
By Beth Gaines-Riffel,
Editor

After weeks of specula-
tion, president-elect Obama
selected Tom Vilsack, the
former governor of the state
of Iowa, to take the helm of
the U.S. Department of Agri-
culture when the new admin-
istration is seated next Janu-
ary.

The announcement was
made at a press conference
last week when he also
tapped Sen. Ken Salazar, a
farmer from Colorado, as the
secretary of the Interior.

Kansas State Professor,
Dr. B.L. Flinchbaugh noted
that these two selections
closely followed the other
cabinet nominations made by
Obama. “This is another cen-
trist appointment,” Flinch-
baugh said during a phone in-
terview. “This is good for
agriculture, for the Secretary
to be from Iowa. He has a
good record with farm
groups and it is certainly
good for renewable fuels.”

Flinchbaugh admitted that
the proof would come later
“in the pudding” how things
really worked out for the ad-
ministration, but Flinch-
baugh said he was encour-
aged by Obama’s words in
making the nomination. “I’ll
never forget what he said —
‘Small farmers can feed the
community but large farmers
feed the world.’ And that is
exactly how it is,” Flinch-
baugh continued.

First elected governor in
1998, Vilsack, 58, carved out
a reputation as a political
centrist. He balanced Iowa’s
budget and resisted raising
taxes, but he was willing to
spend money on such priori-
ties as education and health.
He argued that pushing alter-
native energy sources was
key to bolstering rural sec-
tions of the nation that are
struggling economically and
facing diminishing popula-
tions.

Salazar will head a depart-
ment that oversees oil and
gas drilling on public lands
and manages the nation’s
parks and wildlife refuges.
Salazar is expected to try to
balance the protection of nat-
ural resources while tapping
the nation’s energy potential
— an approach Obama has
said he wants.

“I am confident we have
the team we need to make the
rural agenda America’s agen-
da, to create millions of new
green jobs, to free our nation
from its dependence on oil
and to help preserve this
planet for our children,”
Obama said.

The National Association
of Corn Growers also tipped
their hat to the nomination.
“Governor Vilsack under-
stands the opportunities and
challenges facing the corn in-
dustry today,” NCGA presi-
dent Bob Dickey said. “We
feel he is a wise choice to
lead the United States De-

partment of Agriculture and
look forward to working with
him.”

Payments to farmers,
which has been a sticking
point with many in the farm
debate, would continue to be
under the microscope. “I
think that there is going to be
a push to enforce the new
farm bill, and the limits set
within the bill,” Flinchbaugh
predicted. “I don’t think that
they will reopen the Farm
Bill, but with Vilsack at the
helm and Iowa Sen. Chuck
Grassley championing limit-
ing payments, they are going
to be enforced tightly.”

Making Christmas Merry

Frigid temperatures arrived with a
vengeance in Kansas in mid-December
which may have prompted wheat growers
to wonder if that is causing any winterkill
of wheat?

There are three main questions to con-
sider when evaluating the potential for
winterkill, said Jim Shroyer, K-State Ex-
tension agronomy state leader and crop
production specialist.

How well has the wheat hardened off?
When temperatures through fall and early
winter gradually get colder, that helps
wheat plants develop good winterhardiness,
Shroyer said.

“When temperatures remain unusually
warm late into the fall then suddenly drop
into the low teens, plants are less likely to
have had time to harden properly and will
be more susceptible to winterkill,” he said.
“This fall, temperatures have fallen off
gradually and the wheat crop should be ad-
equately hardened in most cases.”

How well developed is the root system?
Where wheat plants have a good crown
root system and two or more tillers, they
will have better winterhardiness, Shroyer
said. If plants are poorly developed going
into winter, with few secondary roots and
no tillers, they will be more susceptible to
winterkill or desiccation.

“Poor development of secondary roots
may not be readily apparent unless the
plants are pulled up and examined. If
plants are poorly developed, it may be due
to poor seed-to-soil contact, dry soils, very
low pH, insect damage, or other causes,”
he said.

How cold did the soil get at the crown
level? This depends on snow cover and
moisture levels in the soil. Winterkill is
possible if soil temperatures at the crown
level (about one inch deep) get down to 10

to 12 degrees or less, Shroyer said. If there
is at least an inch of snow on the ground,
the wheat will be protected and soil tem-
peratures will usually remain above the
critical level. Also, if the soil has good
moisture, it´s possible that soil tempera-
tures at the crown level may not reach the
critical level even in the absence of snow
cover.

“But if the soil is dry and there is no
snow cover, there may be the potential for
winterkill, especially on exposed slopes or
in low- lying areas, depending on the con-
dition of the plants. Air temperatures below
-10 degrees can certainly reduce soil tem-
peratures below critical levels when the
soil is dry and there is no snow cover,” he
said.

To test for winterkill damage, produc-
ers can dig up a few plants, put them in
pots, and bring them inside to warm up,
the K-State agronomist said. If the plants
do not respond to the warmer conditions,
they may have suffered winterkill injury.

“If plants are killed outright, they
won´t green up,” Shroyer added. “But if
they are only damaged, it might take them
awhile to die. They will green up and then
slowly go `backwards´ and eventually die.
There are enough nutrients in the crown to
allow the plants to green up, but the winter
injury causes vascular damage so that the
nutrients that are left cannot move, or root
rot diseases move in and kill the plants.
This slow death is probably the most com-
mon result of winter injury on wheat.”

Direct cold injury is not the only
source of winter injury, he added.

“Under dry conditions, wheat plants
may suffer from desiccation,” he said. This
can kill or weaken plants, and is actually a
more common problem than direct cold in-
jury."

Members of the Alma United Methodist youth group withstood the bitter cold to share the true meaning of the Christmas holiday with the community. Complete with
camels, donkeys, goats and lambs, the actors held their positions as visitors to the scene listened to the Christmas story narrated by Eric Atkinson. The nativity was set
up along I-70 at Tallgrass Road on the ranch owned by Eric and Rhonda Atkinson. Admission was by free will donation with the proceeds going toward the youth group’s
misson funds.

Wheat specialist gives tips on
evaluating potential for winterkill 

Vilsack tapped for USDA
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Guest Editorial
Food safety
starts at home

By John Schlageck
With the holiday sea-

son upon us ensuring our
families eat the safest,
tastiest and most nutri-
tious meals is the most im-
portant consideration dur-
ing this special time to-
gether.

So, where do the most
significant food safety
problems occur — on the
farm or in the kitchen?

If you guessed the
kitchen, you’re probably
one of those wise con-

sumers who may already
be well on your way to a
wholesome, healthy eating
lifestyle. On the other
hand if you guessed the
farm, chances are your
kitchen may be a place
where food is mishandled
or poorly prepared.

There is unnecessary
anxiety about food safety
in our country today that is
diverting attention from
this nation’s leading pub-
lic health problems in-
cluding cigarette smoking,
alcoholism, drug abuse,
AIDS and failure to use
life-saving technology
such as seatbelts, smoke

detectors and screening
techniques to detect dis-
ease at early, treatable
stages.

Today, consumers can
be confused about the food
they eat. And why should-
n’t they be?

