Sankey

By Rachel Robinson,
Angus Communications

Chris and Sharee San-
key, prominent Angus
breeders of Sankey’s 6N
Ranch in Council Grove,
were selected as the 2018
U.S. Livestock Industry
Leaders of the Year. Their
progressive role in western
ranching and the Angus
breed is a testament to
what can be accomplished
with persistence and deter-
mination.

“The Sankeys were se-
lected because they really
represent the backbone of
the American cattle indus-
try,” said Dan Green, pub-
lisher and National West-
ern Stock Show historian.
“They operate their ranch
themselves on a day-to-
day basis, and we are
proud of that.”

The U.S. Livestock In-
dustry Leader of the Year
award was founded in
1946 by H.E. Green, pub-

The Sankey family, pictured from left, includes: Dustin, Jeana Hurlbut and Bayler
Hurlbut, Chris and Sharee Sankey, Cody, Lindsay and Caroline Sankey.

lisher of the Record Stock-
man Livestock newspaper,
and has been awarded
during the National West-
ern Stock Show every year

since.

“It was a big surprise
for us to be selected as
the 2018 U.S. Livestock
Industry Leaders of the

Year,” Chris said. “Our
family is extremely hon-
ored and a little bit in
shock that we would be
selected for this award.

Kansas State University and Deere &
Company continue research partnership

Kansas State University
hosted Deere & Compa
ny leaders recently to ex-
plore research partnerships.
Deere & Company repre-
sentatives met with a num-
ber of university officials
and researchers and toured
facilities before reconfirm-
ing a commitment to col-
laborate on future projects.

Richard Myers, Kansas
State University president,
said the university is poised
to provide expertise in a
range of aress that are im-
portant to Deere.

“K-State strives to be
Deere & Company’s pre-
ferred partner on talent
and innovation related to
production agriculture and
engineering,” Myers said.
“K-State has immense re-
search strength and capac-
ity in engineering systems
and manufacturing as well
as technologies associated
with planting, growing and
harvesting various crops.”

Kansas State Universi-
ty and Deere & Company
recently extended a master

research agreement for five
years. According to Peter
Dorhout, the university’s
vice president for research,
master research agreements
help expedite university-in-
dustry collaborations when
specific research projects
are identified.

“Extending our master
research agreement with
Deere & Company will
help us provide expertise as
needed to solve problems
and look to the future of
our globa food systems,”
Dorhout said. “We enjoyed
introducing the company
to our capabilities in terms
of both people and facili-
ties and learning how these
might apply to the Deere
business.”

Deere, founded in 1837,
is a global company with
headquarters in Moline, 1I-
linois. The company’s dis-
tinctive leaping deer logo
isinstantly recognizable on
its agricultural, construc-
tion, forestry and turf care
equipment. The worldwide
company does business in

more than 130 countries
and is well known for its
core values of integrity,
quality, commitment and
innovation.

Deere & Company has
hired more than 50 Kan-
sas State University grad-
uates in the past six years
and regularly supports stu-
dents through internships
and senior design capstone
projects. The company is
aso a K-State Career Cen-
ter corporate partner. John
Floros, dean of the Col-
lege of Agriculture, said the
university’s graduates and
researchers are a natural fit
for Deere & Company.

“Both Deere & Com-
pany and K-State have a
long history of supporting
agriculture and generating
innovations that help pro-
ducers improve their effi-
ciency and feed the world,”
Floros said.

Bradley Kramer, head of
the industrial and manufac-
turing systems engineering
department in the univer-
sity’s College of Engineer-

ing, said his department
anticipates building on past
efforts.

“We've collaborated
with Deere for a number of
years by providing manu-
facturing expertise and sup-
port through our Advanced
Manufacturing  Institute
and we look forward to
exploring additional proj-
ects,” Kramer said.

Visitors from Deere &
Company met with mul-
tidisciplinary researchers
from agronomy, animal
science, engineering and
physics. They also heard
presentations about rele-
vant efforts in K-State Re-
search and Extension, the
College of Business Ad-
ministration, and systems
and resources related to
precision agriculture. As
Kansas State University’s
strategic partner for philan-
thropy, the KSU Founda-
tion continues to lay the
groundwork with Deere &
Company for future part-
nerships that benefit stu-
dents, faculty and Kansas.

The National Western is
the biggest dea we have
in the cattle industry,
so to receive the award
here means a tremendous
amount to us.”

Heritage and history
with the National Western
Stock Show is really deep
in the Sankey family with
Chris and Sharee meet-
ing there and both their
children also meeting their
spouses at the show.

“My parents have
spent a lifetime chasing a
dream and working hard to
achieve their goals,” said
Cody Sankey, Chris and
Sharee’s son. “For them to
be selected to receive this
award is a huge honor for
them.”

6N Ranch was estab-
lished in the early 1960s
by Elliott and Helena
Norquist. They developed
it into a purebred cow-calf
operation with more than
2,000 acres of Flint Hills

family selected as 2018 U.S. Livestock Industry Leaders of the Year

and lakeside pastures. The
Sankey family leased the
ranch in the fall of 1983
to begin their own Angus
program.

The Sankeys purchased
the headquarters and part
of 6N Ranch in the early
1990s and were able to
name it Sankey's 6N
Ranch. The Sankey family
has deep roots in agricul-
ture and the Angus breed
with more than 110 years
of involvement in the in-
dustry. Through their Al
program, they have been
able to produce cattle that
both survive primarily on
grassin the Flint Hills and
are succesful in the show-
ring. Using key Al bulls,
they were able to produce
an American Angus Asso-
ciation Show Bull of the
Year, Sankey’s Lazer 609
of 6N, in 2008, and many
of their females have been
succesful showing on ana-
tional level.

Chinese announce
possibleincreasein
tariffs on sorghum

(AP) — Last Tuesday China ordered importers
of U.S. sorghum to pay deposits for possible higher
tariffs in an anti-dumping investigation, adding to
growing trade conflict with Washington.

A preliminary ruling by the Commerce Ministry
said U.S. sorghum was being sold at improperly low
prices, hurting Chinese farmers. It said importers must
post bonds of 178.6 percent of the value of their goods
to cover possible anti-dumping duties while the probe

is completed.

Beijing launched the sorghum investigation on
Feb. 4 in what some businesspeople saw as a warning
shot after President Donald Trump hiked tariffs on
Chinese-made washing machines and solar modules.

Since then, Trump has threatened to raise duties on
up to $150 hillion of Chinese goods in a dispute over
technology policy. Beijing has responded with its own
list of U.S. goods for possible retaiation.

The measures on sorghum, a grain used in animal
feed and for making the fiery traditional Chinese li-
quor baijiu, target farm areas that voted for Trump in
2016. Chinais one of the biggest foreign markets for

U.S. sorghum growers.

Investigators concluded dumping of U.S. sorghum
“substantially damaged” Chinese competitors, the
Commerce Ministry said. It said prices of U.S. sor-
ghum fell 13 percent from 2013 to 2017, while ship-

ments increased 14-fold.

The ministry said results of a parallel anti-subsidy
investigation of U.S. sorghum would be released |ater.

Animal Sciences and | ndustry students earn
national title for the third consecutive year

The Kansas State Uni-
versity Meat Anima Eval-
uation Team won National
Champion honors at the
2018 Collegiate Meat An-
imal Evauation Contest in
Lubbock, Texas. The team
was recoghized Tuesday,
April 10 following the
three-day competition.

The event, previously
known as the AKSAR-

BEN contest, now rotates
between host institutions
across the country. The
competition includes live
market animal carcass pre-
dictions and pricing, breed-
ing anima evaluation and
meat judging competition
and truly serves as a cap-
stone judging experience
for students with its incor-
poration of so many indus-
try applicable concepts.
The team placed first in
the breeding, communica-
tion and pork divisions of
the contest. Individualy
K-State had two place in
the top five overall. Shilo
Schaake, Westmoreland,
was second overal and
Payton Dahmer, Nevada,
Missouri, was fourth over-
all (See completeindividual
and team results below).
“Meat animal evalua-
tionisachallenging contest
and we are impressed by
these students dedication
and hard work,” says Evan
Titgemeyer, K-State Ani-
mal Sciences and Industry
interim department head.
“This contest not only tests
a student’s ability in meat
and livestock evaluation,
but also requires that they
understand pricing, which
is particularly important in

today’s value-based mar-
keting system. We're proud
of the students and coaches
for bringing home the na-
tional title for the third year

inarow.”

