencies
must increase at a similar
rate.

If you have questions or
would like more informa-
tion, please call me at the
office (620) 724-8233, or e-
mail me at jcoltrain@ksu.
edu, or visit the Wildcat
Extension District website
at www.wildcatdistrict.ksu.
edu.
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REAL ESTATE AUCTION
FRIDAY, AUGUST 30 — 10:00 AM

Auction Location: At the National Guard Armory at 12th & Bridge Streets
CLAY CENTER, KANSAS

LEGAL DESCRIPTION: NW ¼ of Section 26,
Township 6 South, Range 3 East in Clay County,
KS

DESCRIPTION OF PROPERTY: 146.24 Acs. till-
able, 7.32 acs. waterways and conservation work
is done, Very nice laying quarter of ground. The
whole farm is a Crete silty clay loam with 1 to 3
percent slopes and 3 to 7 percent slopes.
Excellent farm for today’s modern machinery.

DIRECTIONS TO PROPERTY: 8 miles North on
Highway 15 then 3 miles East on 27th Rd. to the
intersection of 27th RD. & Quail Rd. Southeast
corner of intersection or the NW corner of farm.
Or 3 miles East on Highway 24 to Quail Rd. or
(Hayes Church Rd) then 7 ½ miles North to the
SW corner of farm. East side of Rd.

POSSESSION: After the 2014 Wheat crop. Seller
is giving the 1/3 share of 2014 wheat crop to the
Buyer, with the Buyer paying 1/3 of 2014 Wheat
crop expenses.

TAXES: Taxes for 2012 were $1,367.96.
TERMS: 10% down day of auction, balance due
in 30 days or upon delivery of merchantable title.
Title insurance and escrow fees to be paid ½
each by seller and buyer. Seller to pay all 2012
taxes and buyer to pay all 2013 taxes. Buyer will
receive all mineral rights. Contract, deed and
down payment to be escrowed at Republican
Valley Title L.L.C. in Clay Center, KS. Property
selling subject to easements, restrictions and
reservations of record. All information given is
from sources deemed reliable, but not guaran-
teed.

AUCTIONEER’S NOTE: For aerial maps on land or for an appointment to view the farm, con-
tact auctioneer, Harold Mugler, at 785-632-4994 or home 785-632-3994 or Landmark Real Estate
at 785-776-2222.
BROKER AND AUCTIONEER: Landmark Real Estate and Harold Mugler, auctioneer, are repre-
senting the seller as agents and are not agents for the buyer.
NOTE: Property selling “as is” with no guarantee or warranties made by seller. All buyer inspections
are to be done prior to the auction. Sale is not contingent on buyer’s financing. Announcements made
at auction to take precedence over printed material. Not responsible for accidents.

MONISA K. KING-GIBBS, SELLER
Landmark Real Estate: 3019 Anderson Ave., Manhattan, KS 66503

785-776-2222
Harold Mugler, Auctioneer • Cell 785-632-4994 • Home 785-632-3994

Linn, KS Creighton, NE
800-526-0993 800-638-4036
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Rose Edwards, Stillwater,
Oklahoma:

ZUCCHINI FRITTERS
1/2 cup finely crumbled corn-

bread
1/4 cup flour
2 teaspoons lemon zest
1 teaspoon salt
3/4 teaspoon baking powder
1/2 teaspoon pepper
1 large egg
3 medium zucchini, coarsely

shredded
Oil

Stir cornbread, flour,
lemon zest, salt, baking pow-
der, pepper and egg together.
Dry zucchini with layers of
paper towels. Heat oil in
large nonstick skillet over
medium heat. Stir zucchini
and cornbread mixture. Drop

1/4 cup packed full into hot
oil, press lightly to flatten.
Cook 3-4 minutes on each
side or until golden brown.
Drain on wire rack over
paper towels.

*****
Lucille Wohler, Clay Center:

SCORED
BAKED POTATOES

Large baking potatoes
Butter
Paprika
Parsley
Salt & pepper
Other seasonings, your choice

Cut the baking potatoes in
half lengthwise; as many as
you need. Slice each half
lengthwise 6 times (not com-
pletely through). Fan slight-
ly. Brush with 1 tablespoon

butter each. Sprinkle with pa-
prika, parsley, salt, pepper
and any other desired season-
ings. Bake uncovered at 350
degrees for 50 minutes or
until tender. Drizzle butter
over top.

*****
Millie Conger, Tecumseh:

ZUCCHINI SHEET CAKE
2 cups flour
2 teaspoons baking soda
2 teaspoons cinnamon
3/4 teaspoon salt
1/4 teaspoon allspice
4 large eggs
1 1/2 cups sugar
1/4 cup brown sugar
1 cup oil
2 cups shredded zucchini
1 1/2 cups golden raisins (or

dark is ok)
Preheat oven to 350 de-

grees. Spray a jelly roll pan
with cooking spray. In bowl
whisk flour and next 4 ingre-
dients. In a bowl, whisk eggs,
sugars and oil until smooth
and thick. Pour egg mixture
into flour mixture, whisking
to combine. A few streaks of
flour should remain. Stir in
zucchini and raisins. Spread
batter into pan. Bake for 25
minutes or until toothpick in-
serted comes out clean. Let
cool completely on a rack
then spread with cream
cheese frosting.

Cream Cheese Frosting:
(2) 8-ounce packages cream

cheese
1/2 cup butter

4 cups powdered sugar
Beat cheese and butter

until smooth. Gradually add
sugar and beat until smooth.

*****
Lydia J. Miller, Westphalia:
ZUCCHINI PATTIES

3 cups grated zucchini
1 medium onion, grated
1 large clove garlic or garlic

salt
1 teaspoon salt
1/4 teaspoon pepper
1 egg, slightly beaten
3 heaping tablespoons flour
Grated Cheddar cheese (or

Velveeta)
Mix all ingredients except

cheese and shape into patties
(like salmon patties). When
brown add cheese. Put on lid
to let cheese melt.

***
ZUCCHINI STICKS

1/2 cup flour
1 teaspoon onion salt
1/2 teaspoon oregano
1/4 teaspoon garlic powder
1 egg
1/3 cup milk
1 tablespoon oil
4 cups crushed Chex cereal

Mix all ingredients except
Chex. Cut zucchini in small
sticks and roll in batter then
roll in Chex cereal. Deep-fat
fry.

*****
The following are from

Health.com website:
Black Bean &

Zucchini Quesadillas
1/2 cup canned black beans,

rinsed and drained
2 tablespoons salsa
1/2 cup finely chopped zuc-

chini
4 (6-inch) corn tortillas
4 tablespoons shredded

Cheddar cheese
Preparation
Combine beans and salsa

in a small bowl; mash with a
fork. Stir in zucchini. 2.
Layer 1 tortilla with half the
bean mixture, sprinkle with
2 tablespoons cheese, and
top with another tortilla. Re-
peat with remaining tor-
tillas, bean mixture, and
cheese. 3. In broiler or toast-
er oven, cook quesadillas 1
minute on each side until
cheese is melted and bub-
bly.

Nutritional Information:
Calories per serving: 400;
Fat per serving: 11g; Saturat-
ed fat per serving: 6g; Mo-
nounsaturated fat per serv-
ing: .5g; Polyunsaturated fat
per serving: 1.5g; Protein per
serving: 18g; Carbohydrates
per serving: 65g; Fiber per
serving: 13g; Cholesterol per
serving: 30mg; Sodium per
serving: 670mg; Rs per serv-
ing: 4.7g

Good to Know: If you are
making this lunch at the
office (where no oven is
available), just nuke this
in the microwave for 1
minute instead of broiling
it.

***

Zucchini and
Rosemary Frittata

with Parmesan
1 tablespoon olive oil
1 clove garlic, minced
2 cups zucchini, halved

lengthwise & thinly sliced
4 large eggs
2 egg whites
1/4 teaspoon salt, divided
1/4 teaspoon pepper, divided
1/2 teaspoon chopped fresh

rosemary
2 ounces Parmigiano Reg-

giano, grated
Preheat the oven to

broil. Heat oil in a skillet
over medium-high heat; add
garlic, cook for 1 minute. Do
not allow garlic to brown,
or it will turn bitter. Add
zucchini; cook 5 minutes or
until tender, stirring con-
tinuously. Season with salt
and pepper. Meanwhile,
whisk together the eggs, egg
whites, and rosemary, and
season with salt and pep-
per. Pour the egg mixture
over the zucchini and cook,
just until the eggs begin to
set, about 3 minutes. Sprin-
kle cheese evenly over the
top. Place pan under the
broiler for 3 minutes or
until the fritatta rises
slightly and becomes light
and settled. The eggs
should not be runny. Trans-
fer to a serving plate, cut
into pie-shaped wedges,
and serve.

***
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AUGUST
“Our Daily Bread”
Recipe Contest Prize

Reversible Microfiber
Drying Mats

The winner each week is se-
lected 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 carefully 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 ad-
dress 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 Edi-
tor, Grass & Grain, Box 1009,
Manhattan, KS 66505.

OR e-mail at:
auctions@agpress.com

• Soft, highly absorbent and fast-
drying microfiber mat

• Provides extra drying space for
your dishes

• Can also place it under a drying
rack to keep counters dry

• Comes with 3 scouring
sponges safe for nonstick
cookware

CENTRAL KANSAS
AG AVIATION, INC

Cellular: 785-366-0513 • Office: 785-258-3649

STEVE
DONOVAN

Call ForAll YourSpraying Needs!

Winner Gale Rathbun, Webber:
WHOLE WHEAT COOKIES

1 cup solid shortening
3/4 cup granulated sugar
1 cup brown sugar
2 eggs
1 teaspoon vanilla
1 teaspoon salt
1 1/2 cups whole wheat flour
3 cups raw oatmeal
1/2 cup chopped walnuts

Cream shortening with sugars. Blend in eggs and vanilla. Add
dry ingredients; mix well. Drop by teaspoonfuls onto lightly
greased cookie sheet. Bake 8-10 minutes at 350 degrees.

Optional: Spread with peanut butter while still slightly warm.
*****

This Week’s G&G Recipe Contest
Winner Is Gale Rathbun, Webber



By Chef Nikki Shaw
(NAPSA) — A legacy of

healthy eating can be one
of the best gifts you give
your family. Like tradi-
tions, healthy recipes can
be passed down from gen-
eration to generation.
Choose the right ones and
you'll provide great oppor-
tunities for your family to
live longer, healthier lives.

The Network for a
Healthy California (Net-
work) offers a number of
tips and resources to help
take charge of your fami-
ly's health. By providing
families with healthy
recipes, the Network em-
powers everyone to pass
down traditions of health.

Try adding a few
healthy and tasty recipes
to your family's legacy,
starting with the delicious
Oven Fried Chicken with
Summer Squash from the
Network's Soulful
Recipes-Building Healthy
Traditions cookbook:

Oven Fried Chicken with
Summer Squash

This recipe adds a
healthy twist to a tradition-
al meal by baking instead
of frying chicken.
1 cup finely crushed corn-

flakes

1⁄4 teaspoon salt
1⁄2 teaspoon ground black

pepper
1 teaspoon onion powder
1 teaspoon garlic powder
1⁄2 cup evaporated skim

milk
1 pound chicken breasts,

skin removed, cut into 6
pieces

Non-stick cooking spray
1⁄2 tablespoon vegetable oil
1 clove garlic, finely

chopped
2 medium zucchinis, cut

into short strips
3 medium yellow squash,

cut into short strips
1 teaspoon dried oregano

Place an oven rack in
the middle of the oven.
Preheat oven to 350 de-
grees. In a small bowl,
combine cornflakes, salt,
ground black pepper,
onion powder and garlic
powder. Place evaporated
milk in a separate bowl.
Dip chicken pieces in milk
and roll in crushed corn-
flake mixture, lightly coat-
ing both sides.

Spray a roasting pan
with non-stick cooking
spray and arrange chicken
pieces on the pan in a sin-
gle layer. Bake for 30 min-
utes. While the chicken is

baking, heat oil in a medi-
um skillet over medium-
high heat. Sauté garlic in
oil for about 3 minutes.
Add zucchini, yellow
squash and oregano; con-
tinue to cook until tender,
about 5 to 7 minutes. Serve
each piece of chicken with
1 cup of zucchini and yel-
low squash mixture. Makes
6 servings.

This recipe is lower in
fat because the chicken is
baked, not fried. It's also
lower in both fat and cho-
lesterol because it uses
chicken breasts instead of
thighs. Remove the skin
before coating the chicken
to reduce fat even more.
Serve it with a side dish of
sautéed squash and zuc-
chini to ensure your family
gets closer to the recom-
mended goal of making
half their plate fruits and
vegetables!

Celebrity Chef Nikki
Shaw hosts "Today's Flavor"
on Sirius XM and was a con-
testant on the Food Net-
work's search for "The Next
Food Network Star."

For more information on
the Network for a Healthy
California, visit www.CaCh
ampionsForChange.net.

(NAPSA) — If you're like
25 percent of grill owners,
you can expect to host five
or more barbecues in the
next few months, according
to the new Weber Grill
Watch Survey. So now may
be the right time to brush
up on the do's and don'ts of
grilling.

To help, New York Times
best-selling author and
James Beard Award nomi-
nee Jamie Purviance re-
veals his Top 10 Grilling
Do's and Don'ts from his
latest cookbook, "Weber's
New Real Grilling":

1. Do preheat the grill. If
cooking grates aren't hot
enough, food will stick and
won't have a chance of sear-
ing properly or developing
grill marks. Even if a recipe
calls for medium or low
heat, you should preheat
the grill on high first to at
least 500 degrees F.

2. Don't start with dirty
grates. Leftover "stuff" on
the grates acts like glue,
binding both your new food
to the old and all of it to the
grates. After preheating the
grill for about 10 minutes,
brush the grates off with a
sturdy, long-handled brush
with stainless steel bristles.
Clean grates will provide a
smooth surface to perfectly
grill steaks, burgers, chick-
en and more.

3. Do get your act togeth-
er. Bring everything you
need near the grill before
grilling. If you have to run
back into the kitchen while
your food is cooking, you
might overcook or burn the
food.

4. Do give yourself at

least two heat zones. If you
set up your grill for one
type of heat only, your op-
tions are limited. Have at
least two heat zones: one
for direct heat (where the
fire is right under the food)
and one for indirect heat
(where the fire is off to the
side of the food). Many
foods, such as steaks, are
seared quickly over direct
heat and then finished over
indirect.