Americans are continu-
ally bombarded with infor-
mation about what they
should and should not eat.
Such mixed messages
about our food supply can
be frustrating. Many
health professionals will
tell you too much time, en-
ergy and resources are
spent worrying about
minute or nonexistent pes-
ticide residues on foods
such as fruits and vegeta-
bles. They believe such en-
ergy could be better di-
rected at making sure each
individual family and the
public eats a variety of
foods in moderation.

There is little doubt
pesticides in significant
quantities may be toxic,
but the U.S. government
has in place a highly effi-
cient system to ensure the
levels of residues in foods
remain extremely low — if
they are there at all. The
Environmental Protection
Agency sets these toler-
ances and the Food and
Drug Administration eval-
uates our produce to en-
sure tolerances are not ex-
ceeded.

Minute levels of pesti-
cide residues detected in
some U.S. produce have
been found to pose no haz-
ard to the health of chil-
dren or adults, according
to nutritionists.

Trace amounts of pesti-
cides are so miniscule it’s
virtually inconceivable
they can have any health
affect. There is always that
chance some individual
may have a sensitivity to
any kind of chemical —
hair gel, tooth paste, pes-

ticides — but these are
generally isolated cases.

There has never been
one documented case of ill
health linked with the reg-
ulated and approved use
of pesticides.

The claims these tiny
residues cause cancer is
irresponsible and unscien-
tific. The only evidence
against these agricultural
chemicals is derived from
laboratory studies where
rodents are exposed to
large amounts of these
substances and manifest
an increased rate of can-
cer. There is no relevance
of this finding for the
minute exposure to human
beings.

While proponents of or-
ganically grown food like
to tout their produce as
safer because it contains
no pesticide residues,
today’s shopper need only
purchase their produce
and other foods, wash
them thoroughly and cook
them properly.

Remember while you
are preparing the many
meals your family and
friends will enjoy this hol-
iday season, that our coun-
try enjoys the safest, most
wholesome food in the
world. The safeguards are
in place to ensure our food
is protected. Making sure
we safely prepare food for
our loved ones is our re-
sponsibility.

John Schlageck is a
leading commentator on
agriculture and rural
Kansas. Born and raised
on a diversified farm in
northwestern Kansas, his
writing reflects a lifetime
of experience, knowledge
and passion.

The cows that are soon to calve are in
the 60-acre calving pasture, where all the
movements can be observed from our win-
dows, especially if one uses the binoculars.
I noticed a big 1,300-pound brockle-faced
cow seemed restless. She had left the herd
at the feed bunks, so I decided she was
looking for a place to give birth to her calf.
To identify her, I drove down in the Jeep to
read her tag number; it was 56. Her sides
were bulging, her udder full and tight, her
tail stayed arched. I figured she would have
a calf by morning.

She is a 12-year-old cow, big and experi-
enced. Even though the forecast was for the
low temperature to be 15 degrees F., the
odds were she would have no trouble, espe-
cially with the waist-high grass providing
lots of cover to slow the wind.

The next morning I scanned the herd
with the binoculars but did not see Cow 56.
We were one short. Again the Jeep was
called upon for a search and rescue mis-
sion. She was not in the calving pasture. I
thought maybe she had gone into the alfal-
fa field to have her calf. A search of the 50-
acre field with about five acres of rough
timber sure enough produced the cow, who
I was certain had calved and she was show-
ing enough blood to prove it. But where was
her calf? I believed that when she was
ready, she would introduce her newborn to
the rest of the herd to examine and admire.
Sure enough, the next morning there was a
new calf, wobbly but standing by her mom,
who was eating at the hay bunk.

Two days later Daniel came to elastrate
and tag some calves. He drove the entire
herd into the corral to perform this task.
All were present and accounted for except
No. 56’s new calf. I thought perhaps she had
her baby hidden somewhere and would go
to it when the herd was released from the
corral.

The next day I checked on her, but no
calf was by her side, so I set out to find the
new untagged calf. I spent all morning
searching by Jeep and on foot but to no
avail. The new mother’s udder was tight
and I could tell she hadn’t been sucked for

a long time. I began to become concerned,
for the old cow kept mooing and looking for
her baby and wanted to claim calves that
were not hers. The distraught cow came
near to me, expecting me to find her calf.
By that time I had covered every nook and
cranny of the pasture and alfalfa field and
found no calf or coyote-eaten skeleton. This
situation always saddens me — a bereaved
cow and a calf I cannot find. I’ve been here
before. Finally, No. 56 and I accepted
defeat and the loss of a fine calf. Life goes
on.

In the funeral announcements on the
local radio station, eight recent deaths in
our community were reported. Last week I
attended a veteran’s funeral and held the
flag to honor a 90-year-old World War II vet-
eran. Yesterday I participated in a memori-
al service for another veteran and held the
flag for him. Tomorrow I will again hold the
flag for another fallen WW II veteran, who
was 85. The old veterans who perform these
ceremonies say from experience that it
seems these deaths occur in groups of
three; when one death occurs, within a
week or ten days there will be two more.
Strange. Then there is usually a lull of sev-
eral weeks before the cycle begins again.

Today I attended the funeral of a friend
who had taught 38 years at Cloud County
Community College. It was a beautiful cele-
bration and an acknowledgment of a soul
passing from a state of sickness and pain
into a realm of ecstasy, known as Heaven,
for eternity. To understand and believe that
our Father God lovingly gave His son Jesus
to be born in the flesh and to die for our
sins that we may spend eternity where love
and peace abound gives us hope. We need
not fear or be sorrowful but just be ready
when it is our turn to pass on. Death, as
with my baby calf, can be sad; but for man,
who has a soul, it can be a time of release
and celebration. This world is not our final
home; we are just passing through. Could it
be that our death could be the greatest ad-
venture ever? Our passport into heaven is
to believe. That is what Christmas and East-
er are all about.

The Learning Post
By Gordon Morrison

Concordia Rancher and 
Former Agriculture Educator

The holidays are absolutely one of my favorite times
of year. I guess in some cases, I'm a kid that refuses to
grow up. The weeks between Thanksgiving right up until
Christmas Day are filled with sights, smells, activities and
people that make the season one I look forward to year
and every year. No matter how stressful the year has
been or how challenging either personally or profes-
sionally, there is something about anticipating the holi-
day that smooths over the rough edges of the year. It is
a season full of reflection and recognizing the true gifts
we have to enjoy — mostly the recognition of the birth
of our savior. 

I have many treasured memories as a child — from
scouting out the best trees along the roadside to “har-
vest” greens to string along the front porch (my mother
was and is a decorating queen), sneaking peeks under
the tree located just outside my bedroom door for
packages with my name on them, hiding puppies for
Christmas morning surprises to helping push my baby
brother's first truck around the circle drive are all memo-
ries that have special meaning for me. From marveling
at a nativity scene, playing up the lore of Santa and
spending precious time with family and friends — I love
it all. 

I've had the good fortune to even be pregnant during
the holiday season as Kyle's birthday falls mid-January.
For me that was probably one of the most emotional
Christmases ever. While I don’t think that I am anywhere
near the station in life that Mary was, that season cer-
tainly put a new perspective on how that young mother
endured that very first Christmas. In a rough stable, in-
tended for animals, where she brought that amazing
miracle into this world. 

As many know, my family owns a small flock of meat
goats, and our kidding season typically begins around
the Christmas holiday. The smell of the straw and lis-
tening to the does bleat to their young is nearly all it
takes to set my imagination to work, picturing what that
first Christmas might have been like so long ago in
Bethlehem. 