The team is coached by
Dr. Travis O'Quinn and
Chris Mullinix and assisted
by graduate student Lauren

Prill.
Team Results:
Champion Team —
Breeding Division
Champion Team —

Members of the National Champion Meat Animal Evaluation Team from Kansas
State University are, front row from left: Chris Mullinix, Manhattan, coach; Lauren
Prill, Wichita, assistant coach; Wyatt Durst, Morrowville; Shayne Myers, Colusa,
California; Cara Comstock, Deerfield, Missouri; Whitney Whitaker, Templeton,
California; Hannah Frobose, Pemberville, Ohio; Nicole Kibler, Edinburg, Vir-
ginia; Emilee Holt, Caldwell, Idaho; Rachel Footit, Meriden, Connecticut; Jake
Pettigrew, Columbia City, Indiana; Bienfait, Saskatchewan, Canada; and Travis
O’Quinn, Manhattan, coach. Back row, from left: Kolton Aubuchon, Trinidad,
Colorado; Dean Klahr, Holton; Cameron Hayden, Cassopolis, Michigan; Payton
Dahmer, Nevada, Missouri; Trevor DeHaan, Taylor, Missouri; Shilo Schaake,
Westmoreland; Cody Boden, Clear Brook, Virginia; and Lucas Tuck, Bowling

Green, Ohio.

Communications Division

Champion Team — Pork
Division

Third-Place Team —
Beef Division

Third-Place Team —
Sheep Division

Fourth-Place Team —
Market Division

Fourth-Place Team —
Meats Division

Individua Results:

Shilo Schaake, Westmo-
reland — 2nd Overdl, 4th
Breeding, and 6th Pork

Payton Dahmer, Nevar
da, Missouri — 5th Overal,
1st Breeding, and 9th Sheep

Cody Boden, Clear
Brook, Virginia — 7th
Overall, 1st Pork, and 10th
Market

Wyatt Durst, Mor-
rowville — 8th Overal,
2nd Breeding, and 5th Pork

Hannah Frobose, Pem-
berville, Ohio — 5th Besf
and 10th Breeding

Lucus Tuck, Bowling
Green, Ohio— 3rd Besef
and 8th Market

Kolton Aubuchon, Trini-
dad, Colorado — 7th Meats

Whitney Whitaker, Tem-
pleton, California— 10th
Breeding

Emilee Holt, Cadwell,
ldaho — 7th Market and
8th Sheep
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Critical Thinking

By John Schlageck,
Kansas Farm Bureau
Lack of understanding
and critical thinking on
the part of some in the
environmental movement
has compromised their
effectiveness as self-ap-
pointed protector and
guardian of our planet.

Whenever we improve
our critical thinking skills
it becomes easier to see
through deception and ex-
aggeration that has char-
acterized the promotions
of some environmental or-
ganizations and the mass
media’s coverage of their
issues.

If we examine the issue

of critical thinking, one of
the first things we must
realize is correlation is
not causation. I know I
am wandering into a deep
subject for such a shal-
low mind as mine but bear
with me.

Correlation means two
things tend to happen at
the same time. Causation
means that one thing is
known to cause another.

Because two things
happen at the same time
doesn’t mean one is caus-
ing the other. We need
proof, including a reason-
able theory showing the
path by which one thing
causes another to occur.

Global warming and
pollution of the water sup-
ply with herbicides, for
example - common envi-
ronmental concerns — have
resulted when correlation
of two things was mistak-
en for causation. To avoid
future errors, radical envi-
ronmentalists must be re-
sponsible for proving one
thing is causing another to
happen.

They just can’t say it.
That doesn’t make it so.

In today’s world, much
remains unexplained.
Cancer is one disease that
comes to mind.

This dreaded disease
might be due to genetic
conditions, nutrition, a
health problem in child-
hood, prolonged stress or
a combination of these
factors. One day scientists
may find a cure for this
disease, but that day has
not arrived.

Trends don’t always

predict the future. During

the early ‘70s some scien-
tists predicted the advent
of another ice age. During
the ‘80s temperatures in-
creased and some experts
said we’d experience cat-
astrophic global warming.
The cold winter of 1993-94
prompted a new wave of
hysteria about another ice
age.

Today’s projected cata-
clysms are the continued
fear of global warming and
the melting of the polar
ice caps. Predictions of re-
source depletion are an-
other reason for concern.
Most of these are based on
projections of past trends.
Trends only serve as a
guideline of past events
and cannot document ex-
actly what will happen
down the road.

Another element of
critical thinking is reli-

They say it takes a village to raise
a child. I am not sure if I believe that
or not; I do know that there are a lot
of people who have influenced my life.
While I am not sure if it really takes a
village to raise a child, I am equally sure
it takes an entire church to guide the
same child through life. I know this be-
cause I am quite sure that I was guided
by many in my church. Some of those
people passed through quickly and I am
reminded of them by different events.
However, there was a core group I can
say had an immense impact on my life.

I can’t remember a time in my life
that I did not attend the First Presby-
terian Church in Wamego, I was there
pretty much every Sunday from birth
until I moved away to college. Church at-
tendance in our house was not an option
and not something to be questioned.
Unless you were sick, or the cows were
out, you went to church. Just as much
as I never questioned going to church,
I never thought about life without that
core group of adults that I saw every
Sunday.

Without at doubt one of those people
was Warren Carnahan. I really cannot
remember life without Warren; he was
always there every Sunday. This past
week Warren left us and left me to pon-
der just how big an impact he had on my
life. I know that Warren was around my
entire life because he constantly remind-
ed me that he had seen many of my finer
moments.

Moments like the time the pastor
asked us if we knew who was coming on
Christmas Eve. I did, I had seen it on
the radar on the evening weather. Santa
Claus was apparently not the answer the
pastor was looking for, but it did draw a
lot of laughter from everyone except my
parents. Warren saw the humor in that
moment and the value in reminding me
of it on a regular basis, especially when
my kids reached that same age.

That was Warren’s signature trade-
mark, at least when it came to me and I
suspect when it came to a lot of people.
Good-natured teasing and ribbing, he
would always come up to you with a
twinkle in his eye and I always knew that
the glint meant he had something in
mind to tease me about. Oh, it was never
meant as anything more than good-na-
tured fun and that teasing is something I
will really miss. In a way the ribbing and

poking always kept me grounded and I
suspect that was part of its purpose.

Warren was also someone I very
much held up as a mentor and someone
I aspired to be like. He was always ready
to talk farming, politics and especially
K-State sports. I remember when I real-
ized that we were having conversations
about those very subjects. I had listened
in on them when I was a kid but the day
I realized that he wanted to discuss them
with me was the day I realized maybe I
was creeping toward adulthood.

I was also lucky enough to have
worked for Warren in high school. Sum-
mer mornings I would go to his farm
early in the morning and help he and his
son Scott move irrigation pipe. I know
some of you chuckle at the thought of
someone thinking they were lucky to get
to move irrigation pipe. No, the sand,
mud and occasional skunk were not a
lot of fun but the lessons I learned while
doing it was where the lucky part came
in.

I learned what it was like to do real
work and I learned a lot about leader-
ship along the way. Warren and Scott
expected hard work and I learned very
quickly that the expectation was a two-
way street. They were there shoulder to
shoulder with me showing me how to
work hard and not expecting more than
they put in themselves. I learned what it
was like to lead by example and I would
not trade those hours in the corn fields
for anything.

Most importantly I learned by the
example Warren set for me about how to
be a Christian, a leader, a husband, a fa-
ther and a good man. I realized this week
that I am about the same age as Warren
was when I first came to understand how
important he was in my life. I hope that
I have learned from his example and that
I can help guide the youngsters in our
church.

Tomorrow I will attend his funeral
at the same church that he helped raise
me in. I am sure there will be a twinge
of sadness because I will not get that
teasing that I so richly deserve and need.
I will never forget that mischievous twin-
kle in his eye or the care I saw on his face
each week. Yes, I am not sure about that
village, but I know it takes a church to
raise a child and I know that my church
included Warren Carnahan and for that
I was incredibly blessed.

ance on fact rather than
opinion. So often in our so-
ciety, the “squeaky wheel
gets the grease.” The loud-
est or most controversial
opinion receives the most
attention. Need I say more
about our society today?