5. Don't overcrowd the
grill. Packing too much food
into a tight space restricts
your flexibility. Leave at
least a quarter of the cook-
ing grates clear, with plenty
of space between food for
easy maneuverability.

6. Do use the lid. When
the lid is closed, the cook-
ing grates are hotter, the
grilling times are faster, the
smoky tastes are stronger
and the flare-ups are fewer.
So put a lid on it. Just don't
forget to open the charcoal
grill's lid vent at least
halfway to allow proper air-
flow.

7. Don't touch the food
much. Most people like
food seared to a deep

brown color with plenty of
beautifully charred bits.
The trouble is, many move
their food so often it doesn't
get enough time in one
place to reach that color
and flavor. In nearly all
cases, turn food just once or
twice.

8. Do take charge of the
fire. A charcoal fire climbs
to its hottest temperatures
first and then loses heat ei-
ther quickly or slowly, de-
pending on the type of char-
coal and how you tend the
fire. Refuel before losing
too much heat, rearrange
coals, sweep away the ashes
that could clog the bottom
vents, and adjust the vents
on the lid for ideal airflow.

9. Don't serve rubbery
chicken. If you specialize in
chicken breasts so over-
cooked they bounce, it's
time to learn some done-
ness clues. A correctly
grilled chicken breast
should gently yield when
you press the surface with
your fingertip. Get an in-
stant-read thermometer for
an even more reliable test
of doneness.

10. Do use the grill for
more than grilling. It used
to be that grilling meant
one thing: meat charred
over open flames. Today,
everything from appetizers
through desserts can be
prepared on a grill.

Purviance's cookbook
can be purchased at
www.weber.com
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Outback Feeders, Inc.
Currently Accepting Grass Calves,

Cows & Fall Calves
Located in an area where there

is a good quantity
of roughage & grains!

Joe W. Strnad Bryan Brown
785.527.0164 785.527.1165

� Starting Backgrounding & Finishing Available.
� Have Several Marketing Options Available.
� Feed & Cattle Financing Available.

Contact us for all your Cattle Feeding Needs!

READY TO LOAD FOR YOU

Painted, built on treated skids with 3/4” plywood floor.
Various sizes available.

Hog or Calf Loafing Shelter With Partition

CALL FOR PRICES
We loan a trailer to haul.

Complete Horizon and
Brinkman carpet plus wallpaper
and vinyl. Selections in stock
and available to order, with
professional installation.

Morganville Building & Decorating
Roger Clark, Mgr

P.O. Box 17, Morganville, KS 67468
Phone 785-926-3374

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

Does Your Basement Leak?
Call Nichols Waterproofing

Water from coming in your Basement or Grain Elevators
I will pump gel (Oilfield gel) 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 NICHOLS WATERPROOFING NOW
1-855-682-4167

8 a.m.-6 p.m. Monday thru Saturday
*Free Estimates-No Excavating * Don’t wait until it floods again *

Grilling Season Do's And Don’ts From
Cookbook Author Jamie Purviance Make Healthy Eating

A Family Tradition



The one sure-fire way to
avoid dying in a grain bin is
to stay out.

That’s where Scott Hau-
gan and some high-tech wiz-
ardry come in.

The Des Moines Register
reports Haugan, who runs
the Howgan grain storage
technology firm in Marshall-
town, has teamed up with
the state’s science and tech-
nology apparatus to push
the idea of using sensors
and remote-control fans to
prevent the types of grain-
crusting problems that lead
farmers to risk their lives by
entering grain bins.

At least two Iowans have
been trapped in grain bins
in the past month. A Har-
court man, 30-year-old
Brandon Tyler Mullen, died
July 9 when he was trapped
while removing grain in
Dayton. Arick Baker, 23, of
New Providence was more
fortunate, surviving when a
mask he wore for asthma
bought him time after he got
stuck June 26 in Hardin
County.

Baker beat the odds. A
Purdue University study
found that between 1964
and 2008, 74 percent of
grain entrapment cases re-
sulted in fatalities.

“The reason they go into
the grain bins is to inspect
the grain,’’ Haugan said.

But Howgan and other
companies are now in-
stalling systems with sen-
sors and real-time readings
that can deliver farmers the
information they need
while they remain in the
safety of their farm office,
Haugan said. Microproces-
sors adjust fans remotely.

The need for improved
grain storage safety will
only increase, Haugan said.
The amount of grain storage
around the country is ex-
pected to grow by 50 per-
cent in coming decades to
meet the demands of a
world population headed
toward 9 billion by 2050.
Without changes in ap-
proach, that means more
entrapment deaths.

Haugan recently demon-
strated the readings a
farmer sees and possible
adjustments, concluding,

“Since no one had to go into
the bin, no one had to die.’’

For the past six years,
Haugan has worked to de-
velop a new version of his
company’s grain-manage-
ment system.

With a $6,000 state grant,
he is also working with col-
league Suzanne “Zann’’
Gauch and others to devel-
op a curriculum to be of-
fered at Iowa Valley Com-
munity College District in
Marshalltown and else-
where. The idea is eventu-
ally to offer two-year de-
grees in grain management.

That would create a new
job classification around
the country: grain manage-
ment technician. Haugan
and others are petitioning
the U.S. Department of
Labor to recognize the clas-
sification.

“Technology without
training is useless,’’ Haugan
said. “I think we are onto
something here. The whole
industry needs this so
badly.’’

Most Iowa farmers have
taken a low-tech approach
to grain storage and moni-
toring, simply running fans
for hours and hoping it’s
enough to cool the grain, he
said. Many operate bins
without proper roof exhaust
and with what Haugan calls
1950s-era devices to meas-
ure temperatures.

Why haven’t farmers
latched on to newer tech-
nology more aggressively?

“Maybe they have a fear
of change,’’ Haugan said.
“Maybe they didn’t trust it.’’

Stop by Howgan’s cam-
pus in Marshalltown’s in-
dustrial area, and you’ll see
just how high-tech grain
storage can become. By
adding his own beefed-up
sensors and additional roof
and bottom fans run by mi-
croprocessors, Haugan can
tell a lot from computer dis-
plays. He can track the
grain moisture, sketch the
shape of the corn mound in
the bin and track tempera-
ture.

The computer-run fans
keep condensation from
forming in the bin, which
sends water onto the grain
pile and causes a crust.

That crust is a major reason
why farmers enter a grain
bin – to “walk down’’ the
grain, or, in other words, to
bust up the crust.

In addition, Haugan or
an individual farmer can
track who has entered what
area, when they left and
whether someone is trying
to steal grain. The systems
also help prevent explo-
sions.

The newer systems pay
for themselves in a year or
two, through energy savings
that continue for years, and
by preventing grain shrink-
age from over-drying, Hau-
gan said. Typically, new sys-
tems cost the equivalent of
four cents to 16 cents per
bushel of grain.

Renee Anthony, assis-
tant professor of occupa-
tional and environmental
health at the University of
Iowa, said any system that
reduces trips into grain
bins will help, but won’t
necessarily prevent all acci-
dents. Farmers and eleva-
tor workers should put up
hazard signs, lock entries to
bins, and have an attendant
present with safety equip-
ment anytime someone goes
inside, she said.

“We do think it would be
a great idea to have funda-
mental safety hazards and
preventive measures incor-
porated into an educational
program on grain bin man-
agement,’’ Anthony said.

Lynne Campbell of Iowa
State University is hub
manager of the North Cen-
tral STEM Hub, part of the
state’s efforts to improve K-
12 education in science,
technology, engineering
and mathematics. She likes
the new grain bin effort.

“This is a perfect exam-
ple of a company taking the
initiative,’’ Campbell said.

Iowa agriculture secre-
tary Bill Northey said be-
cause the equipment has
become cheaper over the
years, more farmers should
be able to consider installa-
tions that will help keep
them out of bins.

“The industry is ready
for next-generation moni-
toring,’’ Northey said. And
that’s no small thing when

Iowa can produce $20 bil-
lion worth of corn and soy-
beans in a year.

Mark Kistenmacher runs
Mid-Iowa Cooperative north
of Toledo in eastern Iowa.
The co-op has 3.3 million
bushels of storage, and it’s
all protected with one of
Howgan’s remote systems.

The co-op got an award
from Alliant Energy for its
energy conservation. Per-
haps more important, work-
ers are safer.

“We are zero-entry,’’
Kistenmacher said. No one
goes in the storage, he said.

In addition, the system
allows Mid-Iowa to store
grain for more than a year,
letting a marketing plan
dictate sales instead of let-
ting storage demands de-
cide what happens.

“Agriculture has been
backwards for years,’’ let-
ting storage rule rather
than marketing goals,
Kistenmacher said.
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Companies bringing technology to grain storage

Weaning calves is an important management deci-
sion that can affect the calves’ health, the cows’ comfort,
and the cattle owner’s profits. There are many ways and
ideas that have been used when weaning calves. Cattle
producers are invited to attend the “Weaning Calves
Evening Livestock Field Day” at 6:30 p.m., Wednesday,
September 4 at Jeff and Mary Johnson’s, 448 E 2300
Road, Eudora.

The topics and presenters for the field day include:
“Health Programs for Weaning Calves” and “Beef Qual-
ity Assurance,” David Nottingham, D.V.M.; “Fence Line
Weaning,” Tim Horne; “Using Quiet Weaner Nose In-
serts for Weaning Calves,” Jeff Johnson; “Early Wean-
ing” and “Beef Quality Assurance Online Certification,”
Bill Wood, County Extension Director; and “Our Opera-
tion-Simple Record Keeping and Utilizing Performance
Data,” Jeff Johnson.

The field day is free and open to the public. It is
being sponsored by the Douglas County Livestock Asso-
ciation and K-State Research and Extension-Douglas
County.

Please bring your own lawn chairs, and RSVP by Au-
gust 30 to help with plans for handouts and refresh-
ments. RSVP at 785-843-7058 or bdwood@ksu.edu.

Weaning Calves Evening
Livestock Field Day to be
held in Eudora

Mike Chartier - Hiawatha, KS 913-370-0999

Tony Elizondo - Manhattan, KS 785-410-7563

Jennifer Forant - Atchison, KS 785-217-3815

Kyle Krier - Salina, KS 785-317-7542

Mike Scherer - Leavenworth, KS 913-426-2640

Kurt Schwarz - LaCygne, KS 660-424-3422

Ag Risk Solutions is an Equal Opportunity Provider

ALTA VISTA, KANSAS • 785-499-5376
GREG HALLGREN JAY E. BROWN
785-499-2897 785-223-7555

e-mail: ghallgren@live.com
www.hallgrenauctions.com • KSALlink.com

AUCTION

REAL ESTATE &
AUCTIONS, LLC

SATURDAY, AUGUST 10 — 9:30 AM
425 WISER • ALLEN, KS

DIRECTIONS: 3 Blocks South of Hwy. 56 on Wiser OR 3 Blocks West of Main St. on 5th St.
WATCH FOR SIGNS.

Terms: Cash or Good Check.
Not Responsible
for Accidents.
Statements made
day of auction take

precedence over written mate-
rials. Lunch available.

FURNITURE
Pine bdr set, king size bed,
dresser & mirror; sewing rocker;
marble top coffee table; walnut
buffet & dining table; oak sun-
flower bench; queen size bed
frame & dresser; blonde oak
dresser; oak wardrober; patio
furniture; small roll top desk;
barn wood cabinet.
BLAZER, MOTORCYCLES

& BOATS
2000 Chevrolet Blazer LS, 4X4,
V-6 Vortec, auto, AC 196,199

miles; Suzuki 1000; Suzuki 400;
Suzuki GS 550; Yamaha TR 90
off road motorcycle; Yamaha
400 off road motorcycle; Suzuki
185 off road motorcycle; 1979
Hobie Cat 18ft. catamaran on
trailer; 14ft. V bottom boat on
trailer.

LAWN TRACTOR,
COLLECTIBLE TOOLS &

MISC.
JD 165 Hydro Lawn Tractor; 2
push mowers; various power &
hand tools, some new; router &

table; Busch neon sign; Busch
& Dynamite wood boxes; enam-
el ware; Roadmaster red
wagon; kids books; Coors tray;
various primitives; logs & spin-
dles for log furniture; exercise
equipment; motorcycle acces-
sories & parts; 350 motor parts;
barn wood; misc. lumber, doors,
windows etc.; turkey fryer;
camping & boating items; en-
gine stand; fence posts; various
kitchen & household items

AUCTIONEER’S NOTE: The Edwards are moving and there will be approximately 100 boxes
that won’t be unpacked until the day of the auction. Please note early start time.

GARLAND & KATHY EDWARDS



The recent sharp break
in old-crop soybean prices
and basis means that the
market believes that sup-
plies will be fully adequate
until the harvest of the new
crop begins in six or seven
weeks, said Darrel Good, a
University of Illinois agri-
cultural economist.

“For that to be the case,
the domestic crush in July
and August would have to
be down sharply from the
level of crush last year and
sharply below the pace in
June of this year,” Good
said.

For old-crop soybean
stocks at the end of the year
to be at a pipeline level of
125 million bushels, and to
accommodate exports of
1.33 billion bushels, the size
of the domestic crush for
the year ending August 31
will be limited to 1.66 bil-
lion bushels, he said.

“That is 2.5 percent less
than the crush in the previ-
ous year,” he noted.

Based on estimates from
the National Oilseed
Processors Association, the
domestic crush exceeded

that of last year in each of
the first five months of the
current marketing year
(September 2012 through
January 2013). The crush
was about equal to that of a
year ago in February 2013
and was less than that of a
year ago in each month from
March through June. The
crush in both May and June
was about 11 percent small-
er than in the same months
in the previous year, he
said.

For the entire ten-month
period, the crush this year
exceeded that of last year
by about 1.6 percent, he
added.

“The crush during the
final two months of the mar-
keting year needs to be 24
percent less than that of a
year ago in order to main-
tain a minimum pipeline
supply by year end. The size
of the needed reduction un-
derscores the surprise in
the timing and magnitude of
the recent collapse of old-
crop soybean prices,” Good
said.