I know that this year has been a stressful one for
many — with good prices, high prices, volatility, and
economic uncertainty all wrapped up in the same big
package that we fondly recognize as production agricul-
ture. I hope that during this holiday season, you can set
aside some of your cares of this world, if even for just a
little while, and rekindle some of the warm feelings of
Christmases past.

That’s all for now. Merry Christmas and I will chat
with you next week, “Over the Barn Gate!” 
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During hard economic times many consumers may run
out of money before the next payday. When this happens
some people turn to payday loans.

Eileen St. Pierre, Oklahoma State University Coopera-
tive Extension personal finance specialist, said a payday
loan is a small, short-term loan used to cover a borrower’s
expenses until his or her next payday. “Payday loans are
normally due every week or every other week,” St. Pierre
said. “With these loans borrowers get into financial trouble
and it usually seems other debts like credit cards or mort-
gages tend to be ignored.”

Research found payday loan applicants who received
the quick cash after their first application were significant-
ly more likely to file for Chapter 13 bankruptcy than those
whose initial application was denied.

Furthermore, research indicated payday loans coupled
with interest payments may be sufficient to tip the balance
into bankruptcy for a population that is already severely fi-
nancially stressed.

“Let’s say you take out a $100 payday loan for seven
days. You are charged a $25 fee for this. You may not real-
ize, but the $25 is a form of interest,” St. Pierre said. “So
when you get your paycheck at the end of the week, you
need to pay back $125. Pay off this loan and never return!”

However, many who take out payday loans do return in
need of cash.

“Each week, people end up taking out another $100
loan. If the cycle continues for each successive week the
annual interest rate on this would be 1,303.57 percent,” she
said. “Payday loan providers are required to provide infor-
mation to consumers on payday loans, this information can
be found at mypaydayloan.com.”

St. Pierre offers these tips to increase emergency sav-
ings and reduce the need for payday loans: 

Increase income by working overtime if available, get a
part-time job and put that money into a savings account.
Sell what you can, hold a garage sale; try to avoid pawn
shops if at all possible. 

Decrease monthly expenses anyway you can. Lower the
thermostat a few degrees, turn off the heat when you are not
home, turn off the lights when you leave a room, shut off the
television when you are not watching it. Reduce or cancel
cable service or cell phone service. Look for ways to bundle
services together. Shop smarter. Try to use coupons and buy
more generic-brand products. Try to generate enough sav-
ings using coupons to cover the sales tax on groceries. 

Change driving habits. Reduce gas consumption by com-
bining shopping trips. Carpool with friends, walk when you
can or if your community offers a bus service commute that
way.

“You can also see if there are programs offered by your
church or local community that can help you during this
difficult time and help you manage your finances,” she said. 

In keeping with the gen-
eral economy and beef mar-
kets, the steers fed in the re-
cently completed Missouri
Steer Feedout lost more
money per head than any
group since the program
began in 1981.

Eldon Cole, a University
of Missouri Extension live-
stock specialist says the
$154.05 per head loss was
not unexpected. 

“High feed and trans-
portation costs coupled with
a slumping fed-cattle mar-
ket and high set-in value on
the feeders last June, pretty
well set the stage for poor
returns,” said Cole.

During the previous
feedouts, the greatest loss
was experienced in the
2005-06 period when the
average loss was $98.92.

On the positive side,
Cole notes that the average
daily gain of 3.82 pounds
during the 157 days was the
best ever. The feed conver-
sion was also outstanding
at 5.55 pounds of dry
matter feed to 1 pound of
gain. 

“Only a group of steers
in the 1999 feedout convert-
ed any better. Unfortunate-
ly, the cost of gain, thanks
to $5.45 corn still ran
$62.03 per hundred weight
gain. The overall cost was
$80.85 per hundred,” said
Cole.

As high as the cost was
in Iowa, Cole says a recent

summary of closeouts in se-
lected Kansas Yards showed
an average cost of just over
$90.

Another reason the loss-
es were great with the Mis-
souri cattle was the high
death loss. Fifty-three steers
were sent to the lot and
three deaths occurred.

“That 5.6% death loss re-
ally hurt. A normal death
loss would be 1 percent or
less on this age and weight
of steers,” said Cole.

The cattle sold on a car-
cass merit program at 773
pounds with Tyson’s for an
actual price of $143.44 per
hundred, or $88.22 on a live
weight basis. 

Another bright spot for
the program was that 68
percent graded low Choice
or better. However, only 38
percent made Yield Grades
1 and 2. The average set-in
price of the cattle in June at
659 pounds was $111.45.
Cole said only one steer out
of the 50 harvested, showed

a profit. His profit was $19
per head while at the other
extreme one steer lost
$238.74. 

“It’s not uncommon to
find that wide a spread in a
group of feedout steers, or
even a wider spread on oc-
casion,” said Cole.

The feedout program is
offered by the University of
Missouri Extension to give
beef cow-calf producers a
chance to assess the per-
formance of their feeder
calves in the feedlot and in
the carcass. 

“Even when profits do
not occur, participants can
gather beneficial informa-
tion about their herd’s ge-
netic makeup. This allows
them to make better deci-
sions on breeding and selec-
tion practices in order to
improve their product,” said
Cole.

Feedouts are conducted
for both fall-born and
spring-born calves. The
next group that will be
put together will go to
southwest Iowa in early
June. 
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Lunch by Sabetha Hospital Guild

MARY & WAVIA EDELMAN
* DARYL & GRACE BECHTELHEIMER

JERRY JUN ESTATE * RICHARD YOUNG ESTATE 
* SIDNEY TURNER ESTATE

Auction Conducted By
Hartter Auction Service

Sabetha, Kansas 785-284-2590 or 284-2643
Auctioneers: Roger Hartter, Todd Rokey, Victor Edelman

AUCTION
SATURDAY, JANUARY 3, 2009 — 9:00 AM

Hartter Auction Center, 1002 S. Old Hwy 75 — SABETHA, KANSAS
Website w/pictures: www.hartterauction.com

AUTOMOBILE
Sells approx 1 pm

1999 Ford Escort CP, auto, air,
am/fm w/cassette, 114,188
miles, one owner, very clean,
Gordon Grimm, owner.

COINS * GUNS • 91 LOTS
STARTING AT 9:45 AM

1873s Trade dollar; 14-Morgan
dollars; 1-1924 Peace dollar;
1818 & 1827 Coronet large
cents; 2-Lots wheat pennies;
Eisenhower dollars; 10-Ameri-
can Eagle 1 oz silver proof
coins; 5-U.S. Mint silver proof
sets; Walking Liberty silver
coinage set; Westward Journey,
nickel series mint coin set; 22-
U.S. proof sets; $1 silver certs;
Book w/cancelled stamps;
Canadian & Foreign coins;
Other misc; German Mauser,
8mm w/Lyman 4x scope; J. C.
Higgins 583.1, 12 ga, bolt
action, cracked forearm;
Stevens Springfield 84C, .22 S,
L, LR.