This has definitely been
true in the environmental
movement where claims
of upcoming calamities
receive extensive media
coverage. To make sure ex-
perts with a minority view
don’t mislead the public,
seek relevant facts and
make up your own mind.

The same goes for all
the misinformation in the
political arena.

One reason apocalyp-
tic abusers thrive is the
public rarely relies on its
long-term memory. People
are unlikely to remember
a doomsayer’s dire predic-
tions of a few months ago,
much less ten or twenty
years back. We must re-
member yesterday’s false
alarms and the people who
sounded them if we are to
respond to future calls to
action.

While few people enjoy
risk in their lives, we can’t
live without it. Everything
we do has risk attached.
Even ordinary events
like walking down the
steps (falling and break-
ing bones) or crossing
the street (being hit by a
truck).

Remember the risk of
drowning (16 in a million)
or dying in a home acci-
dent (90 in a million) or
being killed in an auto ac-
cident (192 in a million)
greatly exceeds the al-
leged environmental risks
being hawked by some or-
ganizations.

Throughout our lives
we make choices. We must
decide between the black
pair of shoes and the
brown. We must decide on
catsup, pickles or mustard
on our hot dog.

The same can be said
about our environment
and our politics. We must
choose our priorities wise-
ly. We can’t do everything
at once. To do so could
produce unintended con-
sequences that could harm
the world in which we live.

Instead, we must apply
the same prudence we
apply to other significant
aspect of our lives. The im-
portance of environmen-
tal issues doesn’t exempt
them from this discipline.
Their importance makes
careful planning and ef-
ficiency all the more nec-
essary.

John Schlageck is a lead-
ing commentator on agricul-
ture and rural Kansas. Born
and raised on a diversified
farm in morthwestern Kan-
sas, his writing reflects a life-
time of experience, knowl-
edge and passion.

Tractor Supply presents a
record-breaking $830,000 to
National FFA Foundation

Tractor Supply Compa-
ny and the National FFA
Organization are support-
ing the next generation
of agricultural leaders
through the third annual
Grants for Growing pro-
gram. This year, Tractor
Supply stores nationwide
raised a record $830,000
through customer dona-
tions to fund sustainable,
youth-driven agriculture
projects made possible by
the initiative.

Tractor Supply Compa-
ny, the largest rural life-
style retailer in the United
States, awarded 271 grants
impacting more than 30,000
students this spring to FFA
chapters across the coun-
try that requested funding
to build or enhance edu-
cational projects that will
further their students’ un-
derstanding of agriculture.
From research farms to
outdoor learning centers,
the grants will be used
to purchase the supplies
needed to fulfill the proj-
ects such as power tools,
hydroponic systems, fenc-
ing, vegetation, livestock,
poultry, feed, mulch and
much more.

“An investment in ag-
ricultural education is an
investment in the agricul-
ture leaders of tomorrow,”
said Christi Korzekwa, se-
nior vice president of mar-
keting at Tractor Supply.
“Grants for Growing is one
of our key donation spon-
sorships that allows us to
foster students’ growth by
giving educators the re-
sources they need to make
our communities stronger,
more sustainable places.”

Between Jan. 10 and

Feb. 14, FFA received
nearly 600 applications
from FFA chapters across
the country detailing how
they would start or expand
a unique and sustainable
project. Coinciding with
National FFA Week, Trac-
tor Supply hosted a ten-day
in-store fundraising event
nationwide, which offered
shoppers the opportunity
to donate at checkout in
support of the program.
Many chapters participat-
ed in additional fundrais-
ing opportunities at their
local Tractor Supply stores
to supplement donations,
including bake sales, car
washes and more.

A wide variety of ag-
riculture projects were
awarded during this year’s
initiative. In Ashland, Mo.,
the Ashland FFA received
a grant to fund its Mobile
Children’s Barnyard, an in-
teractive barnyard exhibit
that travels to area festi-
vals and events. In Touchet,
Wash., the Touchet FFA
will use their grant to
build a student-based ap-
parel shop where chapter
members will design cus-
tomized t-shirts to sell to
the community in order to
raise money for chapter
events and travel.

Since the program’s
start in 2016, Grants for
Growing has raised more
than $2.2 million for the
National FFA Organiza-
tion. In total, the initiative
has funded 994 grants sup-
porting projects involving
more than 103,000 students.

For more details about
the program, visit www.
FFA.org/grantsforgrowing.

Colorado-originated
wildfire burns 14,000
acres in Kansas

A large wildfire that originated in Colorado and
crossed into Kansas late last Tuesday evening, affecting
Stanton and Morton Counties, was contained that night,
leaving several structures damaged. Approximately 90
homes were evacuated in the two counties. Dubbed the
Badger Hole fire, it burned approximately 48,000 acres,
14,000 of which were in Kansas.

Wallace County also reported a large fire that started
Wednesday night and then was later contained. Gov. Jeft
Colyer, M.D., issued a disaster declaration on Tuesday for
western Kansas counties battling wildland fires. UH-60
Black Hawk helicopters from the Nebraska National
Guard arrived in Kansas on Wednesday.

KDEM officials are reminding Kansans to avoid any
activity that could create a spark and start a new fire.
Because open fires can quickly get out of control, even for
experienced firefighters, people should avoid open burn-
ing. Check with the local authorities in each county for
information regarding county burn bans. Do not drive on
or stop your car on dry or tall grass because your exhaust
can spark a fire; do not throw cigarettes on the ground.
Check and re-check any recent fires for rekindling.

For more information regarding the weather and a
map of the red flag warning, go to www.weather.gov.
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Heritage Tractor announces nine-store expansion

Heritage Tractor, a Mid-
west John Deere dealer-
ship, announced that it has
entered into a purchase
agreement to acquire Lar-
son Farm and Lawn, a full-
line agricultural parts and
service dealer group with
nine locations throughout
Missouri and Arkansas.
The expected close date
for the acquisition is Mon-
day, May 7, 2018.

This expansion pres-

ents an ideal growth oppor-
tunity for Heritage Tractor
to increase the number of
communities the company
serves with a full line of
John Deere equipment.
Heritage Tractor will now
have 17 locations in three
different states.

Kansas - Atchison,
Baldwin City, Lawrence,
Olathe and Topeka

Missouri - Adrian,
Clinton, Smithville, Rog-

ersville, Anderson, Nixa,
Freistatt, West Plains,
Lebanon, Rolla and Jeffer-
son City

Arkansas - Harrison

Glenn Larson, presi-
dent and CEO of Larson
Farm and Lawn, said that
it is important to him to
pass his dealerships on
to the next generation of
owners and managers with
a similar mission.

“We are delighted to

join the Heritage Tractor
team,” Larson said. “Lar-
son Farm and Lawn has
always focused on provid-
ing our customers with the
ideal customer service ex-
perience, and empowering
our employees with qual-
ity and meaningful work.
Heritage Tractor shares
our same mission and
we're excited to join forc-
es in helping our longtime
customers and employees

continue growth and suc-
cess moving forward.”

“The collaboration of
17 locations will bene-
fit each and every one of
our customers,” said Ken
Wagner, owner and CEO
of Heritage Tractor. More
locations will increase
Heritage Tractor’s parts
and service capacity and a
present a larger inventory
of new and used equip-
ment.

Heritage Tractor’s ge-
ography may be changing,
but the company’s goal will
always stay the same: to
provide superior service
with honesty and integri-
ty to every customer who
walks through the door.
For updates and more in-
formation about the new
locations, visit Heritag-
eTractor.com/Announce-
ments.

Drought conditions causing dire situation
for state’s farm ponds, water supplies

As drought continues
to cripple much of Kan-
sas, livestock producers
in the state may be scram-
bling for alternatives to
maintain water supplies
for their herds.

“It’s getting to be a
real issue,” said Her-
schel George, a K-State
Research and Extension
watershed specialist
based in eastern Kansas.
“Here in eastern Kansas,
our ponds are still rela-
tively full, but as I talk to
anyone in the Flint Hills,
from Topeka and any-
where further west, it’s
just a disaster situation
waiting to happen.”