According to the expert,
it’s possible that the domes-

tic crush could be larger
than 1.66 billion bushels if
exports fall short of the
1.33-billion-bushel projec-
tion, ending stocks are re-
duced to less than 125 mil-
lion bushels, or June 1
stocks were actually larger
than estimated. “To reach
1.33 billion bushels, exports
during the final five weeks
of the marketing year need
to average only 4.6 million
bushels per week, only
about 1.4 million above the
most recent five-week aver-
age. It appears exports will
be very close to the project-
ed level,” he said.

Year-ending stocks of 125
million bushels represent 4
percent of projected mar-
keting year consumption, he
said.

“In recent history, the
smallest year-ending stocks
were 112 million bushels in
2003-04. However, those
stocks represented 4.5 per-
cent of marketing year con-
sumption. It appears un-
likely that year-ending
stocks this year could be

much less than 125 million
bushels,” he said. It is pos-
sible that old-crop soybean
supplies are more abundant
than is implied by the June
1 stocks estimate, requiring
a smaller reduction in the
domestic crush in July and
August, he added.

“There is no reason to
suspect that supplies are
larger than estimated other
than the recent sharp de-
cline in prices. Still, Sept. 1
stocks estimates have been
surprisingly large in some
years, resulting in an up-
ward revision in the esti-
mated size of the previous
year’s harvest. The most re-
cent examples were in 2007
and 2012 when the estimate
of the previous year’s crop
was increased by 90.6 mil-
lion bushels and 37.5 mil-
lion bushels, respectively,”
he said.

Assuming that the 2013
U.S. soybean crop is near its
potential of 3.4 billion
bushels, rationing should
not be an issue in the 2013-14
marketing year, Good said.

“The strength of demand
for U.S. soybeans then will
determine price and magni-
tude of consumption,” he
added.

According to Good, two
factors support prospects
for strong soybean demand
in the year ahead. First is
the expectation that China
will continue to import
large quantities of soybeans
so that U.S. exports will in-
crease even with large
crops in South America.
These expectations are sup-
ported by current export
sales data showing that
China has already pur-
chased nearly 400 million
bushels of U.S. soybeans for
import during the 2013-14
marketing year. Sales to
China are about 25 million
bushels larger than at this
time last year.

“The second potentially
friendly demand factor for
soybeans is increasing
biodiesel production. The
amount of soybean oil used
for biodiesel production in

the year ahead and beyond
depends on a large number
of factors, including U.S.
biofuels policy; the pace of
expansion in the domestic
ethanol blend wall; and
competition from other
biodiesel feedstocks, par-
ticularly imported palm
oil,” he said.

The USDA currently
projects that soybean oil
used for biodiesel will
reach 5.5 billion pounds in
2013-14, up from 4.8 billion
pounds this year and 4.87
billion pounds last year.
The projection represents
nearly 28 percent of total
projected domestic use and
exports of U.S soybean oil,
he said.

“Unlike the U.S. corn
market, where demand and
consumption appear to be
reaching a plateau, demand
prospects for soybeans ap-
pear to be strong. If that is
the case, a period of higher
soybean prices relative to
corn prices would be ex-
pected,” Good noted.
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Demand prospects for old-crop and new-crop soybeans

KKeenn  BBaabbccoocckk  SSaalleess

Feed & Grain
Handling Systems
Commercial
Buildings
Expert Systems
Design Assistance

Get what

you pay for

...and

more!

These days, you can’t afford to make expensive mistakes. So, before planning your
next grain bin or grain handling activity, give us a call. As a Brock Grain Bin Dealer,
we have consistently proven we can deliver strong, solid grain bins that last for
years and cost less to own and maintain.
So, if you want value and performance that’s guaranteed, we’re ready to get started.

Call us today!

Hiawatha, Kansas • (800) 544-6530
Visit our web site at:

www.kenbabcocksales.com
BUTLER

®

Hydrostatic Transmissions for Combines,
Skid Steers, Swathers, IH Hydro Tractors.

Units are tested.
*******************************************************************************Ask about our special package deal for I.H. 5 yr warranty
Torque Amplifiers & related parts.

50 yrs experience on Hyd. & Mech. TA’s

Toll Free 877-525-2875    WASHINGTON, KS
www.herrsmachine.com

HYDROSTATICS
SINCE 1969

REBUILD EXCHANGE

HOMELAND
INSULATION
Spray Foam Specialist

Travis Turner
homelandinsulation@yahoo.com

Lower Your Utility Bill
“Guaranteed”

Metal Buildings
Commercial Buildings

New & Existing Residential

913-449-9579

BARN BUILDERS
DT CONSTRUCTION

918-527-0117
Free Estimates! Est. 1977

30 x 50 x 10 .....................$7,200
40 x 60 x 14 enclosed ....$14,600

36 x 48 x 10 horse barn ...$8,000
40 x 100 x 16 enclosed ..$19,900

Price includes labor,1 walk door and a 12’ sliding door
www.DTCBarns.com

One Year Warranty

LAND AUCTION
SATURDAY, SEPTEMBER 14 — 10:00 AM

Community Center, 1116 Main Street — SABETHA, KS
Tract 1: SW ¼ Sec. 23 Twp.03 Rng. 14E. Less a small tract along
the north edge. This tract consists of approximately 156 acres with
approximately 128 of cropland the balance being waterways and
farmstead. This farm is gently rolling with primarily Pawnee and
Wymore type of soils. The conversation work is all done and this
farm is in compliance with all NRCS requirements. The base acres
are Wheat 33.1acres Corn 4.20acres Grain sorghum 74.20acres
Soybeans 15.30acres. Fences are good. This farm has several
buildings on it including a 51 x 68 general purpose barn, a steel bin
with a concrete floor, a steel bin with a drying floor, and a newer 46
x 80 storage/ cattle/machine shed with an open face to the south.
There is several hundred ft. of post & pipe corral type fence. This
tract is on a good all weather road (116th & “W” Rds) this is the north
west corner of the farm.
Tract 2: SE ¼ Sec. 23 Twp. 03 Rng. 14E. This tract consists of all
hay meadows, ponds and draws. A sodbusters plan has been filed
on this farm and approximately 90-100 acres could be converted to
farm land according to the NRCS office. This farm is rolling in nature
and has primarily Pawnee types of soils. There are approximately 5
ponds on this property and good fences. This would make a good
crop farm, hay meadow or a combination of both with an excellent
place to winter graze some cattle. This tract is on a good all weath-
er road (116th & “X” Rds) this is the north east corner of the farm.
Fences are good on this tract.
Tract 3: W ½ SW ¼ sec 24 Twp. 03 Rng. 14E. This tract consists
of all hay meadows and trees. The soil types are conducive to crop
production and approximately 50 acres could be converted to crop-
land. A sodbuster plan would have to be filed and applicable con-
servation work done. This farm also has about 25 acres of trees
which would make some very good deer & turkey hunting or other
outdoor pursuit. Fences are good on this tract. This tract is located
along x Rd & 116th Rd. this is the North west corner of the property.
Tract 4: All of tracts 1-3 for a total of 400+ acres of mixed cropland,
hay meadow, waterways, farmstead, and wildlife habitat. 
Directions: From Sabetha Ks. - go 1 mile west on Oregon St. (184th
Rd.) to “W” Rd. then south 7 ½ miles to 116th Rd. this is the north-
west corner of the property. OR from US 75 & US 36 junction go 2
miles west to “W” Rd. then south 3 ½ miles to 116th Rd. this is the
northwest corner of tract 1.
Terms & Possession: 10% down day of the sale, balance due on or before
Oct. 16th 2013. Seller to pay 2013 taxes. Seller will also retain landlords share
of crops and rents. The buyer will receive 51% of the mineral rights buyer to
retain 49% of mineral rights. Mineral rights are intact. Title insurance, escrow
and closing costs to be split equally between buyer and seller. Possession on
Closing, subject to tenants rights. The tenant will be allowed to harvest the
existing crops after harvest the current lease has been terminated. This prop-
erty to be sold as-is. All inspections should be made prior to the day of the sale.
This is a cash sale and will not be subject to financing, have your financing
arrangements made prior to sale day. Midwest Land and Home is acting as a
transaction broker and does not represent either party. All information has
come from reliable sources; potential bidders are encouraged to verify all infor-
mation independently. All announcements made the day of sale will take
precedence over any other information. Nemaha county abstract and title will
be the escrow and closing agent.

BINGMAN FAMILY FARMS LLC,  SELLERS

Mark Uhlik, Broker / Auctioneer 785-325-2740
www.MidwestLandandHome.com

400+ ACRES NEMAHA COUNTY FARMLAND

AUCTION
SATURDAY, AUGUST 10 — 10:00 AM

Herington Community Building, South Broadway
HERINGTON, KANSAS

TOOLS, WOOD LATHE & TOOLS, HOUSEHOLD ITEMS &
FURNITURE, COLLECTIBLES, OUTDOOR & MISC. ITEMS

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

Lunch by Burdick Relay for Life. Click on ksallink.com
SELLERS: BRYAN HAAGE ESTATE &

DOROTHY LORSON PROPERTY
BOB’S AUCTION SERVICE

AUCTIONEERS: BOB KICKHAEFER: 785-258-4188
Dave Bures: 402-228-2090

Clerk/Cashier: Bob's Auction Service

AUCTION
SATURDAY, AUGUST 10 — 9:00 AM

PROPERTY OF COLLECTIONS ANTIQUES,
PETE & CAROLYN LAUGHLIN, OWNERS

Auction Location: 12316 E. 61st St. North, WICHITA, KS
(The Corner Of Hwy 254 & 127th St. North Between Kechi & Benton)
Kentucky Rifle, 1800’s Tiger Striped Wood * Marlin Mod 35a 30-30
* 1846 Army Pistol * 50+ Old Cardboard Ammo Boxes * 25+ Metal
Signs * Advertising Items * 50+ Old Cigar Cutters * Old Display
Cases * Stack Bookcases * Antique Furniture * Ladies Hats,
Shoes, & Purses * Mannequins * Spool Cabinet * Vintage Rowe
Ami Jukebox * Old Candy Dispenser * Red Wing Crock Churn *
Toy Guns * Jewelry * Glassware * Doilies * Head Vases * Wood
Carvings By Glen Stout Including Abe Lincoln, Roy Rogers, & More
* Primitives * Barteldes Seed Salesmans Display * Sheaffers Pen
Display Case * Remington Display Case * Old Crow Advertising *
Glass Ball Claw Foot Table * 1890’s German Eggs * 2 Old Barber
Poles * Dental Cabinet * Medical Tools & Bottles * Organ Stool *
1910 Presentation Goblets * Woodworking Tools * Rototiller * Stihl
Chainsaw * Lumber 

Many Misc. Items Too Numerous To Mention
visit our website for a complete list & pictures: www.sundgren.com

SUNDGREN REALTY INC.
Joe Sundgren, Broker, 316-377-7112

Jeremy Sundgren, 316-377-0013     Rick Remsberg, 316-322-5391

AUCTION
SATURDAY, AUGUST 10 — 9:30 AM

333 W. 14th — HORTON, KANSAS

Auction Conducted By:
WISCHROPP AUCTIONS
Horton, KS • 785-547-5419

www.wischroppauctions.com

Also offering a nice selection of shop/hand tools, antiques &
collectibles, household items. Should be something for every-
one. Plan on spending the day. RVs & boats have been sitting
out and have not run in several years.
TERMS: Cash or good check. Announcements made day of sale take
precedence over printed advertising.

PROPERTY OF ELWOOD D. BURKE &
JoANN E. BURKE REVOCABLE TRUST

Pam Norman & Barb Slocumb, Trustees

• 1965 Ford Mustang, not run-
ning, stored inside, good pro-
ject car

• 1986 Mallard 35’ RV motor
home, not running, 454 big
block, showing 42,000 mi.

• 1979 Dodge Road Ranger
RV, runs, clean & in good
shape, showing 87,795 mi.

• Sun Tracker “Party Barge”
pontoon boat, 35 HP Mercury
outboard, not running

•  Lowe 15’ alum. fishing boat &
trailer, Johnson outboard &
trolling motor, not running

• 14’ van box storage container,
good

AUCTION
SATURDAY, AUGUST 17 — 10:00 AM

10848 N.W. 13th Street, — TOPEKA, KANSAS (Valencia)
Directions: I-70 west to exit 350 (Valencia Rd.) North 1 mile to
13th St. WATCH FOR SIGNS.

RAINE AUCTION SERVICE
For full list & pictures go to: www.raineauction.com

AUCTIONEERS: Bill Raine, Steve Murray
785-256-4439 or 785-633-4610

ANTIQUES & COLLECTIBLES: Hall tree w/lg mirror, double
postered bed, dresser w/mirror, lawyers bookcase, desk Sheraton
style, Brunswick Victrola cabinet w/turntable, steamer trunk, dress-
ing table & matching high boy, oak buffet w/mirror, round ice cream
table & 3 chairs, 2 white wicker chairs & elephant side table, sev-
eral porcelain pieces. Menzenhauer guitar-zither, Meadow Gold
milk box, picture frames, rocker & arm chair, cast iron weather
vane, marble top on cast iron sewing machine base, oak treadle
machine cabinet, sad iron.
ART: "Maple Hill Stone Church" and "Sunflower" by John D
Gorbutt, "Death Walk" by Johnney Yazzi, 2 large DeGrazian oil
numbered copies, Pony Express statue replica, Remington replica
"Rattlesnake", Statuette Indian Madonna by T. F. Clark (numbered
w/papers) other miscellaneous items.
FURNITURE: China cabinet, black iron glass top dining table w/6
chairs, black iron bakers rack, sq. table w/4 chairs, blk leather sofa,
2 blk leather chairs, sofa bed, partner desk, wood file cabinet, futon
mission style, mission style coffee table, TV armoire white,
Daewoo TV, Toshiba VCR, KN speakers, large barn board framed
mirror, 2 office chairs w/cane seat & back, other miscellaneous fur-
niture, black wrought iron patio set & other pieces.
HOUSEHOLD: Kirby vacuum w/att to do everything (brand new),
elec Singer sewing machine, large sewing table, Many antique
items including silver plate pieces, punch bowl w/12 cups, pottery,
wood cutting boards, lamps, cast iron, many books, Staffordshire
ironstone "Hunt Club" 16 places & other pieces & many more
items.
TOOLS & MOWERS: John Deere rider Rx75/9hp, Homelite 12
amp/18" electric lawn mower, string trimmers, hedge clippers, bat-
tery charger, pole saw, (2) shop vac, wash tub, sprinkler can, buck-
et, sanders, arrows, rod & reels, (2) wheel barrows, tool boxes, lev-
els, circular saw, elec screw driver, wood planes, hammers, pliers,
screw drivers, files, drill bits, clamps, hand saws, ext cords, 6 ft
fiber glass step ladder, 18' alum ext ladder, garden hose, garden
tools & more.
TERMS: Cash or check, statements day of sale take precedence.
Everything as is where is. Not responsible for accident or theft.
LUNCH & RESTROOM AVAILABLE.
OWNERS JACK & ARLENE FREDRICKS



Many people in the cattle
business think science has
become so politicized that
scientific results can’t be
trusted. USDA, it appears,
is trying to fight that stigma,
announcing recently that it
is one of the first federal de-
partments to launch an on-
line training course in its
scientific policy for employ-
ees along with a handbook
to accompany it.