COLLECTIBLE/GLASSWARE
SELL APPROX. 10:45 AM

Coca Cola serving tray, 1953-
60 era, very nice, looks orig.;
Shawnee "Corn" cookie jar,
marked Shawnee 66, has very
small chip; Cookie Jar, marked
USA; Western Flyer Rocket
child’s wagon; Eskimo child’s
sled; RailRoad track w/four
cars: Marx, PC, 18326; Marx,
Erie 51170; NYC 17693; Marx,
SOU. 51100 w/automobiles;
Western Cartridge 12 ga.
ammo box; Hires Root Beer
wood box; Aladdin #11
kerosene lamp w/shade; Child’s
Rocker; Red Top Dazey #8 but-
ter churn; Copper butter kettle;
Large brass washboard; Box
wagon seat; Old push reel

mower; Several stone jars,
brown; 2-Ruckel crocks, 4 gal.;
8 gal. Ruckels crock; Blue band
crock, 6 gal. w/2 cracks, orig
handles; Few fruit jars w/glass
lids; Lorillard wood cigarette
box ; Horse collar; Wooden bar-
rel; 2-Humpback trunks; Old
Buttons; Wood thread spools;
Several old hat pins; Oak
Singer treadle sewing machine;
Old Montgomery Ward treadle
sewing machine; China pin
cushion doll; Wood ironing
board; Lace table cloth; Old
quilt & comforter; Marble light-
house night light; 2-Paper
weights; 33 & 45 rpm records;
3-Fiesta dinner plates, blue;
Clear glass berry bowl set; 2-
Sets, grape water pitchers
w/glasses; 3-Fiesta, 9" dinner
plates; Several Japanese finger
bowls; Few pcs. blue Fire King;
Stemmed Water goblets &
sherbets; 2-Sets, setting for six
Victoria dinnerware, "Shasta
Daisy" & "Tulip"; Other misc.
collectible & glassware.

ORGAN * FURNITURE
MOST FURNITURE NEEDS

REFINISHED
SELLS APPROX 1:15 PM

Hammond console double key-
board elec. organ w/bench;
Walnut 54" rd table w/2-9"
leaves; Oak 45" pedestal table
w/four 81/2" leaves; 4-Plank
seat, turned spool, kitchen
chairs; Sellers kitchen cup-
board, needs some work; Old
oak buffet base; Oak kitchen
cupboard; 2-Oak dressers
w/mirrors; Oak commode, less
mirror; Oak framed, beveled
dresser mirror, painted; Oak
mission bookcase, three shelf;
Walnut double pedestal desk;
Queen mattress set; Twin

mechanical bed, very nice; Tan
sofa/sleeper, clean; Serpentine
front sofa; Leather top, pedestal
lamp table; Old gun cabinet;
Parlor table; 2-Pattern back,
cane seat chairs, nice; Drop
front bureau/desk; 2-Needle
point chairs, nice; Picket fence,
3 section divider; Piano bench;
Misc. wood chairs; Chest of
drawers; Essick Humidifier;
Singer elec sewing machine in
walnut cabinet; Dearborn
propane room stove; G.E.
TV/VCR combo; Electrolux
canister sweeper.

APPLIANCES
SELL APPROX 1:45 PM

Maytag wringer washer & dou-
ble wash tubs; Magic Chef 30"
gas stove; Hot Point side by
side frig/freezer; G.E. Elec.
stack stove/microwave; Maytag
elec. dryer, white, older;
Whirlpool microwave.

SHOP * MISC
SELLS AT 9:00 AM

Small forge w/Buffalo hand
crank blower; MW Powerkraft
10" radial arm saw; Reliant 6"
Jointer; Makita table saw;
Foley/Belsaw belt/disk sander;
Knipco kerosene space heater;
2-Stihl chain saws: 036 & 029;
Skil plunge router; S&K 3/4"
ratchet; Sanborn 3/4" air
impact; Campbell 1/2" air
impact; Comb. & adjustable
wrenches; Large bolt cutter,
USA mfg.; Vise grips; Pipe
wrenches; Small lard press;
Fruit jars; 3-Marvel Mystery oil
tins, 1 qt.; Lead melting pots
w/burner; 2-General Steel, JR
78-15 tires; NEW, 6.70-15 tire.

GENERAL RUN OF 
HOUSEHOLD ITEMS

TRACTORS INCLUDING
‘08 JD 8430 MFWD, 878 hrs.,

IVT, ILS, auto track ready, ac-
tive seat, 3 PTO shafts,
weights 50” with duals

4640 PS, 42”
4440 PS, bad PTO, 2840
4020 diesel, console, 7600

hrs., nice
Case IH 3294 MFWD, PS
2390, 1070, 3388, 885 with

loader
1586, 986, 1566, 4766 hrs, re-

cent engine work done
574 gas, 1270 hrs. with IH

loader
564, 450
Super MTA diesel with fac. WF.
NH-TC 45 DA, super steer with

17A loader
TC 35A, 59 hrs., like new
Ford 9N
White 2-155
AC 7060
Same 80 special, MFWD with

Koyker loader
Oliver 88 diesel, very straight

COMBINES
‘98 Case IH 2388, 3880 engine

hrs., AFX, FT, RT, 30.5x32
‘97 2188, 3100 eng. hrs., spec.

rotor, FT, RT, 30.5x32
‘88 1640, 3712 eng. hrs., AHH

chopper

CORNHEADS
CIH 2 - 1083
Harvester 4408C, used 3 sea-

sons
JD 643, low tin.

FLEX HEADS
2000 JD 930F with Crary air

reel

CIH 2 - 1020, 30’; 2 - 1020, 20’

SKID LOADERS
‘85 ASV RC posi track, 178

hrs., cab, air, heat
‘05 Bobcat 463, diesel, 400 hrs.
Bobcat S 130, 773
JD 250 Series 2
‘05 Case 420, 1141 hrs.
2 - 60 XT, 75XT
NH 885, 2 speed
Asst. of new skid loader attach-

ments

FORKLIFTS
‘03 JC B 940, 1100 hrs., 4x4,

8000 lb., 22’ mast, side shift,
very  nice

‘06 Case 586G, 1,000 hrs.,
4x4, 21’ mast, side shift, like
new

Rough Terrain 4x4, side shift,
yale

SPRAYERS
‘03 AG Chem 1064 rogator,

1470 hrs., 1,000 gallon SS
tank, 80’ boom, hyd. tread ad-
just, 380/90R46, very nice

AG Chem 1603 Terragator with
1500 gallon tank, 65’ booms

TILLAGE INCLUDING
JD 510, 7 shank disc ripper
JD 630, 21’ disc
IH 485, 21’ disc
Landoll 875, 25’ soil finisher
Sunflower 6332, 23’ land finish-

er
CIH 4300, 32’ field culti with

spiketooth harrow
4900, 34’ field cultivator
Sunflower 5033, 34’ field culti-

vator
Wilrich 21’ field cult.

JD 1010, 14 1/2’ field cultivator

MISCELLANEOUS
EQUIPMENT INCLUDING

Gehl 125 mill mixer with scale,
like new

135 mill mixer with scale
IH 1250 mill mixer with scale
Owatonna mill mixer with scale
Farmhand 822 mill mixer with

scale
Bear Cat 950 mill mixer
H&S 430 spreader with top

beater and hyd. scale
Allis 840 wheel loader with

bucket and grapple
CIH 955, 12 row 30” planter
JD 7100, 12 row 30 planter
CIH 5100, 15’ drill with GS
Asst. of stalk choppers
JD 300 husker
NH 1431 disc mower cond. with

rubber rolls
JD 1460 disc MoCo
2 - NH BR780 balers
NH 688 baler with net wrap,

sharp
CIH 8465A bale
JD 567 baler, nice

ASSORTMENT OF LAWN &
GARDEN EQUIPMENT

ATVS, VEHICLES & 
TRAILERS INCLUDING

2000 Hillsboro 6’8”x18’ alu-
minum gooseneck stock trailer

1999 Titan 7’x28’ gooseneck
stock trailer with floor mats,
plywood lined and tack room

2001 Featherlite 492 ie - U 24’
bumper hitch car hauler with
V nose, curb door and ramps

Plus misc. feeders and farm re-
lated items.