George and other Kan-
sas State University spe-
cialists have developed
various common-sense
approaches, many of them
outlined in the publica-
tion, Waterers and Water-
ing Systems: A Handbook
for Livestock Producers and
Landowners. 1t’s available
online at https://www.
bookstore.ksre.k-state.
edu/pubs/S147.pdf.

“There are a lot of dif-
ferent approaches for wa-
terers,” George said. “The
handbook is a good look

at those, kind of a cat-
alogue where producers
can get some ideas and
investigate which one of
them you might want to
use.”

Among the ideas
George often touts is put-
ting in solar pumps from
ponds or wells.

“I know out in central
and western Kansas, solar
pumps are being used
more and more,” he said.
“The systems are avail-
able and they’re working
well.

“The only prob-
lem with solar systems
is sometimes we have
cloudy weather, so typi-
cally every day we have a
limited amount of pump-
ing time. If you do not
have batteries, your pump
is not going to come on
until 8:30 or 9 a.m., and it
will stop for you by 5 or
6 p.m. So you have to be
able to get your pumping
times in there and you
have to have storage for
overnight and evening
drinking.”

Some producers have
access to rural water sup-
plies that help to bridge
the gap caused by low

water levels in ponds.

“We have a number
of people that have gone
ahead and put in a con-
nection to rural water
that may be passing by
their farm, and install-
ing a water tank,” George
said, especially in low
water times or drought
situations.

To help protect ponds
and water quality, he
strongly recommends put-
ting a fence around them.

“It does two things,”
he said. “One, it keeps the
livestock out of it so that
we’re not tromping down
the edges and getting that
mud worked down into
the middle of the pond.
Number two, it’s a water
quality issue and you can
actually get better quality
water for your livestock if
you have a tank downhill
from the pond.”

For ponds that are al-
ready dried out, George
said one alternative may
be to clean it out, though
it is typically a costly pro-
cess.

“Ideally you’d say,
‘Well, let’s just build a
new pond instead of clean
that one out,” but in most

of the cases the best sites
for the pond were already
taken with the first pond,
so where are you going
to put the second one?”
George said.

He said that contrac-
tors who clean ponds typ-
ically use a bulldozer and
an excavator, which may
run up to $300 per hour
for both pieces of equip-
ment. At 20 hours of work,
that’s about $6,000 just
for moving the “slop and
muck” out of the pond.

George said producers
who choose to clean their
ponds should plan to es-
tablish a watering site
downhill from the pond.
That means installing a
watering line from the
pond that falls at least six
feet from the full water
level in the pond to the
watering site.

“I often encourage pro-
ducers to go ahead and
get that water line from
their livestock water site

back up to where they cut
the slot in the dam (of
the pond) installed early,
because if not you're like-
ly to have two to three
foot of mud sitting on top
of where you’re going to
want to build that water
line,” George said.

or more informa-
tlon, producers can con-
tact their local K-State
Research and Extension
agent.

An audio interview
with Herschel George is
also available on the Agri-
culture Today radio show.

40th Anniversary

You and your family are invited to our

Open House

April 29, 2018 * 1-4 p.m.
Geary County 4-H/Senior Center

1025 S. Spring Valley Rd
Junction City, KS 66441

Bruna Implement
5 Kansas Locations

www.brunaimplementco.com

Straub International ¢ 7 Kansas Locations

SEE US TODAY!

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

www.straubint.com

McConnell Machinery
Lawrence, KS
785-843-2676
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This Week's Grass & Grain Recipe Contest
Winner |s Kellee George, Lawrence

Kellee George, Lawrence:
COOL WHIP SNICKERDOODLES

1/3 cup sugar
1 1/2 teaspoons cinnamon
2-layer size yellow cake mix
8 ounces Cool Whip
1egg

Heat oven to 350 degrees. Combine sugar and
cinnamon in a medium bowl. Beat remaining in-
gredients in a large bowl with mixer until blended.
Dough will be thick and sticky. Use 2 small spoons
to drop dough, 2 teaspoons at a time, into sugar mix-
ture; toss until dough is evenly coated with sugar
mixture. Place dough 2 inches apart on parchment
covered baking sheets. Bake 13-15 minutes or until
edges are lightly browned. Cool on baking sheet 1
minute. Remove to wire racks and cool completely.

seslesiesiesk

Lydia Miller, Westpha- 3 tablespoons flour

lia: 1 1/2 cups half & half

TOMATO BISQUE 1 to 2 tablespoons sugar
4 1/2 cups whole canned Drain tomatoes, reserv-
tomatoes ing juice. Chop tomatoes
1 cup water until fine in food processor.

2 teaspoons seasoned salt
1 bay leaf
2 tablespoons butter, melt-

Combine tomatoes, juice,
water, salt and bay leaf in
saucepan. Bring to a boil

ed and simmer 20 minutes.

Cayy
hb
qbnh g:?k}bhr
@y,

CENTRAL KANSAS

STEVE
DONOVAN

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

AG LIME
GYPSUM

Standard or Variable Rate Application
GEARY GRAIN, INC.

Junction City, Kansas

7185-238-4177
gearygrain.com

Need Senior Insurance?

* Medicare Supplement
*Long Term Care
* Final Expense

800-373-9559

PHILLIPS INSURANCE
Jim- The Answer Man!

APRIL 2018!
“Our Daily Bread”
Recipe Contest Prize

5-in-1 Deluxe
TwistEase™

Opener
OPENS CANS, MASON
JARS, BOTTLES & MORE!

5 functions include:

e Opener ring for small jars

e Opener ring for large jars

e Twist-top soda

hottle opener

e Pull-tab can opener
e Bottle opener

Made of ABS plastic and TPR plastic

The winner each week is selected from the recipes printed.
Send us your favorite recipe. It may be a main dish,
leftover, salad, side dish, dessert, or what-have-you.

1. Check your recipe carefully to make certain all ingredients are ac-
curate and instructions are clear. 2. Be sure your name, address and
phone number are on the entry. Please include a street address with
your recipe entries. A post office box number is not sufficient for prize
delivery. Allow 3-4 weeks for delivery.

3. Send it to: Woman’s Page Editor, Grass & Grain,
Box 1009, Manhattan, KS 66505.
OR e-mail at: auctions@agpress.com

Combine melted butter and
flour in another saucepan.
Cook over medium heat
for 5 to 7 minutes. Cool
slightly then add mixture
to simmering soup, stirring
constantly to incorporate.
Simmer 10 minutes longer.
Add half & half along with
sugar. Adjust seasoning
with salt and pepper. Makes
2 quarts.
sesesiesek
Millie Conger, Tecum-
seh:
BABY CARROTS WITH
DILL BUTTER
1 pound baby carrots with
tops, peeled & trimmed
2 tablespoons butter
1 tablespoon lemon juice
1 1/2 teaspoons chopped
fresh dill or dried dill
1/4 teaspoon salt
1/8 teaspoon pepper
Put carrots in a sauce-
pan with enough water to
cover; bring to a boil. Re-
duce heat and simmer until
tender, about 10 minutes.
Drain carrots and return
to saucepan. Toss with re-
maining ingredients until
butter is melted.
sesgesksiesk
Darlene Thomas, Del-
phos, shares the follow-
ing: “No matter how bad
your life, there’s always a
reason to be thankful. For
example, I'm sitting here
thinking how nice it is that
wrinkles don’t hurt!”
BREAKFAST CASSEROLE
10 slices white bread, torn
into bite-size pieces
1/4 cup butter, melted
10 eggs
3/4 cup milk
1 pound pork sausage,
cooked & drained
6 slices bacon, cooked &
crumbled
1/4 cup chopped onion, op-

1993 FORD AEROMAX L-9000

15-spd trans. 3406 Cat motor (first com-
puter engine (Cat engine #:09CK14898)-
NO EMISSIONS! 224,139 miles on new
core out frame overhaul; new turbo,
brake & airbags, 10-225 alum. wheels,

new 5th wheel on 4’ slide, headache . P
rack with chain storage, an electric hy- Asking Price:
draulic pump used for belly dump.