“USDA’s bench of scien-
tific expertise is deep, with
thousands of scientists, re-
searchers, veterinarians,
economists and statisticians
working on behalf of the na-
tion’s food safety and secu-
rity,” said USDA’s chief sci-
entist and undersecretary
for research, education and
economics Dr. Catherine
Woteki. “Launching our em-
ployee training will support
the President’s call for forg-
ing scientific integrity poli-
cies into the very structure
of our agencies and give the
public yet another reason to
know they can trust what
USDA science tells them.”

Key elements of the poli-
cy include:

Guidance on what ac-
tions scientists and re-
searchers should take if
they feel their work is being
revised to fit a political
agenda;

Instructions to ensure
the quality, accuracy and
transparency of informa-
tion when considering sci-
entific or technical infor-
mation in deriving policy
decisions;

Establishment of Agency
Scientific Integrity Officers
in every USDA agency; and

Parameters for employ-
ees on communicating
about scientific research
and findings.

The policy can be found
at www.ocio.usda.govtes/de
fault/files/docs/2012/DR%20
1074-001.pdf.
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Kansas juniors won second place overall in the inter-
mediate roast division of the All-American Certified
Angus Beef® (CAB) Cook-Off at the 2013 National
Junior Angus Show (NJAS), July 5-11 in Kansas City,
Mo. Pictured from left are Baylee Wulfkuhle, Berryton;
Johanna Lundgren, Ottawa; and Madison Wulfkuhle
and Kelsey Wulfkuhle, both of Berryton. They prepared
“CAB® Fiesta Lime Brisket with Creamy Avocado
Sauce” and also claimed first place in the recipe
and showmanship categories. The American Angus
Auxiliary sponsored this event.

Photo by Laurin Spraberry, American Angus Association

USDA reaffirms focus
on scientific integrity

El Dorado Livestock Auction is proud to announce
the grand opening of their new facilities on Thursday,
August 8th, in conjunction with the stocker/feeder
sale that day.

El Dorado Livestock Auction, open under the pres-
ent ownership since August 2000, has constructed a
completely new building which includes the arena,
offices and café. Additionally, a number of new pens
have been constructed to finish out the pens added a
few years ago.

The owners of the salebarn, Chris Locke and Steve
Hamlin, are proud of the improvements and would
like everyone to come out. El Dorado Livestock Auc-
tion is located about 2 ½ miles east of El Dorado on
Highway 54. Office phone is 316-320-3212.

El Dorado Livestock
to hold grand opening

Craig Wischropp, 785-486-2626
Horton, KS, 888-437-9294

www.sweetpro.com

Walk-In Business Welcome!



“With less than a month
until our Tallgrass Range
School starts we still have
our scholarship process and
registration open,” said Tim
Christian, Kansas Grazing
Lands Coalition (KGLC)
state coordinator. “We are
extending the scholarship
cut-off to August 13 to en-
courage interested people

to apply for underwriting to
cover up to half the fee for
the school.”

The annual school runs
from August 20-22 at Camp
Wood YMCA near Elmdale
in Chase County, he said.
Fees are $300 per person
and cover materials, on-site
lodging and meals, and
other related costs. Scholar-

ships are available to eligi-
ble participants including
ranchers, students, and
agency staffs. Ranchers,
landowners, and students
may qualify for a $150
scholarship if they meet eli-
gibility and request one
using KGLC’s scholarship
form. Agency staffs may
qualify for $100 in scholar-
ships. The form and more
information on the schools
is available at www.kglc.org

under 2013 Range Schools
found in the navigation
bar.

Rangeland ecology and
management topics with
plenty of hands-on, in-the-
field training highlight the
course. Wednesday features
a day on the Miller Ranch
southwest of Cottonwood
Falls with the owner and
operators discussing their
challenges, successes, and
opportunities to continue to

improve the grazing lands
and be profitable.

The school would not be
as affordable without fund-
ing partners including the
NRCS; Fort Hays State Uni-
versity; Kansas State Uni-
versity; Kansas Department
of Wildlife, Parks and
Tourism; Kansas Farm Bu-
reau; The Nature Conser-
vancy; Kansas Section of
the Society for Range Man-
agement, U.S. Fish and

Wildlife Service Partners
Program, Graze the Prairie,
and the William F. Bradley
Jr. Trust.

Get more information on
the Range School by con-
tacting Christian, at 620-241-
3636, 620-242-6440, email to
tdchristian@cox.net, or Ken
Sherraden, assistant coor-
dinator, 785-922-7061, email
to kennethsherraden@ sbc-
global.net. Also, visit the
web at www.kglc.org.

For the week ending July 28, 2013, producers in many
areas of central Kansas saw beneficial amounts of rain
according to USDA’s National Agricultural Statistics
Service. Rainfall amounts of 1 inch or more were common
in these areas of the state with lighter amounts in other
areas. The rain was accompanied by cooler temperatures,
relieving some stress on row crops. Topsoil moisture con-
ditions improved the most in the central districts and
showed some improvement in the eastern and western
districts. Subsoil moisture conditions also improved but
more precipitation will be needed. There were 4.5 days
suitable for fieldwork. Topsoil moisture supplies rated 22
percent very short, 34 short, 38 adequate, and 6 surplus.
Subsoil moisture supplies were 29 percent very short, 37
short, 32 adequate, and 2 surplus.

Field Crops Report: Corn silking was 79 percent, be-
hind 90 last year and 89 average. Corn in dough was 22
percent, behind 57 last year and 35 average. Corn condi-
tion rated 8 percent very poor, 20 poor, 39 fair, 29 good,
and 4 excellent.

Sorghum heading was 12 percent, behind 33 last year
and 20 average. Condition rated 6 percent very poor, 15
poor, 42 fair, 35 good, and 2 excellent.

Soybeans were 54 percent blooming, behind 67 last
year and 65 average. Setting pods were 11 percent, com-
pared to 18 last year and 19 average. Condition rated 2
percent very poor, 11 poor, 42 fair, 42 good, and 3 excel-
lent.

Cotton squaring was 70 percent, behind 86 last year
and 89 average. The portion of the crop setting bolls was
12 percent, behind 41 last year and 24 average. Condition
rated 0 percent very poor, 8 poor, 52 fair, 33 good, and 7 ex-
cellent.

Sunflower blooming was 16 percent, behind 29 last
year but near 23 average. Condition rated 2 percent very
poor, 12 poor, 41 fair, 40 good, and 5 excellent.

Alfalfa second cutting was 95 percent complete, be-
hind last year’s 100 and 99 average. Third cutting was 16
percent complete, well behind 70 last year and 45 aver-
age.

Livestock, Pasture and Range Report: The condition of
range and pasture rated 29 percent very poor, 24 poor, 29
fair, 17 good, and 1 excellent. Stock water supplies rated
17 percent very short, 22 short, 59 adequate, and 2 sur-
plus.
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Registration still open for KGLC Tallgrass Range School

Crop conditions
improve with recent rains

Boyd Farms
Medicine Lodge, KS

620-594-2293
Jackpot, SY Southwind,

Clearfield

SEEMAN FARMS
Larned, KS

620-285-5288 • 620-285-3471
CJ, TAM111, Jackpot, Everest,

Fuller, Larned,
SY Southwind, Denali

OHLDE SEED FARMS
Palmer, KS

785-692-4555
Art & CJ, Wolf,
SY Southwind

SOLOMON RAPIDS SEED, INC.
Beloit, KS: 785-738-5134

Osborne, KS: 785-346-2104
SY Southwind, SY Wolf,

AP503CL2, PostRock

MILLER SEED FARMS
Partridge, KS

800-567-3125
SY Southwind, Art, Jackpot,

CJ, AP503CL2

Superior genetics ... locally grown™

CALL US FOR ALL YOUR SEED NEEDS!

KRAMER SEED FARMS
Hugoton, KS

620-544-4330
Dumas, Jagalene, Jackpot,
TAM111, PostRock, Greer,

AP503CL2

THE FARMERS COOP
ELEVATOR

Nickerson, KS
620-422-3207

CJ, Jackpot & Art



Baseball Hall of Fame
inductee Joe Tinker cele-
brated two anniversaries
on July 27—that of his
birthday in 1880 and his
death in 1948—and 300 or
so people from across the
state of Kansas, California
and Maryland descended
on the tiny town of Musco-
tah to celebrate. That the
celebration happened at
all was an improbable,
unimaginable, brash, delu-
sionally optimistic dream
of resident Jeff Hanson,
and all the more cinematic
for its opening sequence.
Players emerged from the
tree line in ones and threes
and jogged toward home
plate across a broad ex-

panse of grass, their uni-
forms outdated by a hun-
dred years but no less real
for it, nor the cries and huz-
zahs from enthusiastic
baseball fans, family mem-
bers, news media, photog-
raphers, curiosity seekers,
Kansas Explorers, gaggles
of kids and two billy goats
that may or may not have
lifted a 68-year-old curse
from the Chicago Cubs.

It was impossible not to
find parallels to the movie
“Field of Dreams” when
“Shoeless” Joe Jackson
and other baseball greats
stepped from a cornfield as
a sort of reward for the
faithful. And if outwardly
the entrance seemed a lit-

tle too clichéd, too con-
trived, none could or would
fault it. Up and down the
line of spectators came an
appreciative, almost rever-
ential murmuring of “Build
it and they will come.”

Build it Muscotah did:
Joe Tinker Field, and the
world’s largest baseball (or
started anyway, soon to be
home of the Joe Tinker Mu-
seum), a miniature base-
ball diamond beside the
former water tank now
gleaming white with rebar
stitching, and on Tinker’s
birthday—Muscotah’s most
famous son—the town’s
population swelled like a
tick stuck to a summertime
dog, its narrow gravel

streets choked with every
make of car and truck in-
cluding an old Jeep
crowned with headless di-
nosaurs and a decorative
jackalope, women in Victo-
rian dresses and parasols,
flag-bedecked ladies hawk-
ing peanuts, popcorn and
Cracker Jacks, and the
Hodgeman Nine versus the
Cowtown Vintage Base Ball
Club playing by 1860s rules
with tools of the trade no-
tably different than those
of today.

But before the first
pitch could be thrown
there was the matter of the
curse. Allegedly in 1945 the
owner of the Billy Goat
Tavern, one Billy Sianis,
was ejected from Wrigley
Field during a World Se-
ries game against the De-
troit Tigers due to the of-
fensive odor of his pet goat.
He is said to declare that
“Them Cubs, they ain’t
gonna win no more.” At the
time it probably sounded
like sour grapes but it
turned out to be nothing
less than prophetic. The

Chicago Cubs never again
won a National League
pennant nor have they won
a World Series.

Sam Sianis, Billy’s
nephew-in-law, reportedly
stated that the curse could

be lifted only by a public
show of affection toward
goats by Cubs’ players. Ac-
cordingly, a small goat was
led onto the field where it
was scratched, schmoozed,
petted and warmly compli-
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Muscotah’s field of dreams

It was a day full of fun and nostalgia when Muscotah honored the legacy of Baseball
Hall of Fame inductee Joe Tinker. Photos by Tom Parker

No ball game would be complete without the raising of
the colors.



mented by each team
member representing —
but not affiliated with —
the Chicago Cubs. Whether
it worked or not remains to
be seen.

And then came the
opening pitch by Tinker’s
great-grandson, Chris Tin-
ker, and the scarlet-embla-
zoned Cowtown players
took to the field.

If not for the encircling
cars and pickups (and
video cameras and swarms
of cameras) it could have
been any balmy summer af-
ternoon in the late 1800s,
with Muscotah assured of
its destiny and the town’s
denizens turned out for
America’s favorite pas-
time. Only it didn’t turn out
that way, as numerous
small towns hitching their
futures to the twin rails of
the Central Branch found
out. The railroad disap-
peared, businesses failed,
people drifted away, and
the town slowly shrunk in
on itself as if intent on re-
verting to the unbroken
prairie from whence its
name derived.

But towns have a way of
catching a second breath,
usually at the instigation of
one or two residents who
refuse to sit idly by while
everything around them
turns to dust. Muscotah
had Hanson, he had a
three-legged dog, and the
dog had neighbors who
bought into his master’s vi-
sion of creating a tourist
destination to attract histo-
rians, baseball fans and
anyone else who appreciat-
ed rural culture. Thanks to

additional assistance from
the Kansas Sampler Foun-
dation and a host of volun-
teers who helped paint,
pour concrete, and raise
thousands of dollars in do-
nations, Hanson’s dream
became real.

And on Tinker’s birth-
day the outside world
turned its attention to Mus-
cotah. Even the Chicago
Cubs, possibly crossing
their collective fingers
about the possibility of the
curse’s demise, tweeted
their encouragement.

It was never about base-
ball, Hanson said. It was
about community—or, as I
like to think, people help-
ing people find ways to
keep their towns viable.
Having a historic son or
daughter certainly helps
garner attention, but it’s
not necessary. Haddam
(pop. 153) just added new
playground equipment to
their small town park; Flo-
rence (pop. 605) hosts spe-
cial dinners in the Harvey
House Museum served by
waitresses dressed as Har-
vey Girls, and restoration
continues on their opera
house; Marion (pop. 1,897)
restored its Santa Fe
Depot to house the library
and began a decorative
campaign involving rhinoc-
eros statuary. These towns,
and so many others, refuse
to let go. They’re resolute,
tenacious, committed and
unyielding. They’re blue-
prints for a rural renais-
sance. They’re our greatest
hope.