For a complete listing and photos: www.gehlingauction.com
Email: gehling@gehlingauction.com or call 507-765-2131

TERMS: Loan/lease financing available to eligible clients through Ag Star. Call Terry Keller, 1-
877-381-0960 or 1-866-577-1831 to prequalify. All other items cash or good check day of sale.

Sale conducted by: GEHLING AUCTION, INC.
Box 250, Preston, Minnesota 55965

AUCTIONEERS: Denny Brusse, 23-45, Ron Gehling 23-46, Dave Holstad, Roger Bullerman, Matt Gehling 23-94
CLERK: Gehling Auction Co., Inc.

DEALER LENDER

CONSIGNMENT AUCTION
TUESDAY, DECEMBER 30 — 9:30 AM

Sale Site: Gehling Implement and Auction Company

PRESTON, MINNESOTA
Loan/Lease Financing Available

AUCTION
SATURDAY, DECEMBER 27, 2:00 P.M.

Location: STI/Branson/Bar K Bar Trucking Facility at the east
edge of LYONS, KS on Hwy 56

Fourteen (14) 2003 Chaparral Fat Cattle Trailers with Dog
houses; 53 ft. x 102 inches x 13 ft. 6 inches; 2 divide gates on
top deck; 1 divide gate on bottom deck; translucent roof;
spread axle; air ride suspension with rear axle dump valve

• Lots 1-10: These ten trailers have received from $3000 to
$10,000 of refurbishment each and have been in recent regular
use.

• Lots 11-14: These four trailers are presently not being used and
have not received any recent maintenance.

Appointments to see trailers should be made with Bar K Bar Truck-
ing – 620-257-5118. Buyers will make payment on the day of auc-
tion and will receive titles and lien releases after the sale is con-
firmed.

Statements made the day of the auction take precedence over
printed material.

Oswalt Auction Service
oswaltauction.com

Bill Oswalt Kevin Krehbiel
Little River, Ks. Inman, Ks.
620-897-6354 620-585-6881

Payday loans may lead to
personal bankruptcy

Losses in Recent Missouri
steer feedout largest since 1981 



Millie Conger, Tecumseh:
PEPPERMINT

ANGEL FOOD CAKE
12 egg whites at room tem-

perature
1 teaspoon cream of tartar
1/8 teaspoon salt
1 1/2 cups confectioner’s

sugar, divided
1 cup cake flour
3/4 cup finely crushed pep-

permints
1/2 teaspoon vanilla
4-ounce bar white chocolate,

melted
Garnish, crushed pepper-

mints
Preheat oven to 350 de-

grees. In a large bowl com-
bine egg whites, cream of
tartar and salt. Beat at high
speed with an electric mixer
until foamy. With mixer run-
ning gradually add 1 cup
confectioner’s sugar, 1 table-
spoon at a time, beating until
stiff peaks form. In a small

bowl combine remaining 1/2
cup confectioner’s sugar and
cake flour; sift. Gently fold
into egg white mixture. Fold
in crushed peppermints and
vanilla. Spoon into a 10-inch
ungreased tube pan and bake
for 30 to 35 minutes or until
golden. Invert and let cool
completely. Drizzle melted
chocolate over cooled cake.
Garnish with crushed pep-
permints.

*****
Mary Arents, Clay Center:

AMY’S PEACHY
SWEET POTATOES

3 large sweet potatoes,
cooked or baked

1 can peaches, drained
1/2 cup brown sugar
1/2 teaspoon nutmeg
2 tablespoons or more butter

or margarine, softened
3 tablespoons nuts, well

chopped
Marshmallows

Butter a 9-by-13-inch
glass pan. Slice sweet pota-
toes and layer with drained
peaches, brown sugar and
nutmeg with softened butter
and mixed nuts. Pour peach
juice over all so as not to be
dry. Place in a 350-degree
oven for 20 minutes then
take out and put marshmal-
lows on top and bake until
browned.

*****
Lori Siebenneicher, He-

bron, Neb.:
PEANUT BUTTER

SNOWBALLS
2 cups creamy peanut butter
2 tablespoons butter, soft-

ened
16-ounce package white

melting chocolate,
chopped

2 cups powdered sugar
2 cups crispy rice cereal

Blend peanut butter, but-
ter and powdered sugar. Add
cereal; mix well. Shape into
balls by teaspoonful. Set
balls on waxed paper; freeze
for several hours or over-
night. Melt chocolate in a
double boiler over medium-
low heat; stir until smooth.
Dip balls into melted choco-
late; return to waxed paper
until set. Makes 4 to 5
dozen.

*****
Carole Monahan, Blaine:
GRAHAM CRACKER

BARS
1 stick butter or margarine
1 cup graham cracker

crumbs
1 cup flaked coconut
2 cups chocolate chips
1 cup chopped walnuts or

pecans
14-ounce can sweetened con-

densed milk
Melt butter in a 9-by-13-

inch pan. Add the cracker
crumbs and pat evenly.
Cover with coconut, choco-
late chips and nuts. Pour the
milk over all. Bake at 350 de-
grees for 25 minutes. Cut

into squares while luke-
warm.

*****
Lois Metzger, Towanda:

TURKEY OR CHICKEN
STRATA

9 slices day-old bread
3 cups diced chicken or

turkey
3/4 cup chopped onion
3/4 cup finely chopped celery
1/3 cup chopped green pep-

per
3/4 cup mayonnaise
1 teaspoon salt
Dash of pepper
3 slightly beaten eggs
3/4 cup shredded sharp pro-

cess American cheese
2 1/4 cups milk
1 1/2 (10 1/2 ounce) cans

cream of mushroom soup
Prepare 3 slices of bread,

cubed, to cover bottom of
pan; 3 slices of bread, cubed,
to go over meat and vege-
tables; and 3 slices of but-
tered crumbs for top. Com-
bine meat, vegetables, may-
onnaise, salt and pep-
per. Spoon over cubes in
pan. Spread second 3 slices
of cubed bread over meat
mixture. Mix milk and
eggs and pour over all.
Let set one hour or
overnight. Spoon mushroom
soup over all. Sprinkle with
buttered crumbs. Bake at
325 degrees for 90 minutes
or until set. Sprinkle cheese
over top last few minutes

of baking. Yield: 9 to 12 serv-
ings.

*****
Florene Ringler, Empo-

ria: “This recipe was in my
first cookbook ‘The House-
hold Searchlight’ and was
called Cranberry Heart
Salad. Very good and differ-
ent than most cranberry sal-
ads. Could be shaped in a
Christmas mold.”