2007 FORD F150 LARIAT TRITON

5.4 L Triton Engine. -needs work, 18”
wheels, tires 60% tread, aluminum
wheels, 4 wheel drive, auto. trans.

Asking Price: $2500

Darrell Simnitt 785-231-0374

tional

2 cups shredded cheese

Scatter bread pieces in
bottom of a 9-by-13-inch
baking dish. Pour butter
over the top; set aside. In
a bowl beat eggs and milk.
Pour over bread in dish.
Top with sausage, bacon,
onion and cheese. Cover
and refrigerate overnight.
Remove casserole from re-
frigerator and preheat oven
to 350 degrees. Bake for
45 minutes or until eggs
are set and cheese is melt-
ed. Makes 6 servings.

sesfesieskesk

Lydia Miller, Westpha-

lia:

FROZEN FRUIT SALAD
8-ounce package cream
cheese

1/3 cup powdered sugar
3/4 teaspoon vanilla
1/3 cup mayonnaise
16-ounce can sliced peach-
es, drained
1/3 cup maraschino cherry
halves
16-ounce can fruit cocktail,
drained
8-ounce can crushed pine-
apple, drained
2 cups miniature marsh-
mallows
1/3 cup whipping cream
Red food color
Whip cream cheese in a
mixer. Add powdered sugar.
Mix well then add vanilla.
Blend in mayonnaise. Fold
in fruit and marshmallows.
Whip cream and fold into
fruit mixture. Add a few
drops of food coloring, pale
pink. Ladle mixture into 12-
cup muffin pan lined with
cupcake liners. Freeze until
firm, at least 3 hours. Remove
from freezer for 15 minutes
before serving. Do not allow

to get soft. Serves 12.
sesfesieskesk

$20,000

CONSIGN TODAY FOR

HARLEY GERDES 25TH ANNUAL
MEMORIAL DAY

CONSIGNMENT AUCTION

**MONDAY, MAY 28, 2018, 9 AM**
Lyndon, Kansas * AD DEADLINE IS MAY 9 *

DEMAND IS HIGH!

WE NEED YOUR EQUIPMENT OF ALL TYPES!

CALL TODAY
785-828-44176 or cell: 785-229-2369

Visit us on the web: WWW.HarleyGerdesAuctions.com

DISTRIBUTORS FOR:

+ Scott, Obeco, Knapheide and
Reiten Grain Bodies

+ Shur-Lok Roll Tarps

+ SRT 2 Roll Tarps

+ Pickup Roll Tarps

+ Aulick and Scott Tapered

Lengthening, Shortening
and Repair.

402-223-2384

Silage Bodies
; ; Does the
+ Aluminum Pickup Beds
P Job of Two
+ Tool Boxes Hoists ...
+ Frame and Driveshaft Only Better!

JOHNNY’S WELDING

1901 S. 6th (South U.S. 77 Highway)

Beatrice, Neb.

The Power Of Purple
Is Color On The Plate

By Nancy C. Nelson,
Meadowlark Extension
District, Family Life

The more color
you put on your plate,
the better - especial-
ly when it is purple.
Foods with a rich hue,
such as blueberries,

grapes, purple cab-
bage, or eggplant may
help heart health,
blood pressure, and
obesity.

Data from the Na-
tional Health and

Nutrition Examina-
tion Study (NHANES)
shows that adults who
eat purple and blue
fruits and vegetables
have reduced risk for
both high blood pres-

sure and low HDL
cholesterol, which
is the “good” kind.
These adults were

also less likely to be
overweight.

So, what makes pur-
ple foods so special?
The magic is found in
the compounds that
give purple foods their
color, called anthocya-
nins. They are antiox-
idants that help pro-
tect against cell dam-
age and help reduce
inflammation. Antho-
cyanins are believed
to also prevent some
cancers and diabetes,
and can improve mem-

ory.
While the bene-
fits of purple and

blue foods are widely
known, they make up

only 3 percent of the
average American’s
fruit and vegetable in-
take. Here are a few
tips to purple-up your
diet.

e Swap tradition-
al iceberg lettuce for
dark green, purple,
and red leaves that
boost the phytonutri-
ents and offer more
flavor and texture.

e Blueberries are
rock stars among pur-
ple foods. Enjoy them
fresh or frozen. Added
to smoothies or oat-
meal, they provide a
powerful way to start
your day. Enjoy them
as a snack, add them
to salads and baked
foods, or make a berry
crisp.

e Offer carrots in a
variety of colors for
your family to taste.
Purple carrots are
best served fresh or
roasted as they will
lose much of their
gorgeous color when
boiled.

e Look for purple
varieties of common
vegetables at the gro-
cery store or farmers’
market, such as pota-
toes, cauliflower, and
sweet potatoes. Use
purple cabbage in any
recipe that calls for
green.

e Grow purple va-
rieties of vegetables
in your garden like
onions, potatoes, pep-
pers, and carrots.

Dustin
620-635-0238

E&D Custom Silage

Conveniently located in central Kansas
e Claas 900 machine with K.P. and inoculant.
¢ 8 row head and pickup head.
e Support trucks and equipment.
¢ Dependable crew and equipment.
Jobs of Any Size!

TR
620-786-4646

Cort
620-786-5172

AUGTION

SATURDAY, APRIL 28 — 10:30 AM

Community Building, South Broadway — HERINGTON, KS

TOOLS - 10:30 AM  FURNITURE  KITCHEN ITEMS
SEWING MISC., LINENS, BLANKETS, ETC. 12:00 NOON

SELLER: MRS. EDGAR (ELSIE) RIFFEL

See last week’s Grass & Grain for listings & go to KSALLINK.COM

BOB’S AUCTION SERVICE
Auctioneer: Bob Kickhaefer, ¢ 785-258-4188
Clerk/Cashier: Bob’s Auction Service
¢ Lunch served by Burdick Relay For Life

2005 Chevy 2500 HD Silverado
4AWD, 6.0 gas, AT w/8’ flatbed,
bale spear; 1989 Ford F250,
AT, service bed; 1983 Ford
F-700 5-2, V8, 13 grain bed
& hoist; JD 4020 dsl SR-WFE,
3 pt. w/JD 46A loader; IH Far-
mall “M” tractor; IH 6-R cyclo
planter; IH 45 vibra shank 18
1/2’; IH 9 shank pull type chisel;
Krause 904, 18 1/2' disk; Ver-

AUCTION

SATURDAY, MAY 5, 2018 — 10:00 AM

Located at 16067 S. Valencia Rd. — BURLINGAME, KS
(from Burlingame 2 mi. West on Hwy. 31, then 1 1/2 North on Valencia Rd.

Household items sell first at 10 AM. MUCH, MUCH MORE!
THOMAS & MARY QUANEY ESTATE & FAMILY

meer WR-20-10 wheel rake;
King Kutter 6’ finish mower, 3
pt.; Farmhand loader w/pump
& valve; pull type 6 bale trailer;
Blair 6x16 bumper stock trailer;
E-Z Go gas golf cart; Poulan
& Craftsman riding mowers;
JD 4400 combine, parts only;
some livestock equip., scrap
iron, household, tools, etc.

WISCHROPP AUCTIONS

www.wischroppauctions.com

Pics & info:

(785) 828-4212

Prize for MAY 2018

“Our Daily Bread”
Recipe Contest Prize

ingredients!
your skin well.

e Goat’s Milk Soap
¢ Each bar is 4 ounces

Send Your Recipes Today!

Specialty Soaps
Lavender &

e Pamper your skin with all-natural
¢ The soap is plant-based to treat

e Creates a smooth, silky lather

SIMPLY BE WELL™

Honhey




K-State food safety specialist shares tips for buying canners, preserving foods

MANHATTAN - Fresh
pickles, ripe tomatoes and
other garden goodies may
still be months away, but if
you plan on canning those
foods, now’s a good time to
check on your supplies.

And if that includes buy-
ing a new canner, Kansas
State University food safety
specialist Karen Blakeslee
says there is a lot to think
about before selecting a
canner.

“The first thing to think
about is what kind of cook-
top do you have on your
stove,” said Blakeslee,
who is also the director of
the university’s Rapid Re-
sponse Center. “The cook-
top is going to dictate what
type of canner you're going
to get.”

She said most canners
will work on a gas stove, or
a coil-type stove. But the
newer, smooth top stoves
could create some problems
with some canners.

“Some of the smooth top
stoves have automatic shut-
offs on them if they get too
hot,” which could mean the
food is not properly heated
and thus preserved, accord-
ing to Blakeslee.