Hats off to Muscotah.
Play ball!

The U.S. National Re-
search Council has ranked
Kansas State University’s
department of plant pathol-
ogy as the No. 1 plant
pathology department in
the nation.

The council’s most re-
cent Ranking of Plant Sci-
ences Graduate Schools
lists the university’s plant
pathology department at
No. 10 nationally among 162
plant sciences depart-
ments. Kansas State Uni-
versity’s department is the
top plant pathology depart-
ment on the list. As such, it
ranks ahead of plant path-
ology departments at Cor-
nell University, the Univer-
sity of Wisconsin, the Uni-
versity of California-Davis
and Texas A&M University.

“This prestigious rank-
ing reflects the enormous
global impact of the basic
and applied research being
done by an extraordinarily
diverse group of talented
faculty, staff and students
during a period of years to
increase the quantity, qual-
ity and safety of domestic
and international food sup-
plies,” said John Leslie,
university distinguished

professor of plant patholo-
gy and head of the depart-
ment.

A majority of the depart-
ment’s faculty were hired as
entry-level assistant profes-
sors. Retention of highly
qualified junior faculty as
they move through their ca-
reers is essential for build-
ing a department noted for
its excellence, Leslie said.
Less than 20 percent of all
university faculty are hired
at a level other than assis-
tant professor.

“As a department, we
bring in three to four times
as much outside grant
money every year as we re-
ceive from the state in sup-
port of our operations,”
Leslie said. “Certainly our
success and its recognition
by the National Research
Council is a critical step in
achieving the university’s
goal of becoming a Top 50
public research university
by 2025.”

The rankings are based
on department’s doctoral
programs.

The rankings are avail-
able at http://graduate-
school.phds.org/rankings/b
otany/rank/basic.
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KSU plant pathology
department named
best in the country

These Kansas junior members won first place in the
junior division of team sales at the 2013 National
Junior Angus Show (NJAS) Awards Ceremony, July
10 in Kansas City, Mo. Pictured from left are Cale
Hinrichsen, Westmoreland; Kady Figge, Onaga; Laura
Carpenter, Wamego; and Sarah Pelton, Paradise.

Photo by Carrie Heitman, American Angus Association

Custom Silage Harvesting
Silage-Haylage-Earlage

• Family Owned and Operated near Herington, Kansas
• 2008 Claas with 8 row head and pickup head
• Supporting trucks and equipment
• Ability to arrange packing, swathing and bagging

Forge Harvesting,
Matt Forge, Owner

2468 Hwy 56
Herington KS 67449

785-210-9795
forgematt@gmail.com

DEMAND IS HIGH!
We need your equipment of all types!

CALL TODAY 785-828-4476 or cell: 785-229-2369

Monday, September 2, 2013 • Lyndon, Kansas
** AD DEADLINE IS AUG. 14! **

CONSIGN TODAY FOR
HARLEY GERDES

18TH ANNUAL LABOR DAY
CONSIGNMENT AUCTION

Visit us on the web:
www.HarleyGerdesAuctions.com

HUNTING/RECREATIONAL LAND &
PERSONAL PROPERTY AUCTION
SATURDAY, AUGUST 17 — 10:00 AM
Auction Location On-Site: Sun City Road ½ Mile E of

Valley Pride Road — PRETTY PRAIRIE, KS
60 Acres m/l Hunting Property-Proven Trophy, Stream,

Pond, Food Plots & Hunting Shack
Land to sell promptly at 10 am. Legal Description: N1/2 NW1/4
Except the W20AC & Exc Rd Row Section 11 Township 26 Range
06W. 2012 Taxes $149.27. Mineral Rights Not Included. 10% Buyers
Premium
Personal Property to include: Guns, Farm & Dairy Equipment,
Tractors, Tools, Mowers, Lumber, Camping Gear, Furniture, House-
hold Items, Upright Arcade Games, Golf Cart, 1993 Dodge Dakota
Pick-up and much more!

Rita Vogt,
Sales Associate

Direct: 620.200.7269
Bill Eberhardt,
Auctioneer

Direct: 316.655.3690

For details/photos visit website:
www.UCNRA.com

WE ARE BUYING:
• PREPARED #2 IRON: $200 NET TON DELIVERED

• PREPARED MACHINE CAST: $250 NET TON DELIVERED
ALSO BUYING: COPPER, BRASS, MIXED FARM MACHIN-

ERY, CAR BODIES - WITH CLEAR TITLES, ALUMINUM, ALU-
MINUM CANS, PREPARED NON-MAGNETIC STAINLESS

STELL, BATTERIES AND A/C SEALED UNITS.
CALL: 785-238-3382 (800-825-4377)

For Current Prices
ROLL-OFF CONTAINERS AVAILABLE, Ask For LANNY or JAKE

(PRICES SUBJECT TO CHANGE WITHOUT NOTICE!)

1209 N. PERRY, JUNCTION CITY, KANSAS

FRIDAY, AUGUST 16, 2013 — 10:00 AM
AUCTION LOCATION: The Matt Samuels Community Bldg.,

110 S. JEFFERSON — EUREKA, KANSAS
(The corner of HWY 54 & JEFFERSON)

Complete Information Guides Are Available Upon Request.
Viewings Can Be Scheduled By Appointment.
MORE INFORMATION CAN BE FOUND ON OUR WEBSITE.
This Is A Rare Opportunity To Purchase High Quality Cattle Grazing

And Recreational Land In A Variety Of Different Sized Tracts.

www.sundgren.com
SUNDGREN REALTY INC. * LAND BROKERS

Joe Sundgren, Broker, 316-377-7112
Jeremy Sundgren, 316-377-0013 Rick Remsberg, 316-322-5391

9,162 ACRE KANSAS LAND AUCTION
GREENWOOD COUNTY, KANSAS LAND

FRANK N. BILLS LIVING TRUST, SELLER
EMPRISE BANK, TRUSTEE

This Land Offers A Combination Of Cattle Grazing & Recreation At The
Highest Level. Take Advantage Of This Rare Opportunity. Most Of These
Tracts Include Unleased Mineral Rights. Frank Was Well Known For Having
Very High Quality Cattle. Here Is Your Opportunity To Purchase The Land
And Facilities That Produced Those Cattle.

TRACT 1: 800 Acres Pasture, Hay Meadow & 17 Ponds.
TRACT 2: 160 Acres Of Pasture & 3 Ponds.
TRACT 3: 80 Acres Of Pasture & 3 Ponds.
TRACT 4: 995.33 Acres Of Pasture, Irrigated Fescue, KDHE

Compliant Cattle Feeding Facilities, Pipe Feeding
Pens w/Concrete Bunks & 15 Ponds.

TRACT 5: 484.84 Acres Of Pasture & 11 Ponds.
TRACT 6: 1383.22 Acres Of Pasture, Creek, Timber,

Great Hunting & 25 Ponds.
TRACT 7: 1101.14 Acres Of Pasture, Creek, Timber, Tillable,

Hunting & 9 Ponds.
TRACT 8: 151 Acres Of Pasture, 4 Ponds, & Oil Income.
TRACT 9: 910 Acres Of Pasture & 14 Ponds.
TRACT 10: 800 Acres Of Pasture & 9 Ponds.
TRACT 11: 80 Acres Of Hay Meadow & 1 Pond.
TRACT 12: 320 Acres Of Pasture, Timbered Draw & 5 Ponds.
TRACT 13: 320 Acres Of Pasture & 6 Ponds.
TRACT 14: 305 Acres Of Pasture & 5 Ponds.
TRACT 15: 632 Acres Of Pasture, Creek, Timber, Creek Bottom

Tillable, Currently Planted To Brome, 4 Ponds And
Excellent Hunting.

TRACT 16: 640 Acres Native Flint Hills Pasture & 4 Ponds.

LAND AUCTION
SATURDAY, SEPTEMBER 14 — 10:00 AM

Community Center, 1116 Main Street — SABETHA, KS
Description: An approx. 160 acre tract in the north half of sec.
11 Twp 2S Rng. 14E. Commonly known as Lot 3 Bingman addi-
tion to the city of Sabetha Ks. This tract consists of approx. 160
acres of that approximately 147 acres is cropland the balance
being waterways and hay meadow. This farm is gently rolling with
primarily Pawnee and Wymore type of soils. The waterways are
wide and conducive to making hay. The conservation work is all
done and this farm is in compliance with all NRCS requirements.
This farm is fully based. This property is just west of the city of
Sabetha Kansas and is well kept and pride of ownership is evident.
This tract has a good asphalt road along the west side “W” road.
Directions: The property is located 2 miles west of the intersection
of Oregon Rd and Ks hwy. 75, then 571.48 ft south on “W” rd. This
is the Northwest corner of the property that will be selling. The fam-
ily is retaining approximately 13 acres in the north west corner of
the existing property.
Terms & Possession: 10% down day of the sale, balance due on or before
Oct. 16th 2013. Seller to pay 2013 taxes. Seller will also retain landlords
share of crops and rents. The buyer will receive 51% of the mineral rights
seller to retain 49% of the mineral rights. Mineral rights are intact. Title insur-
ance, escrow and closing costs to be split equally between buyer and seller.
Possession on Closing, subject to tenants rights. The tenant will be allowed
to harvest the existing crops after harvest the current lease has been termi-
nated. This property to be sold as-is. All inspections should be made prior to
the day of the sale. This is a cash sale and will not be subject to financing,
have your financing arrangements made prior to sale day. Midwest Land and
Home is acting as a transaction broker and does not represent either party.
All information has come from reliable sources; potential bidders are encour-
aged to verify all information independently. All announcements made the
day of sale will take precedence over any other information. Nemaha coun-
ty abstract and title will be the escrow and closing agent.

BINGMAN FAMILY FARMS LLC, SELLERS

Mark Uhlik, Broker / Auctioneer 785-325-2740
www.MidwestLandandHome.com

160+ ACRES NEMAHA COUNTY FARMLAND

AUCTION
MONDAY EVENING, AUGUST 12 — 5:00 PM
As we are selling our home and going full-time RVing, follow-
ing sells at Wischropp Auction Facility, 930 Laing St., OSAGE
CITY, KS. (Just around corner on Hwy. 31 East of Casey’s Gen-
eral Store).

WISCHROPP AUCTIONS
785-828-4212

Pictures & listing at new website:
www.wischroppauctions.com

VERY PARTIAL LISTING. MUCH, MUCH MORE. NOTE: Some-
thing for everyone! Most in good to excellent condition.
PREVIEW INSPECTION: Sunday, Aug 11, 5 to 6:30 PM
WAYNE & JANET HOWARD, SELLERS

Antique buffet; antique
wardrobe, circa 1936; antique
oak pie cupboard; antique glove
box chest; Aladdin “B” lamp;
Dazey 40 churn; hand quilt &
pieced quilt, circa 1929; 30+
Precious Moments; 15+ Delft
pieces; Noritake 12 place set;
Admiral & Kenmore refrigerator;
Kenmore flat top cookstove;
Samsung VRT frt. load washer;
Maytag Atlantis frt. load dryer.
VAN: 2005 Chrysler Town &
Country van, V6, AT, power,
cloth, nonsmoker, good cond.,
96,200 mi.; 15+ mostly farm

toys; La-Z-Boy leather recliner;
maple corner cabinet; maple
hutch; “Country Auction” & “Fall
Plowing” pictures & frames by
Ken Zylla; 2 hand tooled leather
Western pictures & frames by S.
Rhynar from Wall Drug, S.D.,
circa 1969; Zuni turquoise neck-
lace & earrings; Squash Blos-
som turquoise necklace; conch-
style turq. necklace; 2 silver &
turq. cuff bracelets; 3 silver ban-
gle bracelets; selection of other
jewelry; some silver coins; 20+
boxes of good Christmas decor.

THURSDAY, AUGUST 22 — 6:30 PM
9449 NE 140TH St — CASSODAY, KS 66642

OPEN HOUSE: Tuesday, August 13 • 5-7 p.m
• Approx 20 acres w/2001 model modular home and brome

• Approx 95 acres native pasture • Pond • Factory Built Outbuilding
Legal Description: S 28 T23 R07E, NW/4 EXC NW/4 NW/4 Less ROW

Auctioneer: Greg Farber
316-776-1302

For directions, pictures & complete information go to:
www.swensonauction.com

115+/- ACRES BUTLER COUNTY LAND
WITH MODULAR HOME ON BASEMENT

AUCTION

UNITED COUNTRY BLOMQUIST REALTY & AUCTION
KDOWPT SEIZED FIREARMS AUCTION

THURSDAY, AUGUST 15 — 5:00 PM
LOCATION: 4-H Building (Woodside & Hickory)

McPHERSON, KS

ERIC BLOMQUIST, Owner/Broker/Auctioneer
United Country Blomquist Realty & Auction

712 S. Ohio Street, Suite A, Salina, KS
785-833-2222

This auction includes firearms seized by the KDOWPT and more!!
Firearms such as Winchester, Ruger, SKS, Marlin, Savage, Rem-
ington, R&A and others. Also Kawaski 4 wheelers and a Boston
Wheeler Boat.
A Buyer’s Premium and Sales Tax will be charged. Announce-
ments day of auction take precedence.

Visit www.unitedcountryks.com for more information.



By Ron Nixon
Deep-fried catfish serv-

ed with a side of hush pup-
pies and coleslaw has been
a regional specialty for
years and a cash crop for
states in the Deep South.
Now, catfish is at the heart
of a dispute as the House
and Senate prepare to work
out their differences on a
new five-year farm bill. The
current bill expires on Sept.
30.

At issue is a little-known
provision in the 2008 bill
that established an office
within the Agriculture De-
partment to inspect catfish.
But those inspection pro-
grams also exist at the Food
and Drug Administration
and the National Oceanic
and Atmospheric Adminis-
tration at the Commerce De-
partment.

The Agriculture Depart-
ment has traditionally in-
spected meat and poultry
while the FDA has inspect-
ed all other foods, including
seafood.

Since 2009 the Agricul-
ture Department said that it
has spent $20 million to set
up the catfish inspection of-
fice, which has a staff of
four. The department said
that it expects to spend
about $14 million a year to
run it. The FDA spends

about $700,000 a year on its
existing office.

Despite the cost, the Ag-
riculture Department has
yet to inspect a single cat-
fish.