CRANBERRY
HEART SALAD

2 cups cranberries
3/4 cup diced celery
1/2 cup cold water
1 cup sugar
1/2 cup chopped nuts
1 tablespoon gelatin (plain)

3/4 cup cut red grapes, op-
tional

Wash cranberries and
cover with cold water. Cook
until tender. Add sugar and
cook 5 minutes. Soften gela-
tin in cold water. Add gelatin
to cranberries. Stir until dis-
solved. Chill until partially
set. Add celery, nuts and
grapes. Mix thoroughly.
Pour into heart-shaped mold.
Chill until firm. Unmold and
serve on crisp lettuce with
mayonnaise. Makes 6 serv-
ings.

NOTE: I omit lettuce and
mayonnaise and make it in a
bowl.

*****

“Our Daily Bread”
Holiday Bonus Drawing Winners

All G&G Area Cooks who sent recipes for the hol-
iday contests were entered in a special drawing. The
four cooks whose names were drawn will each
receive $35. They are:

Mariana Kemper Millie Conger
Logan Tecumseh

Judy McClean Bernice Miller
Andover Bonner Springs

A big THANK YOU to all who shared their favorite
recipes with G&G Cooks during this holiday season!

$101
$75

$122
$89

$41

$48

2008 Grass & Grain Holiday Recipe Contest

Winner Carol Kohake, Seneca: “This is a deli-
cious holiday pie.”

CANDY BAR PIE
5 Snicker’s candy bars (2.07-ounce each), cut into

1/4-inch pieces
9-inch pastry shell, baked
12 ounces cream cheese, softened
1/2 cup sugar
2 eggs
1/3 cup sour cream
1/3 cup peanut butter
2/3 cup chocolate chips
2 tablespoons whipped cream

Place candy bar pieces in the pastry shell; set
aside. Beat cream cheese and sugar until smooth.
Add eggs, sour cream and peanut butter and beat
on low until combined. Pour over candy bar
pieces. Bake at 325 degrees for 35 to 40 minutes,
until set. Cool. In a heavy saucepan melt choco-
late chips with the cream. Spread over filling. Re-
frigerate at least 2 hours.

Carol Kohake, Seneca, Wins
Final G&G Holiday Contest

Page 4 Grass & Grain, December 23, 2008



Thelma Baldock, Delphos:
CHOCOLATE LUST

Crust:
1 cup flour
1 stick margarine

Combine and press into
an 11-by-7-inch pan. Bake 10
to 15 minutes at 350 degrees.

Filling:
8 oz. softened cream cheese
1 cup chopped pecans
1 cup powdered sugar
1 1/2 cups whipped topping

(fold in gently)
Mix filling ingredients

and layer on cooled crust.
Topping:

2 large packages instant
chocolate pudding

3 cups milk
Mix and pour over other

layer. Top with whipped top-
ping and chocolate sprinkles.
Refrigerate. Can be frozen.

*****
Lois Lahodny, Belleville:

LEBKUCHEN
2 cups honey
2 cups shortening
3 cups brown sugar, packed
3 cups seedless raisins or

currants, chopped fine
1/2 cup citron, chopped fine
1 cup pecans, chopped fine
1 teaspoon cinnamon
1/2 teaspoon nutmeg
1/2 teaspoon ground cloves
1/2 teaspoon ground car-

damom
1/2 cup water
1/2 teaspoon salt
1 teaspoon baking soda
7 cups flour, sifted

Heat honey, shortening
and brown sugar together
until shortening is thorough-
ly melted. Add fruits, nuts,
spices and water. Add salt
and baking soda alternately
with flour, which should be
added gradually. Stir batter
until smooth after each addi-
tion of flour. Cover and let sit
at room temperature for
three days. Roll dough out
into sheets about 1/4-inch

thick. Cut into squares or di-
amond shapes. Bake on light-
ly greased cookie sheets at
350 degrees for 15 to 18 min-
utes. Frost with plain icing
and press a blanched almond
in the center before icing
hardens.

*****
Cecilia Holle, Marysville:

“Easy to make.”
PUMPKIN PIE SQUARES

1 cup flour
1/2 cup quick oats
1/2 cup oleo
1/2 cup brown sugar
1-pound can pumpkin (2 cups)
13 1/2-oz. can evaporated milk
2 eggs
3/4 cup sugar
1/2 teaspoon salt
1 teaspoon pumpkin pie spice

Topping:
1/2 cup chopped pecans (use

your favorite)
1/2 cup brown sugar
2 tablespoons oleo

Mix flour, oats, oleo and
brown sugar until crumbly.
Press into a 9-by-13-by-2-
inch pan. Bake at 350 de-
grees for 15 minutes. Com-
bine pumpkin, milk, eggs,
sugar, salt and spice; mix
well. Pour into crust and
bake at 350 degrees for 20
minutes. Combine the top-
ping ingredients and sprin-

kle over top of squares. Re-
turn to oven and bake 20
minutes more until filling is
set. Cool in pan then cut into
squares.

*****
Margaret Trojan, Beaver

Crossing, Neb.:
POPPY SEED CHICKEN

2 pounds chicken breasts
8 ounces sour cream
1 can cream of chicken soup
1/2 cup milk
1 sleeve Ritz crackers
1/2 cup butter
2 tablespoons poppy seed

Put chicken breasts in
bottom of a 9-by-13-inch pan
(sometimes I cube them).
Mix together sour cream,
chicken soup and milk and
pour over chicken. Crush
Ritz crackers and put on top.
Melt butter and pour on top
of crackers. Sprinkle with
poppy seeds and bake at 350
degrees for 45 to 60 minutes.

*****
Linda Falk, Wheaton: “A

new spin on meatloaf and
pizza.”

PINWHEEL PIZZA LOAF
2 eggs
Salt & pepper to taste
3 pounds lean ground beef
6 thin slices deli ham
2 cups shredded mozzarella

cheese

14-ounce jar pizza sauce
In a large bowl beat eggs,

salt and pepper. Crumble
beef over eggs and mix well.
On a piece of heavy-duty foil,
pat beef mixture into a 12-by-
10-inch rectangle. Cover
with ham and cheese to with-
in 1/2 inch of edges. Roll up
jellyroll style, starting with
short side. Peel away foil as
you roll. Seal seam and sides.
Place roll seam side down in
a greased 9-by-13-by-2-inch
pan. Top with pizza sauce.
Bake uncovered at 350 de-
grees for 1 1/4 hours or until
meat is no longer pink and
meat thermometer reads 160
degrees. Let stand 10 min-
utes before slicing. Serves
12.

*****
Bernice Miller, Bonner

Springs: “Very pretty red
and green Christmas salad
and delicious.”

HOLIDAY SALAD
1 package lime gelatin
1 1/4 cups boiling water
1/2 pound miniature marsh-

mallows
8 ounces cream cheese
1/4 cup mayonnaise
1 cup chopped pecans
1 cup chopped celery

1 small can drained crushed
pineapple

1 package cherry gelatin
1 3/4 cup boiling water
1/2 pint whipping cream

Mix lime gelatin and 1 1/4
cups boiling water and
marshmallows until almost
dissolved. Beat softened
cream cheese and mayon-
naise until fluffy. Add nuts,
celery, pineapple and cream
cheese mixture to gelatin
mixture; chill until set. Pre-
pare cherry gelatin and 1 3/4
cups boiling water and pour
over top of first layer. Chill
until set or overnight. Top
with whipping cream. I use
an 11-by-17-inch glass bak-
ing dish for this salad.