“The other thing to think
about is the weight that
you’re putting on that stove
top. Canners are heavy, and
when you add water and full
jars of food, that increases
weight, and you could end
up cracking your stove top
because of the weight and
the heat.” She recommends
following the stove manu-
facturer’s recommenda-
tions for using canners on a
smooth stovetop.

“There are some canners
that I would not recommend
using on a smooth top sur-
face,” Blakeslee said. “One
example is a water bath
canner like the old Gran-
ite-Ware, which are speck-
led blue or black enamel
canners. Many people have
them and they work great,
but the problem with those
is they have the bumpy bot-
toms. On a smooth cook top
surface, you do not get max-

imum heat contact from the
burner into the canner, so
it takes forever to heat up
water.”

Blakeslee, who teaches
classes on canning through
K-State Research and Exten-
sion offices in the state, sug-
gests a stainless steel water
bath canner sold by the Ball
company that has a flat bot-
tom. Presto is another com-
pany that says its product
can be used on a smooth top,
but Blakeslee says ‘“make
sure that your burner is as
large as possible.”

She adds that the bot-
tom of the canner should
not extend beyond the burn-
er more than one inch to
get maximum heat transfer
from the burner into the
canner.

Canners sold by All
American and Mirro warn
consumers not to use them
on a smooth cook top.

“An alternative to using
your stove top for water bath
canners is an electric water
bath canner sold by the Ball
company,” Blakeslee said.
“This is a stand-alone can-
ner; it has its own heater/
burner system and is sepa-
rate from your stove, so you
don’t have to worry about
what kind of canner to use
on top of your stove.

“This is a good invest-
ment if you do a lot of water
bath canning. It can also
be used for general cook-
ing such as making soup or
stew.”

Blakeslee has some
other timely tips leading up
to canning season:

Use a canner that is rec-
ommended for the type of
food you want to can. “If
you’re canning plain veg-
etables, like green beans,
you have to use a pressure
canner because green beans
are low acid foods,” she
said. “Plain vegetables like
green beans, carrots, corn,
even meat ... those types
of foods must be pressure
canned.”

She added that you can
use a water bath canner for
such foods as fruits, jams,

FARM AUCTION

SATURDAY, APRIL 28, 2018 — 10:00 AM

1295 East 1600 Road, LAWRENCE, KS
From 31st Haskell East 1 Mile! WATCH FOR SIGNS!!

TRACTORS, VEHICLES, ATVS, EQUIP., HOUSEHOLD, MISC.

See last week’s Grass & Grain for listings & Please visit us online at
www.KansasAuctions.net/elston for pictures!

Auction Note: Be On Time Not Much Misc.! Concessions:
Worden Church Ladies. Loader Tractor Available

SELLER: DONNA THOMAS

Auctioneers: Elston Auctions (785-594-0505) (785-218-7851)
“Serving Your Auction Needs Since 1994”

jellies and pickles.

“A  pressure canner
can be used like a water
bath canner. Just leave the
weight off so pressure is not
applied,” Blakeslee said.

Have your dial gauge
tested. Most K-State Re-
search and Extension offic-
es in Kansas can do this for
free. Blakeslee said local
Extension agents can test
Presto, National, Magic Seal
and Maid of Honor dial
gauge pressure canners.

“Check dial gauges every
year so you know how accu-
rate the gauge is reading,”
she said.

Check your canning
supplies. The food safety
specialist says you should
check to make sure jars are
not scratched or chipped
and that the rims of jars are
not damaged. A damaged jar
could crack inside a canner,
“and that’s not good,” she
said.

Other supplies you may

need to have in stock in-
clude pectin for jams and
jellies; lemon juice or citric
acid for tomatoes; and other
supplies that vary based on
the type of food you plan
to can.

“We want you to be smart
and safe when it comes to
home canning,” Blakeslee
said. “It’s a great way to
preserve produce you grow
or buy from a farmer’s mar-
ket. Be smart about how
you're canning food. While
there are some things that
haven’t changed over the
years, there are some pro-
cedures and methods that
have changed, so make sure
you’re up to date on what
you’re doing when it comes
to home canning.”

For a list of classes that
Blakeslee is teaching across
Kansas, as well as recipes
and more information on
canning, visit www.rre.k-
state.edu/preservation/ for
the Rapid Response Center.

Pressure cookers not recommended for canning
MANHATTAN - Kansas State University food safety
specialist Karen Blakeslee says that electric pressure
cookers are not a recommended choice for canning,
even though some of those on the market have a canning
button on them.
“We in extension and the USDA do not recommend using
these appliances for canning,” said Blakeslee, a K-State
Research and Extension specialist and director of the
university’s Rapid Response Center.
She notes that Elizabeth Andress, an Extension special-
ist and director of the National Center for Home Food
Preservation at the University of Georgia, considers elec-
tric pressure canners a “public health hazard.” There is
very little research to prove their safety for canning foods.
“When it comes to canning, it is a science and it is very
temperature dependent,” Blakeslee said. “We do not
know what the actual temperature these appliances
reach for safe canning. So we can’t guarantee that if you
want to can green beans in an electric pressure cooker
that theyre going to be safe. It also depends upon the
heat up time and the cool down time — it's not just about
the amount of processing time for the jars of food.”
Learn more on Blakeslee’s website:
www.rrc.k-state.edu/preservation/

BARN BUILDERS

DT CONSTRUCTION
918-527-0117 <<

Free Estimates! All Workers Insured Est. 1977

One Year Warranty

30x50x10 enclosed............... Galvalume $8,300

12’ slider, 1 walk door.....Colored metal $9,300 Price includes
40x60x14 enclosed ;

212’ sliding dOors ....ev.... Galvalume $15,000  'aPor and material.

1 walk door ........coeeeunenes Colored metal $16,500

40x100x16 enclosed

20’ split sliding door........... Galvalume $23,600

1 walk door .......ccovueerenas Colored metal $25,600 www.DTCBarns.com

DOLL COLLECTION
LARGE doll collection con-
taining more than 600 dolls,
cloth, composition, bisque,
china inc: Porcelain; Danbury
Mint; Mickey Mouse; Native
American; Little Rascals; Nun;
Raggedy Ann & Andy; Black
Memorabilia; Dolls from around
the world; Betty Boop; Kewpie;
4 ft. doll; Old Shirley Temple
doll; other Shirley Temple dolls;
Princess Diana; 100s of other
dolls. Doll furniture inc.: table
& chairs, buggy, antique wash
stand, lawn furniture, metal furni-
ture, benches, high chairs, etc.;
lots of doll clothing; Christmas
doll items.

FURNITURE
Shelving units; (2) round glass
china hutches; Ig. white display
case; display cases & shelves;
bookcases.

DOLL COLLECTION » ANTIQUE & COLLECTIBLE
AUCTION

SATURDAY, MAY 5, 2018 — 10 AM (CST)/9 AM (MT_)
Location: Hamilton County 4-H Building, south edge of Syracuse, KS

HOUSHOLDER FAMILY, OWNER
Check us out on Facebook & at www.berningauction.com
BERNING AUCTION, INC. » 620-375-4130 ¢ Russell Berning

812 West M St./PO Box Q, Leoti, Ks. 67861

ANTIQUE & COLLECTIBLES
Oil lamps; Ig. coll. pink Depres-
sion glass, var. patterns & pcs;
lots black amethyst glass, hat pin
holder; Ruby Bohemian crystal
bedside water set; Cobalt glass;
Milk glass; Slag glass inc, Hen
on Nest; Pink glass bird butter
dish; Carnival glass; var. Animals
on Nest; Art work; “Wizard of Oz”
book coll.; organ stool w/claw ball
feet; Cast iron “Jemima” banks;
vup & saucer coll.; lots of figurines;
carousels; painted wooden card
table; Shirley Temple mug coll.;
child’s tea sets; painted horse coll;
pattern glass; Bears; glass horse
head bookends; Shirley Temple
cobalt blue pitcher; cream top milk
bottle w/spoon; perfume bottles;
Johnson Bros. urn.

ELECTRIC PICKUP
2008 ZAP Zebra electric pickup,
420 mi., like new.

Side toolboxes
30" Lx17”H
x12”D
standard size
of 12 ga. steel
with stainless
steel hinges
Custom built Across the bed toolbox and latch.
shorter or longer beds.  70"Lx10”H x 20°'W - complete
Standard Equip: with stainless steel hinges,
arm extensions, gn tray and gas shock.
& receiver hitches,

side rails, lights,
trailer plug & pioneer
quick connects.