Senator John McCain,
Republican of Arizona, said
the program reeks of waste-
ful government spending in-
tended to help one special
interest group, and he has
vowed to “deep-fry” the cat-
fish program.

Recently, McCain and
Sen. Jeanne Shaheen, De-
mocrat of New Hampshire,
sent a letter to Senator Deb-
bie Stabenow, Democrat of
Michigan and chairwoman
of the Senate Agriculture
Committee, asking her to
adopt language from the
House farm bill that elimi-
nates the additional inspec-
tion office. An amendment
sponsored by the two sena-
tors to cut the program’s
funding was not included in
the Senate’s most recent
version of the farm bill.

“There is no reason for
taxpayers to be subsidizing
a duplicative catfish inspec-
tion program that will cost
millions to set up and an-
other $15 million to operate
annually,” Shaheen said.
“Eliminating this duplica-
tive program is a matter of
common sense.”

Catfish farmers and pro-
ducers in Mississippi say
their support of a catfish in-
spection program at the
Agriculture Department is
about food safety and im-
ported catfish.

“The FDA is under-
staffed and little inspection
is done of the fish that
comes into this country,”
said Dick Stevens, the pres-
ident and chief executive of
the Consolidated Catfish
Company in Isola, Miss.
“Fish raised in other coun-
tries have been found to
have drugs in them. We’re
just saying everyone should
be held to the same stan-
dard.”

But that argument has
little sympathy outside of
the catfish industry.

A May 2012 Government
Accountability Office re-
port called imported cat-
fish a low-risk food and
said an inspection program
at the Agriculture Depart-
ment would “not enhance
the safety of catfish but
would duplicate FDA” and
Commerce Department in-
spections at a cost to tax-
payers. The G.A.O. said a
food safety law passed in
2010 would give the FDA
the resources it needed to
adequately inspect foreign

foods, including catfish.
The Obama administration
has called for eliminating
the Agriculture Depart-
ment’s catfish inspection
program.

Most agriculture groups
are also opposed to the
Agriculture Department’s
catfish inspection program.
Groups including the Amer-
ican Soybean Association
and the U.S. Grains Council
signed on to a letter sup-
porting repeal of the pro-
gram.

Domestic catfish farmers
have been hammered in re-
cent years by a combination
of rising feed costs and com-
petition from foreign pro-
ducers, particularly Viet-
nam and China.

Catfish farmers and pro-
ducers say the industry has
shrunk by about 60 percent
since its peak a decade or
so ago. In the past few years,
20 percent of the catfish
farming operations have
closed, which producers at-
tribute to the influx of for-
eign fish.

The industry has tried to
fight back. In 2002, farmers
and producers lobbied suc-
cessfully for a law to pro-
hibit fish from Vietnam
from being sold and market-
ed as catfish, unless it was

from a species that was
found only in the southern
United States.

But that did not stop the
flow of fish imports. So, with
backing from Southern law-
makers, the industry fought
for the 2008 provision in the
farm bill that would subject
catfish to a more rigorous
inspection regimen than the
one at the FDA.

Gavin Gibbons, spokes-
man for the National Fish-
eries Institute, a trade
group of seafood producers,
including catfish farmers,
called the inspection pro-
gram a backdoor trade re-
striction.

“What you have is a spe-
cial interest group trying to
use a food safety scare as a
trade barrier,” Gibbons
said. “It’s wholly inappro-
priate.”

But that has not been
enough to sway Southern
lawmakers like Sen. Thad

Cochran, Republican of
Mississippi.

A staunch defender of
the domestic catfish indus-
try, Cochran was instrumen-
tal in getting the inspection
provision in the 2008 farm
bill. Mississippi leads the
nation in catfish produc-
tion, and a research facility
at Mississippi State Univer-
sity dedicated to the study
of catfish is the Thad Coch-
ran National Warmwater
Aquaculture Center.

Cochran is the ranking
member on the Senate Agri-
culture Committee. Con-
gressional aides, who spoke
on the condition of anony-
mity, said he was instru-
mental in making sure the
McCain-Shaheen amend-
ment to eliminate the Agri-
culture Department pro-
gram, which passed easily
in the Senate’s version of
the farm bill in 2012, was
not brought up for a vote in
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Number of catfish inspectors drives a debate on spending

HAUL ING & SPREAD ING
GEARY GRAIN, INC.
Junction City, Kansas 66441

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

AG LIME
FOR NORTH CENTRAL KANSAS

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

Place Security
Back Into Towing

• Luverne Truck Equipment

• DewEze Hay Handling

• Flat Beds

• Exhaust Work

Myronized
Truck Works

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

35,000-lb. GTW

Hill Realty
Tom Hill, BROKER • 785-764-0782

tom@hillrealtykansas.com www.hillrealtykansas.com

SSEELLLLIINNGG  AAGGRRIICCUULLTTUURRAALL  OORR
RREECCRREEAATTIIOONNAALL  LLAANNDD??

II’’LLLL  FFIINNDD  TTHHEE  RRIIGGHHTT  BBUUYYEERR!!
We have a large acreage buyer looking for

LAND in North Central Kansas!
Contact:

LOAD THE
ORIGINAL WITH
A TRACTOR OR
DEWEZE STYLE

BED

GCR Tire Center
1400 SW 41st St.
Topeka, KS 66609
785-267-0074
800-843-7161

Contact Terry:
785-221-0142

GCR Tire Center-Wichita
4861 N. Broadway
Wichita, KS 67204
800-843-7161

Contact Joe:
316-648-5629

Rangeland
Resources

MAX TRAHAN
785-523-4516
1579 Sunset Road
Delphos, KS 67436

maxtrahan@rangelandresources.com

LAND & CATTLE
MANAGEMENT

• Fencing • Tree Saw • Hedge Post
• Range Development
• Rotational Grazing



Calf numbers in 2012
were at a 64-year low, in
part due to drought, rising
feed costs and increased
land values. Scientists at
the University of Nebras-
ka-Lincoln and other uni-
versities are exploring
how to increase those
numbers in a sustainable
way.

These issues will be ad-
dressed Sept. 12-13 at
UNL’s first Cow-Calf Effi-
ciency Symposium. The
symposium will be at the
Johnny Carson Center on
UNL’s City Campus.

The symposium is spon-
sored by the Dr. Kenneth
and Caroline Eng Founda-
tion. To honor his late
wife, Caroline, who died
about three years ago,
Kenneth Eng has donated
a total of about $2 million
to three universities to
fund research on how to
increase cow efficiency in
times of limited feed re-
sources.

Along with UNL, the
foundation has granted
money to Texas A&M Uni-
versity and Oklahoma
State University.

The 2012 calf crop was
estimated at 34.3 million
head, down 3 percent
from 2011. This is the
smallest calf crop since
the 33.7 million born dur-
ing 1949, the National
Agricultural Statistics
Service of the Agricultural
Statistics Board, U.S. De-
partment of Agriculture
published in a release in
February. UNL research
focuses on increasing the
cattle herd by expanding
use of corn residues as
feedstuff.

Nebraska currently
uses about 10 percent of
available corn residues.

“If we could use anoth-
er 10 or 15 percent, that
would have a dramatic im-
pact on the amount of cows
that we could produce in
Nebraska,” said Larry
Berger, the head of the an-
imal science department
at UNL.

Increasing the nation’s
herd size is not without its
challenges.

“Part of the challenge is
that the feed resources
that have traditionally
been used to support the
cow industry are going

more toward grain produc-
tion,” Berger said. “A por-
tion of the land that was
used to raise forages is
being used for corn or soy-
bean production rather
than hay or forage produc-
tion.”

Berger said that the
choice to raise grain in-
stead of forages in an eco-
nomic one, as grain prices
have been high. The result
is that hay and grazed for-
age prices have increased
dramatically.

At the symposium, UNL

experts will present re-
search on the nutritional
effects of feeding cattle
corn residue.

“What we’re trying to
figure out is ‘Can we uti-
lize corn residue when we
would normally use hay?’,”
Berger said. “Can we sup-
plement the nutrient defi-
ciencies in corn residue?”

Pre-registration is $100
or $125 at the door. Several
hotels are within walking
distance of the event. To
register, go to http://go.unl.
edu/cowcalfsymposium.

this year’s bill. An aide to
Mr. Cochran denied that he
killed the amendment. Sen.
Pat Roberts, Republican of
Kansas, was the ranking
member of the committee
last year.

Cochran has admon-
ished the Agriculture De-
partment for not establish-
ing rules to get the catfish
program up and running.

“Senator Cochran be-
lieves that U.S.D.A. is the
proper agency to do the
oversight of these inspec-
tions,” said Chris Gallegos,
a spokesman for Cochran.
“We don’t believe that in-
spection office would be
duplicative because it’s
supposed to replace the
FDA catfish inspections.”

A spokesman for the
Agriculture Department
said the agency is continu-
ing to draft regulations to
put in effect the catfish in-
spection program.

Representative Vicky
Hartzler, Republican of
Missouri, co-author of an
amendment to kill the Agri-

culture Department’s cat-
fish program that was
passed in the House farm
bill, worried that programs
intended to protect the do-
mestic catfish industry
could set off a trade war
with Vietnam.

“If implemented, this
measure would result in re-
taliation against our na-
tion’s farmers and con-
sumers,” said Hartzler, dur-
ing a hearing on the farm
bill in May. Ms. Hartzler is a
soybean farmer whose state
exports soy and pork to
Vietnam.

Stevens, the Mississippi
catfish company president,
dismisses those concerns.

“It’s a smoke screen for
those in the seafood indus-
try who don’t want to under-
go the tougher inspections,”
Stevens said. “They are
worried that if they have to
undergo a more rigorous
standard it would stop the
flow of cheap seafood. The
U.S.D.A. needs to stop
stalling and implement the
law.”
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Kansas juniors won third place overall in the junior
steak division of the All-American Certified Angus
Beef® (CAB) Cook-Off at the 2013 National Junior
Angus Show (NJAS), July 5-11 in Kansas City, Mo.
Pictured from left are Jayce Dickerson, Paradise;
Grace Shive, Mount Hope; Bailey Osborn, Murdock;
Sydnee Shive, Mount Hope; Ethan Dickerson, Para-
dise; and Tanner Hite, Valley Center. They prepared
“Avengers Flat-Iron Steak Lettuce Wraps.” The Ameri-
can Angus Auxiliary sponsored this event.

Photo by Laurin Spraberry, American Angus Association

Symposium to address ways to increase cattle herd

youngsweldinginc.com

80 Acres with house & detached garage/shop E½ SE¼ 12-8-12, Jackson County. Brome grass pas-
ture, partially terraced with nice size pond, berm style 2 BR home with 936 sq ft built in 1992, needs
some work but has potential. Detached garage/shop includes finished area with pool table, furnace,
AC & 1/2 bath. Auction at property SW corner 178th & B Rd.

For more details, map & photos visit our website at www.pearlrealestate.org

SELLERS: BILLY & BETTY SAUVAGE
PEARL REAL ESTATE & APPRAISAL SERVICE

ST. MARY, KS 66536 • 785 437-6007
Dennis L. Rezac, Auctioneer, 785-456-4187 Mike Pearl, Broker, 785-256-5174

REAL ESTATE
AUCTION

EASTERN JACKSON COUNTY

80 ACRES

BROME GRASS

BERM HOME

GARAGE/SHOP

SATURDAY, AUGUST 24 — 10:00 AM
611 178th Road — EMMETT, KANSAS

SOLAR ELECTRIC WATER
PUMPING EQUIPMENT

Sun Direct For Summer Pastures

Windmill Tower Conversion to 24 volt Wind Turbine for battery
charging Cottonwood systems during the Winter. $8,475.00

Systems are complete with:
• Controller • 100’ of Pump Cable • Float Switch with 100’ Cable • Mounting Rack

• And MORE • Everything you need for a complete installation.
Installation, Shipping and Taxes are extra.

These systems Qualify for Cost Share and 30% Federal Tax Credit

Call 785-499-5311
Oak Grove Fabrication

A LTA V I S TA , K A N S A S

Cottonwood 2000 GPD w/ Sun Tracking Rack $3,485.00
Cottonwood 1260 GPD Most Popular System $2,875.00
Willow 700 GPD 2 ea. 85 watt Solar Panels $2,600.00
Willow 360 GPD 1 ea. 85 watt Solar Panel $2,225.00

Bruna Implement
Seneca, KS

785-336-2111

Rossville Truck & Tractor
Rossville, KS
785-584-6195

McConnell Machinery
Lawrence, KS
785-843-2676

Straub International
7 Kansas Locations
www.straubint.com



(AP) – Being involved in
4-H and Future Farmers of
America helps youngsters
gain a wide variety of
skills that can be used in
their adult lives.

That is the overwhelm-
ing sentiment expressed
by both participants and
judges at one of the
Finney County Fair
events.

On July 27, the 4-H/FFA
Supreme Showman con-
test gave kids from age 7 to
18 an opportunity to han-
dle livestock they were ac-
customed to, and those
they were not.

Their showmanship
was scrutinized by judges,
including Trevor Winches-
ter, who handled swine
showmanship during the
contest.

“(This format) is a dif-
ferent deal because there
are only two showmen in
there that actually made it
into this by showing pigs,’’
Winchester said. ``The
other eight are from show-
ing other animals, so it’s
always interesting to see
how they adapt to it.’’

Youngsters competing
were split into three age
divisions – junior, interme-
diate and senior. The jun-
ior division consisted of 7-
to 9-year-olds, the interme-
diate division included 10-
to 13-year-olds, and the
senior division was com-
prised of kids 14 and older.
Swine, goats, cattle, horses
and sheep were shown.

Nine-year-old Morgan
Hammond typically shows

her goats, Sugar or Spice,
but on Saturday, she took a
crack at showing swine.
And out of her first outing,
she learned one lesson:
“Pigs are hard to control,’’
she said.

Once let through the
gates to the show arena,
the pigs often ran away
from their respective han-
dlers squealing. Either
that or they would get lazy
and lay down in the dirt.

Despite that, Morgan
felt that working with
swine would help her han-
dle her goats.

“It’ll probably help me
with the goats because (I’ll
learn to talk to the judge
more),’’ she said.

Ten-year-old Cooper
Meng said her brother
showed swine last year.

“So I figured out how to
do them last year, but this
is my first time showing,’’
Cooper said.