*****
Mariana Kemper, Logan:

“My children request this
candy every Christmas. It’s
just not Christmas until I’ve
made a couple batches of
this.”

CHRISTMAS
TOFFEE

2 sticks margarine (do not
use corn oil)

1 cup sugar
3 tablespoons water
2 tablespoons vanilla
1 cup finely chopped pecans

(3) 1.5-ounce Hershey’s Milk
Chocolate candy bars

Boil margarine, sugar,
water and vanilla together in
a medium saucepan until a
candy thermometer regis-
ters 300 degrees and candy is
dark golden in color. Stir all
the time while cooking. Re-
move from heat and stir in
chopped nuts. Immediately
pour into a buttered 9-by-13-
inch pan and spread to de-
sired thickness. Place Her-
shey bars on top of candy and
spread after they are melted.
Place in refrigerator until
cooled then break into
pieces.

*****
Debbie Ervin, Eureka:

FRUIT BALLS
2 eggs, beaten
1/2 cup brown sugar
1/2 cup white sugar
1/2 stick butter
1 cup chopped dates
1 cup chopped walnuts

Boil the ingredients for 5
minutes, stirring constantly.
Cool slightly. Add:
1 teaspoon vanilla
3 cups crisp rice cereal

Make into balls and roll
in coconut.

*****

“THIS IS NO BULL”
Virden Perma-Bilt Engineering
Department is now offering 1-7/8” x
24” windmill cylinder barrels, with
caps, at 1/4 the price they are sell-
ing for now! These barrels and caps
are made from thick, heavy wall
PVC and then lined with 1/4” of ure-
thane. These barrels are as good as
any brass barrel on the market! The
urethane lining assures long life and
true-check strokes. Our 1-7/8” x 24”
barrel sells for $45.95 plus $3.75
postage. It connects right to your 2”
pipe (PVC or steel). These ure-
thane-lined barrels are doing a won-
derful job right now. Send for infor-
mation.

“Serving Farm And Ranch Since 1950.”

VIRDEN PERMA-BILT CO.
2821 Mays St. Box 7160GG

AMARILLO, TEXAS 79114-7160
806-352-2761

www.virdenproducts.com

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

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

CONTEST NOW CLOSED!

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

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

G&G Announces Its Annual
Holiday Recipe Contest

SNOWMAN SERVING STAND
Perfect for holiday buffets, parties and other seasonal gatherings,
this Holiday Serving Stand is a festive way to serve and greet your
guests. Each metal rack is approximately 22” x 13” and holds 9-inch
diameter plates on the lower tier and 7-inch diameter plates above.
Condiments and napkins can be placed in the hat and flatware in the
holiday basket. Some assembly required.

The winner each week is
selected from the recipes
printed.

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

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

OR e-mail at:
agpress2@agpress.com

KRP INFRARED HEATERS
Chapman, Kansas • 785-922-6644

Sunheat & Val 6 Dealer for Sales & Service

AS SEEN ON TV:
* Football teams
* Extreme Makeover
* Farmers-Ranchers
* Shops-Contractors
* Plumbers-Craftsman

Sunheat ...
• Economical
• Safe
• Clean
• Indoor Radiant Heat

Val 6 ...
• Outdoor • Safe Heat

• Odorless Radiant Heat for big jobs & small
• Economical operation

• Portable with 12 volt battery power

2008 Grass & Grain Holiday Recipe Contest
Grass & Grain, December 23, 2008 Page 5



Marlene Swisher, Read-
ing: “This is a quick dessert
that doesn’t require baking.”

PUMPKIN PIE DESSERT
2 1/4 cups crushed butter-fla-

vored crackers (about 50)
1/2 cup sugar
3/4 cup butter, melted
2 cups cold milk
2 packages instant vanilla

pudding mix
1 can pumpkin
1 teaspoon pumpkin pie spice
1/2 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon ground nutmeg

In a bowl combine cracker
crumbs, sugar and butter.
Press into a greased 9-by-13-
by-2-inch dish. In a bowl
whisk milk and pudding mix
for 2 minutes. Stir in pump-
kin and spices. Spread over
the crust. Refrigerate for 3
hours or until set. Serve with
whipped topping.

*****
Mildred Goehring, Man-

hattan: “An excellent dessert
for Christmas dinner. Very
easy to make.”

PUMPKIN PIE CRUNCH
2 boxes Jiffy yellow cake mix

16-ounce can pumpkin
12-oz. can evaporated milk
3 eggs
1 1/4 cups sugar
4 teaspoons pumpkin pie

spice
1/2 teaspoon salt
1 cup chopped pecans
1 cup margarine, melted
1 carton whipped topping

Preheat oven to 350 de-
grees. Grease bottom of a 9-
by-13-by-2-inch pan. Combine
pumpkin, milk, eggs, sugar,
pumpkin pie spice and salt in
a large bowl. Pour into pan.
Sprinkle dry cake mix evenly
over pumpkin mixture. Top
with pecans. Drizzle with
melted margarine. Bake at
350 degrees for 50 to 55 min-
utes or until golden. Cool
completely. Serve with whip-
ped topping. Refrigerate left-
overs.

*****
Beth Scripter, Abilene:

“Here is a fun recipe.”
CHEX BRITTLE

8 cups Rice Chex cereal
1 cup salted peanuts
14-ounce can sweetened con-

densed milk

1 teaspoon vanilla
Heat oven to 325 degrees.

Spray two cookie sheets with
cooking spray. In a large bowl
mix all ingredients until
evenly coated. Spread in pans
in a single layer. Bake 12
minutes. Spread on waxed
paper to cool, about 15 min-
utes. Break into pieces and
store in an air-tight contain-
er.

*****
Julia Bergman, Seneca:

“A favorite.”
APPLE PECAN
CHEESECAKE

1 1/2 cups graham cracker
crumbs

1/4 cup (1/2 stick) butter,
melted

1 1/2 cups + 2 tablespoons
packed brown sugar, divid-
ed

(4) 8-ounce packages cream
cheese, softened

1 teaspoon vanilla
1 cup sour cream
4 eggs
4 cups apples, peeled &

chopped
3/4 cup pecans
1 teaspoon cinnamon

Heat oven to 325 degrees.
Line a 9-by-13-inch pan with
foil. Mix the crumbs with 2
tablespoons brown sugar and
butter then press onto bottom
of pan. Bake for 10 minutes.
Beat cream cheese, 1 cup
brown sugar and vanilla
until blended. Add sour
cream and blend. Add eggs,
one at a time, beating on low
speed after each until blend-
ed. Pour mixture over crust.
Mix remaining 1/2 cup of
brown sugar, apples, pecans
and cinnamon and spoon
mixture over cream cheese
batter. Bake for 1 hour. Cool
and refrigerate 3 to 4 hours.
Use foil to lift cheesecake
from pan before cutting to
serve.

*****
Mary Longren, Holton:

CHOCOLATE ANGEL PIE
3 egg whites
1/8 teaspoon salt
1/4 teaspoon cream of tartar
1/2 teaspoon vanilla
3/4 cup sugar
1/3 cup sliced almonds

Combine egg whites, salt,
cream of tartar and vanilla.