Lift, Haul and dump with the Krogmann Carry-All

| believe the Krogmann
BaleBed is the most out-
standing bed on the market.
I like the features this bed
has over the competition.”

- Roger Miller, Booker, TX

AUCTION

SATURDAY, APRIL 28, 2018 — 9:00 AM

Offering for sale at Public Auction, located at 303 30th Ave.,
Newton, KS; from the west edge of Goessel, KS. 1 mile west
& 2 miles south.

MOTORCYCLE, FARM ITEMS, HOUSEHOLD & COLLECTIBLES
1980 Honda 850 Special, windjammer, saddle bags, trunk; IH side
del. rake; 3 pt. bale mover; 4 wheel bale trailer; Parker 160 bu. grav-
ity wagon; Lincoln 225 welder; B & D radial arm saw; Grasshopper
54" mower deck, only; 2 - 300 gal. fuel tanks & stands; 2 - DeWalt
cordless drills; cordless grease gun; propane filler hose; welding
leads, helmet & rod; hardware; elec. motors; bar clamps; creeper;
shovels; rakes; wringer; yard light; sm. air compressor; license tags;
elec. & plumbing supplies; galvanized tin, guttering, gates, posts,
buckets; vise & stand; brick; block; welding table; parts table; 5 gal.
cans; ADS commercial dishwasher/sterilizer; Coca-Cola gal. jugs;
milo guards; tires & wheels; bike; garden cult.; picnic table; porch
swing; lawn benches; mantle clock; china hutch; kitchen dinette &
chairs; 2 pc. blonde bedroom set; 4 pc. Qu. sz. bedroom set; Ken-
more glass top range; microwave; Frigidaire dehumidifier; Wurlitzer
piano & bench; Oak shelves; computer desk; DP treadmill; Pro
Form ex. bike; luggage; metal & wooden desks; storage cabinet;
books; games; puzzles; cast iron sewing base; 6 covered chairs;
end tables; jewelry box; old dolls; oil lamp; bell collection; chairs;
chicken & rooster collection; file cabinet; roll away bed; globe; cook-
books; coffee makers; concrete lawn decoration; 8’ folding tables;
stoneware; china; flatware; stemware; bedding; cups & mugs; sheet
music; sewing supplies; pictures; elec. roaster; holiday decorations;
hall tree; shuffle board; leather holster; BB gun; & more.

HENRY (VERDA) WEDEL, SELLER

VAN SCHMIDT . Auctioneer/Real Estate
7833 N. Spencer Road, Newton, KS 67114
620-367-3800 or 620-345-6879

www.hillsborofreepress.com
Schmidt Clerks & Cashiers / Lunch by: First Baptist Youth

TERMS: Cash day of sale. Statements made day of sale take precedence

over advertised statements.
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By Ashleigh Hett
Today, I'm sharing a
very simple recipe with
you! This seasoning is
cheap and easy to whip
together and store, but
yet it’s also very flavorful
and makes your dishes
delicious! One batch of
this seasoning is what you
would use for one pound
of meat, so you’ll want to
make plenty of extra and
then store in an air-tight
bottle for future use.
HOMEMADE
TACO SEASONING

1 tablespoon flour
2 teaspoons chili powder
1 1/2 teaspoons dried,

minced onion
1 1/4teaspoons salt
1 teaspoon paprika
3/4 teaspoon crushed beef

or chicken bouillon cube
1/4 teaspoon white sugar
1/4 teaspoon cayenne pep-

per
2 teaspoons cumin
1/4 teaspoon garlic powder
1 dash onion powder

Simply mix together all
the ingredients and store
in an airtight container.
Double or triple the rec-
ipe to make enough for 2
or 3 pounds of hamburger.
Use this for your favorite
taco or casserole recipes!
Enjoy!

Ashleigh is a freelance
writer and blogger for her
website, Prairie Gal Cookin’
(www.prairiegalcookin.
com).

She shares everything
from step-by-step recipes to
local history, stories, and
photography from out on the
farm in Kansas.

Follow PGC online or
like it on Facebook for more
recipes and ramblings!

BUSINESS
FOR SALE:

MANHATTAN
SHOE REPAIR

Manhattan, KS
Interested parties call
785-474-4981

after 6:00 pm

Hopper Feed Bin

Dauer Welding & Machine, Inc.
Lindshorg, Kansas ¢ 785.227.3531

dauerwelding@shcglobal.net

1-877-745-3783 « WWW.KROGMANNMFG.COM
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Living on the Land meetings
set for May 3rd and 8th

Have you been wondering how to maximize the potential of your backyard or
small acreage to provide fresh and safe food?

The Wildcat Extension District will be hosting a free meeting called “Living On
the Land” in May at two different locations and times in southeast Kansas.

On Thursday, May 3, 2018 the meeting will be held from 9:00 a.m. to 11:45 a.m. at
the Independence Community College West Campus, 2615 West Main, in Indepen-
dence. Barbara Ames, Wildcat Extension District Family and Consumer Sciences
agent, will share about “Utilizing Herbs for Flavor and Fragrance,” followed by a
discussion titled, “Getting the Most Out of Your Garden” featuring Jacob Weber,
Wildcat Extension District Horticulture agent. The event will be rounded out by
Jeri Geren, Wildcat Extension District Agriculture Agent, who plans to discuss
“Starting a Backyard Poultry Flock.”

On Tuesday, May 8, 2018 the meeting site will be at the Pittsburg Nazarene
Church, 816 E. Quincy St., Pittsburg, from 9:00 a.m. to 11:45 a.m. In addition to the
topics listed above, the Pittsburg meeting will include a discussion on “Options for
Small Acres,” led by John Hobbs, Retired Ag & Rural Development Specialist with
the University of Missouri Extension.

To reserve your spot at either of these free meetings, call the Wildcat Extension
District Independence office at 620-331-2690.

An informational flyer can be downloaded from the Wildcat District website at
http://www.wildcatdistrict.k-state.edu/events/. For more information, contact Jeri
Geren, Diversified Agriculture and Natural Resources, jlsigle@ksu.edu, (620) 331-
2690.

The John Deere Century

chronicles history of iconic tractors

In The John Deere Cen-
tury, acclaimed author and
photographer Randy Leff-
ingwell uses his unique
brand of storytelling to
chronicle the company
and the tractors that have
carried the distinctive
green and yellow livery for
the past century.

Iconic John Deere trac-
tors ranging from the spar-
tan Waterloo Boy to the
Model AOS, and from Ger-
man and Argentine models
to the acclaimed New Gen-
eration tractors, are fea-
tured in this celebration of
industrial tractor design.
Loaded with photographs,
both modern and vintage,
and excellently written
info, this book will have
John Deere fans salivating.

Randy Leffingwell
wrote his first book, Amenr-
iwcan Muscle, in 1989 while
still on staff at the Los An-
geles Times. Since then, he
has authored another 47 ti-
tles for Motorbooks and its
sister publisher Voyageur

Press, including Porsche
911 50 Years, Corvette 60
Years, and Harley-David-
son Myth and Mystique. He

lives in southern Califor-
nia, about 100 miles north
of Los Angeles.

Australian vine can boost
soybean yield, study says

Growing in its native
Australia, the unobtrusive
perennial vine Glycine to-
mentella could easily be
overlooked. But the dis-
tant relative of soybean
contains genetic resourc-
es that can substantially
increase soybean yield,
according to a new study
from the University of Il-
linois.

“We saw yield increases
of 3.5 to 7 bushels per acre
in soybean lines derived
from crossing with Glycine
tomentella,” says Randall
Nelson, study author and
adjunct professor in the
Department of Crop Sci-
ences at U of 1.

The discovery hap-
pened by accident. Re-
searchers from U of I and
the USDA Agricultural Re-
search Service had been
working for years to in-
troduce disease-resistance
genes from Glycine tomen-

tella into soybean. After
developing thousands of
experimental lines, they
finally managed to move
genes from the Australian
vine into a new soybean
line that was resistant to
soybean rust. But the re-
searchers noticed some-
thing else.