In judging swine show-
manship, Winchester said,
the main thing he looks for
is the handlers’ ability to
keep the hogs in front of
them.

“You want them to keep
a cool demeanor with the
animal,’’ he said.

Ten-year-old Katie
Mongeau shows swine,
goats and horses, and said
horses are her favorite,
because they require less
energy,

“You just walk and trot
and set it up,’’ Mongeau
said.

Darcy Reeve judged
horse showmanship on

Saturday.
“I’m looking for the per-

son’s position, and how
they communicate with
their horse, and how they
navigate the pattern with-
out really having to do a
lot with the horse,’’ Reeve
said.

After the show, Reeve
shared her impressions
with the participants in
horse showmanship.

“One of the most diffi-
cult things to do is show up
and learn a pattern, and
then present it with a
large animal that you’re
not really used to, so I was
really impressed with
that,’’ Reeve said. “My crit-
icism would be you guys
cannot touch the horse,
and you don’t want to look
at it when you’re in move-
ment. ... Also, for your in-
spection, you want to make
sure you watch that judge.
If you can’t see the judge,
you’re probably in the
wrong spot.’’

Advice to the young
participants included the
importance of keeping the
animals between them-
selves and the judge.

“The sheep, you need to
let the judge see the front
of the sheep, so you need
to step out to the side so
the judge can see the
alignment of the front feet,
and then if the judge
crosses that line, go ahead
and move to that other
side so the judge can see
that side,’’ said Bill Haney,

who judged sheep show-
manship.

John Koons, who
judged beef showmanship,
said it’s all about seeing
how well an animal is pre-
sented.

“I still think showman-
ship and getting animals
set up right, keeping them
square, staying calm, is
still the first priority in my
mind,’’ Koons said.

After the judges’ com-
ments, the grand and re-
serve champions for each
division were announced.

In the senior division,
the grand champion was
Jacob Norquest and the
reserve champion was
Taylor Oliver; in the inter-
mediate division, the
grand champion was
Jacob Henson and the re-
serve champion was
Thomas Turpin; in the jun-
ior division, the grand
champion was Cooper
Henson and the reserve
champion was Katie Mon-
geau.

Each winner received a
ribbon and belt buckle.

Winchester, who grew
up being involved with 4-
H, said his experiences
have helped in real life.

“The great thing about
it is that it’s just like real
life,’’ he said. “You get
thrown into a situation
that maybe you’re not com-
fortable with or haven’t
done before, and you have
to do it, and you make the
best of it.’’
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At the fair, showmanship teaches valuable skills

In response to the West, Texas, fertilizer plant explo-
sion, the West Auction, Inc., the Livestock Marketing As-
sociation (LMA) and the Livestock Marketing Associa-
tion of Texas (LMAT) established the Cattleman’s Relief
Fund. To date, $129,500 dollars has been raised, and a
check in that amount was presented to the West EMS on
July 22 at State National Bank in West, Texas.

“After the explosion, I was contacted by several
LMA member markets who wanted to help the commu-
nity of West. I spoke to the Uptmore family at West Auc-
tion, Inc., and it was decided that the community really
needed funds to rebuild,” said LMA regional executive
officer Jesse Car-ver.

The LMA organized a “Week for West” and distrib-
uted donation information to LMA members across the
nation. About 30 auction markets from Texas, Califor-
nia, Kentucky and Tennessee, as well as the LMA, LMAT
and many individuals contributed to the Cattleman’s
Relief Fund. All money raised has been donated to West
EMS for the replacement of two ambulances lost during
the explosion.

West Auction, Inc. did not conduct their Thursday
sale the day after the explosion, and instead moved 800
head of cattle on hand to various surrounding markets
for consignment. In the days following the explosion,
West Auction was utilized as a staging area and press
conference site for local, national and international
media.

Livestock Marketing
Association and
members donate
to West, Texas

W A N T E D :
Hunting and Investment Properties

We have buyers wanting hunting & investment properties!

Our marketing sites get 100,000 + hits/month from
investors, hunters and your neighbors.

Visit us today at: www.KsLandCo.com
Or contact MARK UHLIK

Land Marketing Specialist & Broker/Auctioneer

785-325-2740

TUESDAY, AUGUST 13 — 7:00 PM
Wamego Senior Citizens Center — WAMEGO, KANSAS

� LAND AUCTION �

LAND DESCRIPTION: Ap-
proximately 138 acres sold in
5 tracts and offered as a
whole (Tract 6). The location
is 1 mi west of Flush Rd on
Myers Valley Rd. The land is
located on the SW corner of
Loux and Myers Valley Rd.
The land offers many possibil-
ities, beautiful views, great
hunting with many deer, the
land consists of terraced farm
ground that has been planted
back to grass. The tracts have
many wide open spaces as
well as some heavy trees and
brush for great cover and privacy.
These tracts would make great building sites. Rural Water runs
along the north side of Myers Valley Rd & the west side of Loux Rd.!
Legal Description of the whole is: S31, T08, R09, NE4 LESS
S370' SE4-NE4 & LESS BEG NW COR NE4 TH E360' S605' W360'
N605' TO POB LESS BEG NE COR SEC TH S417.42' W417.42'
Deed Book/Page 0306/0098 0250/0179 0250/0178 0106/0421
N417.42'E417.42' TO POB & LESS ROW

Call Ron Hinrichsen, 785-770-0222 cell • 785-456-6777 office
TERMS: Seller requires 10% nonrefundable down money day of sale accom-
panied by a letter of loan approval or funds verification. No contingencies ac-
cepted; all inspections and tests need to be conducted prior to sale day. Prop-
erty sells “AS IS, WHERE IS.” Buyer must be able to close on or before Sep-
tember 12, 2013. Owners title policy and closing fees will be split equally be-
tween Buyer and Seller. Seller to pay for survey if sold in tracts. Crossroads
Real Estate & Auction, LLC is representing the Seller. Statements made day of
auction take precedence over printed material.

SELLER: DALE REVES
Ron Hinrichsen, Auctioneer/Owner:
785-770-0222 cell; 785-456-6777 office

TWO LOCATIONS:
7840 E US Hwy 24, Manhattan, KS

66502 • 785-539-2732
406 Lincoln, Wamego, KS 66547

785-456-6777
Terri Hollenbeck, Owner/Broker,

cell: 785-223-2947
www.kscrossroads.com

MUGLER AUCTION SERVICE L.L.C.
109 S. 4th Street - Clay Center, Kansas

Harold Mugler Randy Reynolds Paul Geist
785-632-3994 785-263-3394 785-263-2545
or Mobile 785-632-4994

WANTED Farm & Industrial Equipment
FALL MACHINERY CONSIGNMENT
AUCTION

FRIDAY, SEPTEMBER 6, 2013
at 109 S. 4th Street

CLAY CENTER, KANSAS
**Always STARTING AT 9 AM**

If you haven’t used it for a year or if it is buried so far
back in the shed you have forgotten you had it, do you
really need it? We can help you turn it into cash!

NOW IS THE TIME TO SELL!
After having this auction for 27 years you need to get
items on this auction before the State of Kansas puts
property tax back on farm machinery!
TO BE ADVERTISED MUST CONSIGN BY WEDNESDAY, AUG. 21, 2013

Contact Harold Mugler at 785-632-4994 cell
or home: 785-632-3994

LAND AUCTION
TUESDAY, SEPTEMBER 17 — 10:00 AM

The Willows Restaurant — SENECA, KS
West ½ South East ¼ Sec. 34 Twp 03 Rng. 12 east of the 6th
P.M. Consists of approx. 80 acres; cropland, CRP, waterways and
wildlife habitat. Property is located from the intersections of Hwy 36
& Hwy 63 just east of Seneca Ks. Go 7 miles south on Hwy 63 to
96th rd. then 1 ¼ miles west on 96th rd . This is the south east cor-
ner of the property that will be selling. This property lies on the
north side of the road watch for the signs.

JOSEPH TAPPEHORN ESTATE, SELLERS
For more information & terms & possession

see upcoming issues of Grass & Grain or go to
www.MidwestLandandHome.Com

Mark Uhlik, Broker / Auctioneer 785-325-2740
www.MidwestLandandHome.com

80 ACRES NEMAHA COUNTY FARMLAND

SATURDAY, AUGUST 17, 2013

� ABSOLUTE
REAL ESTATE AUCTIONS �

2 AUCTIONS • SAME DAY • 2 LOCATIONS!

OPEN HOUSE FOR BOTH PROPERTIES:
Sunday, July 28 from 3-4:30 PM

TERMS: 10% nonrefundable down money required day of sale accompa-
nied by a letter of loan approval or funds verification. No contingencies ac-
cepted; all inspections and tests need to be conducted prior to sale day.
Property sells “AS IS, WHERE IS.” Buyer must be able to close within 30
days. Owners title policy and closing fees are the responsibility of the Buyer.
Property will be conveyed with a Quit Claim Deed. Both homes have Deed
restrictions on them.
Please visit www.kscrossroads.com for full disclosure.
Crossroads Real Estate & Auction, LLC is representing the
Seller. Government Seller.
Statements made day of sale take precedence over written material.

Ron Hinrichsen, Auctioneer/Owner:
785-770-0222 cell; 785-456-6777 office

TWO LOCATIONS:
7840 E US Hwy 24, Manhattan, KS

66502 • 785-539-2732
406 Lincoln, Wamego, KS 66547

785-456-6777
Terri Hollenbeck, Owner/Broker,

cell: 785-223-2947
www.kscrossroads.com

ON SITE: 917 N. Hickory
OTTAWA, KANSAS

66067
10:00 AM

LEGAL: LOT 17 AND 19, BLOCK
1, BOWLES, SHELDON & TOP-
PING'S ADDITION TO THE CITY
OF OTTAWA, FRANKLIN COUN-
TY, KANSAS

ON SITE: 123 S. Merrill
FONTANA, KANSAS 66026 • 2:00 PM

Ranch style dwelling with 4 bedrooms, 2 baths & a detached garage

LEGAL: LOTS
7 AND TEN,
BLOCK 15, IN
THE CITY OF
F O N TA N A ,
MIAMI COUN-
TY, KS

Tons of potential packed into this 725 sq ft, 2 bedroom, 1 bath

AUCTION CALENDAR
FRIDAY, AUGUST 9 — 6:00 PM
MOVING AUCTION

5101 NW Tawakoni Road — POTWIN, KANSAS
530 Case gas tractor w/Case loader & 3 pt.; 2010 52” Grasshop-
per mower 48 hrs.; IHC 175C crawler w/4-in-1 bucket, C1972;
Tools; Sporting Goods; Machinery; Tack; Household & more.
SELLERS: DON & BEVERLY CORNING

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

Real Estate auctions affiliated with PenFed Realty, LLC
dba Prudential Dinning Beard Realtors

CHUCK KORTE REAL ESTATE & AUCTION SERVICE INC.
AUGUSTA, KS • 316-775-2020

TRACTORS
Ford 5000 ...................$5,500
Ford 961 .....................$3,500
IH 1466 .....................$15,500
IH Cub.........................$3,950
Allis 7000, 2WD ........$10,000
NH T7030..................$84,500
JD 650 ........................$6,500
JD 755 ........................$7,900
Case Farmall 105U...$45,000

PLANTERS / HAY EQUIP.
Case RBX563.....$25,500

Vermeer 605M ....$22,000
NH BR780A ........$24,500
NH 1432..................CALL

COMBINES
2006 Case IH 2377 ..$135,000
2006 Case IH 2388 ..$135,000
2005 NH CR940.......$145,000
2006 NH CR960.......$175,000
Case IH 7088 ...........$225,000
2001 Case IH 7120 ..$275,000

EARLEY TRACTOR • Cameron, MO
816-632-7277 • www.earleytractor.com

Hours: Mon.-Fri. 8-5; Sat.: 8-12



August 6 — Farm machin-
ery at Clifton for Lindy &
Wanda Knoettgen. Auc-
tioneers: Raymond Bott
Realty & Auction.

August 7 — Absolute in-
ventory reduction (trac-
tors, combines, flex
heads, tillage, corn-
heads, grain carts, lawn
& garden, etc.) at Sibley,
Iowa and online (www.
gehlinglive.com). Auc-
tioneers: Gehling Auc-
tion, Inc.

August 7 — Combines,
grain cart, tractors, bal-
ers, farmer equipment of
all kinds online (www.
bigiron.com). Auction-
eers: Stock Auction Co.

August 7 — Farm & indus-
trial consignments at
Beattie. Auctioneers:
Rottinghaus Auction.

August 8 — Finney County
acreage, farm & pasture
at Garden City. Auction-
eers: United Country-Na-
tional Realty & Auction.

August 9 — Tractor with
loader, mower, tools,
sporting goods, machin-
ery, tack, household &
more at Potwin for Don &
Beverly Corning. Auc-
tioneers: Chuck Korte
Real Estate & Auction
Service, Inc.

August 9 — McPherson
County ag land in 2 tracts
at McPherson for Armin
Nelson & Cousins. Auc-
tioneers: Griffin Real Es-
tate & Auction Service,
LC.

August 10 — Furniture,
blazer, motorcycles,
boats, lawn tractor, col-
lectible tools & misc. at
Allen for Garland &
Kathy Edwards. Auction-
eers: Hallgren Real Es-
tate & Auctions, LLC.

August 10 — Vehicles,
boats, household, an-
tiques, collectibles,
tools, shop equipment &
fishing equip. at Horton
for property of Elwood
D. Burke & JoAnn E.
Burke Revocable Trust.
Auctioneers: Wischropp
Auctions.

August 10 — Tractors, mo-
torcycles, trucks, pick-
ups, cars, trailers, equip-

ment, riding mowers,
storage container, tools
& misc. at Pomona for
Fred Hart Estate. Auc-
tioneers: Griffin Auc-
tions.

August 10 — Pickup, riding
mowers, lawn tractor,
tools, furniture, piano,
appliances, collectibles
& misc. at Topeka for
Carol Logan Estate. Auc-
tioneers: Gannon Real
Estate & Auctions.

August 10 — Acreage, log
home, outbuildings,
household, furniture,
collectibles & antiques,
car, trucks, camper, trac-
tor, farm machinery,
tools & equip. at Wichita.
Auctioneers: Rex New-
com.

August 10 — Guns, adver-
tising items, antique fur-
niture & collectibles,
tools, lumber & more at
Wichita for Pete & Car-
olyn Laughlin. Auction-
eers: Sundgren Realty,
Inc.