“Some of these lines
looked pretty good, so we
decided to do some yield
testing. This turned into a
project for Ph.D. student
Abraham Akpertey from
Ghana. He found several
lines that yielded signifi-
cantly more than the soy-
bean parent,” Nelson says.
“We were very surprised.
To look at it, Glycine to-
mentella has no agronom-
ic characteristics - the
seeds are less than a tenth
the size of soybean seeds.
We never expected to get
high-yielding lines out of
this cross.”

The process of getting
Glycine tomentella genes
into soybean is highly
complex. The two plants
are so distantly related
that any mating would or-
dinarily result in aborted
seeds. But Nelson’s collab-
orator and study co-author,
Ram Singh, developed a
growth hormone solution
he sprays on the young
pods to keep seeds from
aborting.

“He rescues that lit-
tle, immature seed, cul-
tures it, and grows it into
a plant. Then those are
back-crossed repeatedly
with the soybean variety
‘Dwight,” until all of the
Glycine tomentella chro-

mosomes are lost and we
recover a soybean plant,”
Nelson explains.

The researchers don’t
know what has been trans-
ferred from Glycine to-
mentella into the soybean
genome. Aside from yield,
some of the plants look
and perform almost exact-
ly the same as ‘Dwight.’

The group plans to map
the genome of the prom-
ising plants, with the ul-
timate goal of identifying
the genes responsible.
Breeding efforts are al-
ready underway to devel-
op higher-yielding lines
since ‘Dwight’ is a 20-year-
old cultivar.

“Last year, we released
a material transfer agree-
ment that would allow any
soybean breeder to cross
with these lines. I was sur-
prised we didn’t get many
requests, because these
are such unique resourc-
es. With this yield infor-
mation, I hope we can get
more people interested,”
Nelson says.

The article, “Genetic
introgression from Gly-
cine tomentella to soy-
bean to increase seed
yield,” is published in
Crop Science [DOI: 10.2135/
cropsci2017.07.0445]. Nel-
son’s co-authors include
A. Akpertey, R. Singh, B.
Diers, G. Graef, M. Mian,
J. Shannon, A. Scaboo, M.
Hudson, C. Thurber, and P.
Brown. The work was sup-
ported by the United Soy-
bean Board and the North
Central Soybean Research
Program.




The Beginning of Life

They say that life be-
gins at forty, but for twelve-
year-old Jennie Ball life
was truly taking a turn that
she would mark for the
rest of her life as her be-
ginning. The year was 1879.
Her father surprised Jen-
nie and her brother with
the announcement that
they were leaving Warsaw,
Indiana, for the farm life
in northwestern Kansas!
“Up to then a farm to me,
meant going to an uncle’s
and riding horses, morn-
ing to night, (and) petting
the calves and lambs. So I
had a wonderful vision of
‘life on our farm’ in Kan-
sas.

In a scurry of activi-
ty household goods were
packed and taken to the
railroad depot for ship-
ping. The family board-
ed the train with a bush-
el basket of food. It was
a long way and though a
dining car may have been

attached “We were not in
that ‘class’.”

Two days on the rails
brought them to Buffalo
Park, Kansas, (present-day
Park, Kansas). The train
pulled into the station at
two o’clock in the morn-
ing. The only hotel in town
was a long frame build-
ing with rooms down each
side “partitioned off with
sheets.” The next morn-
ing after breakfast Mr. Ball
hired a man to drive the
family to their claim forty
miles away.

Jennie’s expectations
far exceeded the reali-
ty of pioneer life. There
was no house, no horses
to ride, “..no anything
but barren land.” There
were, however, neighbors
on the divide between the
South Fork and the North
Fork of the Solomon Riv-
ers. With plenty of help a
sod house was built. The
family moved in, and with

neighbor’s help, prairie
was turned to field at the
point of a plow and corn
was planted. Jennie and
her mother planted a gar-
den.

Missing the “privilege
of church and social life,”
a minister was contacted.
Being ten miles away, he
arranged to preach to the
new congregation every
two weeks. The first ser-
vices were held in Ball’s
sod house.

In time a sod church
was laid for the surround-
ing community. One mem-
orable Sunday, Jennie was
walking home from church
when she heard someone
walking behind her. Jen-
nie turned to find Tommy
Bruster walking in her di-
rection. At sixteen, Tommy
was four years older than
Jennie. He lived two
miles west of Jennie’s
home. “Tommy, why are
you coming this way, you
live west?” Tommy an-
nounced, “I am going to
walk you home.” Jennie
countered, “You are not,
I’'ll walk myself home.” But
Tommy answered, “I will
too walk you home.” Mysti-
fied, Jennie asked, “Why?”
To her amazement Tommy
declared, “I love you and
want to marry you.” Being
only twelve years old, Jen-
nie was not prepared for
such a proposal, but she
knew she did not want a
beau. “You go right home,”
she demanded, “I won’t
marry you nor anyone
else.” Needless to say,
Tommy didn’t attempt to
walk her home after that.

GENETRUST at Suhn Cattle
Company holds 25th anniversary sale

A cold and damp day in
the Flint Hills of Kansas
caught fire indoors as a
packed house aggressive-
ly sought the genetics of-
fered in the 25th anniver-
sary sale hosted by GENE-
TRUST partners Vernon &
Vicki Suhn at Suhn Cattle
Company, March 27th in
Eureka. Buyers from coast
to coast gathered to con-
sume the powerful offer-
ing, with bulls selling from
Florida to California and
all points in between.

Topping the impressive
selection of herd sires as
the high selling individu-
al was Lot 5, Suhn’s TTT
LM Signal 30E13, from
Suhn Cattle Company. This
son of the breed-leading
Three D was also a full
brother to Majestik Bea-
con and wrote an elite
birth to yearling spread
in combination with a
functional and free-mov-
ing phenotype that land-
ed him on the wish list
of many. Following a hotly
contested race to the top,
he was selected by two
progressive Brangus en-
thusiasts, Jimmy Trice,
Triple T Brangus, Fayette,
Ala. and Nic Cornelison,
Lake Majestik Farms, Flat
Rock, Ala. at $40,000 for %
interest and full posses-
sion. Following directly
behind in the sale order
in similar fashion was
Lot 135, Suhn’s CN Trin-
ity 919E2, another Three
D from Suhn Cattle Com-
pany. Once again posting
curve-bending type data,
his calving ease, growth
and carcass combination
captured the attention
of Randy and Samantha
Nugent, of Cross N Farm,
Olla, La., and they quickly
snapped up the % interest
and full possession being
offered at $26,000. A power
packed herd sire prospect
landed as the third high
selling individual, in Lot
70, Suhn’s Synergy 416E23,
again sired by Three D
and again from Suhn Cat-
tle Company. Stacked with
power from end to end,
his performance, type and
exceptional maternal base
garnered the attention
of Bill Davis of Chimney
Rock Cattle Co, Concord,
Ark., as he was the last
man standing with the win-
ning bid of $25,000 for % in-
terest and full possession.

By mid-afternoon 150
Brangus & Ultrablack
bulls found new homes
at an average of $5230 to
gross $784,550. The volume
buyers were Randy Gar-
rett, Geary, Okla., Wyatt
Bourdette, Hollister, Cal.,
Paul Young, Austin, Nev.
and Salvador Rodriguez,
Durango, Mexico, with the
majority of cattle landing
in the states of Kansas,
Missouri and Oklahoma, as
well as west of the Rockies

in Nevada, Wyoming, Colo-
rado and California.

The next offering of
GENETRUST genetics
will be May 7-8th through
the Spring Fling online
embryo auction, hosted
by DVAuction.com. The
power packed fall sale
season kicks off Nov 2-3 at
Chimney Rock Cattle Com-
pany in Concord, Ark. with
150 Brangus & Ultrablack
bulls, 100 ELITE Regis-
tered Brangus & Ultrab-

lack females and 300 com-
mercial Brangus females.
Two weeks later the GENE-
TRUST crew lands in Jack-
sonville, Texas at Caven-
der’s Neches River Ranch
to put forth 220 Brangus &
Ultrablack bulls, 60 Charo-
lais bulls and 400 commer-
cial Brangus females. For
more information on the
nation’s leader of Brangus
& Ultrablack genetics visit
www.GENETRUSTBran-
gus.com.

Getting enough good
water was a critical prob-
lem for the settlers. Dig-
ging wells would take time.
Without a well the garden
the anticipate