August 10 — Tools, house-
hold, furniture, col-
lectibles, misc. outdoor
items at Herington for
Bryan Haage Estate &
Dorothy Lorson proper-
ty. Auctioneers: Bob
Kickhaefer.

August 10 — Real estate &
personal property at Em-
poria for property of the
late Ervin Eldred Jr. &
the Cook Family. Auc-
tioneers: Griffin Real Es-
tate & Auction Service,
LC.

August 10 — Tractors, farm
machinery & related
items at Moundridge for
Wayne Niehage Estate,
Virginia Niehage, sel-
ler. Auctioneers: Van
Schmidt Auction & Real
Estate.

August 11 — Furniture, ap-
pliances, collectibles,
glassware & misc. at
Junction City for Delores
Allen Estate. Auction-
eers: Brown Real Estate
& Auction Service, LLC.

August 11 — Guns at Ot-
tawa for one collector.
Auctioneers: Griffin
Auctions.

August 12 — Antique fur-

niture, appliances, col-
lectibles, van, farm toys,
jewelry & more at Osage
City for Wayne & Janet
Howard. Auctioneers:
Wischropp Auctions.

August 12 — Washington
County farmland at
Washington for Washing-
ton Co. Commissioners.
Auctioneers: Raymond
Bott Realty & Auction.

August 12 — Washington
County CRP/Grassland at
Haddam for KWP, LLC.
Auctioneers: Raymond
Bott Realty & Auction.

August 13 — Marion Coun-
ty land at Burns for
Lavonne R. Ammeter Es-
tate. Auctioneers: Van
Schmidt Auction.

August 13 — Pottawatomie
County real estate &
home, personal property
at Westmoreland for
Ruby & Rocky Zeller.
Auctioneers: Gannon
Real Estate & Auctions.

August 13 — Pottawatomie
County land (auction
held at) Wamego for
Dale Reves. Auction-
eers: Crossroads Real
Estate & Auction, LLC.

August 14 — Combines,
headers, tractors, balers,
trucks, trailers, tillage &
livestock equipment on-
line (www.bigiron.com).
Auctioneers: Stock Auc-
tion Co.

August 14 — Lane County
acreage near Dighton for
Alice M. Blakely Estate,
Max Blakely, Glenda M.
Roane, Jimmie L. Blake-
ly, Terry F. Blakely, Lila
D. Wilson, Judy L.
Bleumer. Auctioneers:
Berning Auctions.

August 15 — Firearms at
McPherson for KDOWPT
seized firearms. Auc-
tioneers: United Country
Eric Blomquist.

August 15 — Chase County
Flint Hills acreage in 2
tracts at Cottonwood
Falls for William Bergh.
Auctioneers: Griffin
Real Estate & Auction
Service, LC.

August 16 — Marion Coun-
ty land at Marion for Life
Estate of Wilfred Boet-
tcher. Auctioneers: Lep-

pke Realty & Auction.
August 16 — Greenwood

County, Kansas land
(9,162 acres) held at Eu-
reka for Frank N. Bills
Living Trust. Auction-
eers: Sundgren Realty,
Inc.

August 17 — Tools at Sali-
na for Don Sawin. Auc-
tioneers: Thummel Real
Estate & Auction, LLC.

August 17 — Antiques, col-
lectibles, arrowhead col-
lection, jugs, crocks at
Waterville for Rosamond
Hula Estate. Auction-
eers: Don Prell Realty &
Auction.

August 17 — Ranch style
home, Harley Davidson,
car, truck, riding lawn
mower, appliances, fur-
niture, household, tools
& misc. at St. Marys for
Edward Carl Dekat Es-
tate. Auctioneers: Gan-
non Real Estate & Auc-
tions.

August 17 — Household,
antique furniture, tools
& antiques at Topeka for
Arlene & Jack Fredricks.
Auctioneers: Raine Auc-
tion Service.

August 17 — 2 real estate
auctions (first one at Ot-
tawa; second one at
Fontana). Auctioneers:
Crossroads Real Estate
& Auction, LLC.

August 17 — Hunt-
ing/recreational land &
personal property at
Pretty Prairie. Auction-
eers: United Country
National Realty & Auc-
tion.

August 17 — Farm machin-
ery, construction, tools,
building materials &
more consignments at
Spring Hill. Auctioneers:
Southern Johnson Coun-
ty Auction Service.

August 18 — Furniture,
guns, collectibles at Sali-
na. Auctioneers: Thum-
mel Real Estate & Auc-
tion, LLC.

August 18 — Blazer, build-
ing, guns, furniture, col-
lectibles, household &
much more at Perry for
Vicci Erwin. Auction-
eers: Mark Elston &
Wayne Wischropp.

August 18 — Real estate,
vehicles, household &
tools at Linn for the Del-
bert Rule Estate. Auc-
tioneers: Raymond Bott
Realty & Auction.

August 19 — 3 bedroom
mobile home at Manhat-
tan for Betty Roudybush.
Auctioneers: Gannon
Real Estate & Auctions.

August 22 — Butler County
land with modular home
at Cassoday. Auction-
eers: Swenson Real Es-
tate & Auction Service,
Inc.

August 24 — 600+ Levels,
some tools & collect-
ibles at Marysville for
Carl Lytle. Auctioneers:
Thummel Real Estate &
Auction, LLC.

August 24 — Eastern Jack-
son County real estate,
brome grass, berm home,
garage, shop at Emmett
for Billy & Betty Sauv-
age. Auctioneers: Pearl
Real Estate & Appraisal
Service.

August 24 — Tools at Sali-
na. Auctioneers: Lonnie
Wilson Auctions.

August 25 — Furniture,
sewing items, collect-
ibles at Salina for Shirl-
ey Wolf Estate. Auction-
eers: Thummel Real Es-
tate & Auction, LLC.

August 30 — Clay County
farmland at Clay Center
for Monisa K. King-
Gibbs. Auctioneers:
Landmark Real Estate,
Harold Mugler.

September 2 — Harley
Gerdes 18th annual
Labor Day consignment
auction at Lyndon. Auc-
tioneers: Harley Gerdes
Auction.

September 6 — Farm & in-
dustrial equipment at
Clay Center for fall ma-
chinery consignments.
Auctioneers: Mugler
Auction Service, LLC.

September 7 — Modern
furniture & antiques at
Maple Hill for Kent
Raine. Raine Auction
Service.

September 14 — Marshall
County land at Frank-
fort for Joe & Jean
Warders. Auctioneers:
Joe Horigan Realty &
Auction.

September 14 — Tractors,
equipment, antiques &
household at Salina for
Bryce & Susan Area.
Auctioneers Lonnie Wil-
son Auctions.

September 14 — Guns,
ammo, reloading sup-
plies, tools & house-
hold goods at Clay Cen-

ter for Fred Kissing-
er Estate. Auctioneers:
Kretz, Hauserman &
Bloom Auctions.

September 14 — Nemaha
County acreage & crop-
land at Sabetha for Bing-
man Family Farms, LLC.
Auctioneers: Midwest
Land & Home, Mark
Uhlik.

September 15 — Guns, old
Winchesters, modern ri-
fles & handguns at Sali-
na for private collection.
Auctioneers: Lonnie Wil-
son Auctions.

September 17 — House-
hold goods & misc. at
Clay Center for Mary
Lippert. Auctioneers:
Kretz, Hauserman,
Bloom Auction Service.

September 17 — Nemaha
County farmland at Sen-
eca for Joseph Tappe-
horn Estate. Auction-
eers: Midwest Land &
Home, Mark Uhlik.

September 21 — SW
Nemaha County pasture
& farmland held on site
SW of Centralia for
Dorothy Mitchell Heirs
and Gary & Joyce Mit-
chell. Auctioneers: Cline
Realty & Auction, LLC.

October 30 — Farm ma-
chinery & misc. E. of Sa-
lina for Dean & Virginia
Seim. Auctioneers: Kretz,
Hauserman, Bloom Auc-
tion Service.

October 30 — Fink Beef
Genetics annual Angus &
Charolais bull sale at
Randolph.

November 2 — Harley
Gerdes consignment auc-
tion at Lyndon. Auction-
eers: Harley Gerdes Auc-
tion.

November 2 — Sim-Angus
& Simmental Bull & Cow
Production Sale for
Irvine Ranch at the
ranch N. of Manhattan.

November 9 — Farm sale
NE of Clay Center for
Stanley Roberts Estate.
Auctioneers: Kretz Auc-
tion Service.

November 9 — SimAngus,
Simmental & Angus
Bulls North of Wheaton
for Moser Ranch 22nd
Bull Sale.

January 1, 2014 — Harley
Gerdes 29th annual New
Years Day consignment
auction at Lyndon. Auc-
tioneers: Harley Gerdes
Auction.
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Beef producers should
take note and follow rec-
ommended withdrawal
times for animal-related
medication before selling
the treated cows.

“The need to treat in-
fectious ailments such as
eye infections or foot rot is
not uncommon in the sum-
mertime, with treatments
often involving the use of
antibiotics,” said Glenn
Selk, Oklahoma State Uni-
versity (OSU) Cooperative
Extension emeritus ani-
mal scientist. “On rare
occasions, residues of
pharmaceutical products
have been found in car-
cass tissues of culled beef
cows, and that is never
good.”

Violations of drug-
residue regulations can
result in expensive fines

or even jail time for the
rancher, creating not only
a hardship for the individ-
ual producer but a “black
eye” for the entire beef in-
dustry.

To help prevent such
occurrences, Selk con-
tends it is vital for cow-
calf producers to develop
and maintain a close work-
ing relationship with a
large-animal veterinarian
in their area.

“If a cow has an infec-
tion or disease that must
be treated, the animal’s
owner should closely fol-
low the veterinarian’s di-
rections, as well as read
and follow label direc-
tions for the product
used,” he said. “Most of
these medications will
require a producer to
keep the treated animal

for the label-directed
withdrawal time.”

All federally approved
drugs will include the re-
quired withdrawal time
for that drug on the prod-
uct label or package in-
sert. Withdrawal times can
range from zero to as many
as 60 days or more.

“It’s the producer’s re-
sponsibility to be aware of
withdrawal times of any
drugs used in their opera-
tion,” Selk said. “Unac-
ceptable levels of drug
residues detected in edi-
ble tissues collected at
harvest may result in
traceback, quarantine and
potential fines or jail
time.”

Example producer-use
records are available on-

line through the Oklahoma
Beef Quality Assurance
Manual website, located at
http://oklahomabeefqualit
y.com/oklahoma_bqa_man
ual.php, by clicking on the
“Record Keeping Forms”
menu item in the blue nav-
igation bar.

The West was peppered with bad guys
whose conduct was misunderstood
Yet, today we treat them as heroes

like they were a Robin Hood.
We tend to portray them as victims, who,

through no fault of their own
Grew up to be convicts and perverts, but, hey,

they were raised in a broken home.
They’d rob from the wealthy it’s storied.

They’d plunder and steal for a lark.
Then pass out gift boxes on weekends

to orphans and nuns in the park.
They’d burn down a village but were sorry,

and regretted things done even worse.
Darlin’ Nell got caught in the crossfire,

they cried as they lifted her purse.
They never intended to hurt folks,

but accidents happen, they do!
Now we speak of them all with compassion,

'cause bad guys have feelings, too.
We sing of their legends in ballads,

we lift up their deeds in a song
And although it sounds so romantic,

to me it seems dreadfully wrong.
'Cause Pancho Villa was a narcisstic bag

of sheep pellets. So was Billy the Kid.
Jessie James became a hero for the foul,

evil deeds that he did.
The bandit Joaquin was a horse thief,

Claude Dallas a cowardly swain,
The Sundance Kid was a scumbag

who got his thrills robbin’ the train.
The Godfather made folks an offer

he said they couldn’t refuse
If they did he’d take them out swimming,

wearing their concrete shoes
Bonnie and Clyde were both psychos,

Pretty Boy Floyd was a rat
And Pancho Villa was a narcisstic bag of sheep pellets,

but I guess I done told you that.

BAXTER
B L AC K

ON THE EDGE OF COMMON SENSE

The Legend of Bad Guys

Follow label-directed withdrawal
times when selling treated cows

MANHATTAN
SHOE REPAIR

Repairing
• Boots • Luggage
• Shoes • Back Packs
• Purses • Ball Gloves

M-F • 8-5:30
Closed Sat. & Sun
216 South Fourth
Manhattan, KS

785-776-1193

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

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

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

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

1333 S. 2500 Road, Herington, KS 67449
Shawn Tiffany, Owner/Manager: 785-229-2902
Shane Tiffany, Owner/Manager: 785-466-6529
Office: 785-258-3721 • tiffanycaco@fhrd.net

AAAA    CCCCoooommmmpppplllleeeetttteeee    CCCCaaaatttttttt lllleeee    FFFFeeeeeeeeddddiiiinnnngggg    aaaannnndddd    MMMMaaaarrrrkkkkeeeetttt iiiinnnngggg    SSSSeeeerrrrvvvv iiiicccceeee

• Risk management handled by Tiffany Cattle Company
• Locked commodity prices • Complete profit/loss statement for each pen
• All marketing decisions discussed with and approved by cattle owner
• Reward for your efforts in producing a quality product by selling your cattle

on an industry competitive grid

Tiffany Cattle Co.
Family Owned
And Operated

DENNING
MACHINE SHOP, INC.
Toll-Free: 866-293-5450
THE WORKHORSE OF WESTERN KANSAS

10 & 12 Bale Hay Trailers

• Cradles can be lifted w/one hand
• Cradles are removable
• Safety locks for cradles in both the up & down positions,

located at the front of trailer
• 1-Year Mfg. Warranty on axles & tires • 2-Year Warranty on trailer
• Heavy duty tubular construction
• 10-bale trailer has 7,000 lb. tandem axle with brakes
• 12-bale trailer has 10,000 lb. tandem dual axle with brakes
• 16” wheels, 10 ply radial tires • Comes with a spare tire

E&D Custom Silage
Conveniently located in central Kansas

• Claas 900 machine with K.P. and inoculant.
• 8 row head and pickup head.
• Support trucks and equipment.
• Dependable crew and equipment.

Jobs of Any Size!

Dustin T.R. Cort
620-635-0238 620-786-4646 620-786-5172
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