Beat until stiff peaks are
formed. Add sugar gradually,
beating until very stiff and
sugar is dissolved. Spread in
a well-greased 9-inch pie pan.
Build up sides. Sprinkle bot-
tom with nuts. Bake at 275 de-
grees for 1 hour. When cool,
fill with chocolate filling
using the following recipe:
3/4 cup semisweet chocolate

chips
1/4 cup hot water
1 teaspoon vanilla
1/8 teaspoon salt
1 cup heavy cream

Melt chocolate; add water,
vanilla and salt. Stir until
completely smooth; cool. Fold
in 1 cup heavy cream,
whipped. Fill pie shell and
chill for 4 hours or overnight.
Serve with a layer of whipped
cream spread over the top if
you are quite daring!

*****
Kay Spoo, Frankfort: “30+

years ago when I lived in
Rapid City, S.D. a co-worker
brought this cookie to work. I
really liked them, but then I
misplaced the recipe. It
wasn’t until several years ago

that I got a new copy of the
recipe — from a 4-H’er giving
a demonstration on how to
make this cookie. I have used
them for cookie exchanges
(pretty popular this time of
year) and they have been a
hit. Hope you like them too.”

WAFFLE COOKIES
2 sticks margarine
1/2 cup cocoa
4 eggs
1 1/2 cups sugar
2 teaspoons vanilla
2 cups flour

Frosting:
1/4 cup cocoa
4 tablespoons margarine
4 tablespoons milk
2 teaspoons vanilla
Powdered sugar

Melt margarine in
saucepan then add cocoa and
cool. Add remaining ingredi-
ents. Spray iron with non-
stick cooking spraying before
using. Drop by spoonfuls onto
hot waffle iron. It usually
takes 1 to 2 minutes to bake
on waffle iron. Remove from
waffle iron and frost. Makes
approximately 24 cookies.

*****

• Scott, Obeco,
Knapheide and Reiten
Grain Bodies

• Shur-Lok Roll Tarps
• SRT 2 Roll Tarps
• Pickup Roll Tarps
• Aulick and Scott
Tapered Silage Bodies

• Aluminum Pickup Beds
• Tool Boxes
• Frame and Driveshaft

Lengthening, 
Shortening and Repair.

JOHNNY’S WELDING
1901 S. 6th (South U.S. 77 Highway)

402-223-2384 Beatrice, Neb.

DISTRIBUTORS FOR: We have Hunting Property Buyers!
Does your land have hunting potential?

We are averaging 50,000+ hits/month on our
marketing websites.

These folks are looking to Buy, Lease or Hunt

Quality Kansas Hunting Properties.
If you have land to Sell or Lease give us
a call, our hunting properties specialist
Mark Uhlik will be glad to visit with you.
Broker inquiries welcome. We co-op.

The Realty Associates
Mark Uhlik John Rhine

Agent/Auctioneer Broker
785-325-2740 888-811-5297

From the new line of Challenger
Tractors to the legendary service
you’ve come to expect, Martin Farm
Power is equipped to meet and exceed
all of your farming needs. Like you, we
recognize the importance of quality
equipment and reliable service and
we’re ready to demonstrate our com-
mitment to you.

Topeka, Kansas Chanute, Kansas
785-267-8137 620-431-4120

Concordia, Kansas Colby, Kansas
785-243-1960 785-462-3913

Alta Vista, KS
785-499-5296

www.k-constructioninc.com

Building Solutions You Can Trust

Engineered Wood Framed Metal Buildings
Call for FREE ESTIMATE or visit our Website 

For on-line pricing
Building Materials and do it yourself 

Building kits available.

K-Construction Inc.

2008 Grass & Grain Holiday Recipe Contest
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Barbara Vail, Topeka:
“My husband thinks this is
the best.”

SOUR CREAM
COFFEE CAKE

1/2 cup shortening
1 cup sugar
2 eggs
2 cups flour
1 teaspoon soda
1 teaspoon baking powder
1/2 teaspoon salt
12 ounces sour cream
1 teaspoon vanilla

Topping:
1 teaspoon cinnamon
1/2 cup chopped nuts
1/3 cup sugar
1/4 cup brown sugar

Cream shortening and
sugar. Add eggs, one at a
time, beating after each. Sift
all dry ingredients together
and add to creamed mixture
alternately with the sour
cream and vanilla. Mix well
and pour half of the batter
into a greased 9-by-13-inch
pan. Mix topping ingredients
and sprinkle half onto batter.
Add the rest of batter and
sprinkle the remaining top-
ping on top. Bake at 350 de-
grees for 30 to 35 minutes.

*****
Doris Shivers, Abilene:

“Don’t let the name fool you,
these are very good.”

GRAVY APPLES
Apples
3/4 cup white sugar
3 tablespoons flour
3/4 teaspoon cinnamon
Butter
2/3 cup water
Marshmallows

Peel, core and halve
enough apples to fill a large
Pyrex cake dish. Mix the fol-
lowing and sprinkle over top
of apples: white sugar, flour
and cinnamon. Dot with but-
ter. Pour about two-thirds
cup water over this and bake
at 300 degrees until done.
Can turn apples with a fork
when about half done. Place
a few marshmallows on top a
few minutes before taking
from oven.

*****
Ida Eatinger, Raymond:

“It’s a fun twist on the seven-
layer salad. Put it in a pretty
glass bowl and serve a large
group. Add the dressing
when ready to serve up to a
dozen people.”

LAYERED SALAD
REUBEN-STYLE

4 1/2 teaspoons butter, melt-
ed

1/8 teaspoon salt
1/8 teaspoon pepper
2 cups cubed rye bread
16-ounce package ready-to-

serve salad greens
2 cups chopped pastrami
1 large tomato, diced
1/2 cup sauerkraut, rinsed &

well drained
1/4 cup thinly sliced green

onions
8-ounce bottle Thousand Is-

land salad dressing
3/4 cup shredded Swiss

cheese
Mix butter, salt and pep-

per together and add bread
cubes and toss to coat. Make
a single layer in a 10-by-15-
inch pan and bake at 400 de-
grees for 8 to 10 minutes,
stirring occasionally then
cool. In a large salad bowl,
layer half of the salad
greens, pastrami, tomato,
sauerkraut, onions and

dressing; repeat layers.
Sprinkle with croutons you
have prepared and Swiss
cheese.

*****
Noel Miller, Maple Hill:

“Quick & easy to make.”
MERRY MAPLE CANDIES

14-ounce can sweetened con-
densed milk

1/4 cup butter, softened
2 tablespoons maple flavor-

ing
1 1/2 cups chopped nuts
32-oz. package powdered

sugar
(3) 8-ounce packages semi-

sweet chocolate, chopped
Mix together condensed

milk, butter, flavoring and
nuts; gradually beat in pow-
dered sugar. Roll into 1-inch
balls. Refrigerate until
ready to dip. Melt chocolate,
either in microwave or in a
double boiler on stove; dip
candy balls into melted
chocolate. Place on waxed
paper-lined baking sheets
until set. Keep refrigerated.

Makes about 3 dozen pieces.
*****

Lucille Wohler, Clay Cen-
ter: “With a salad or pickles,
and bread and the meal is
ready.”

SKILLET VEGGIE
BEEF PASTA

6 ounces pasta (your choice)
1 pound beef or turkey

(ground)
1 medium chopped onion
14.5-ounce can French-style

green beans, drained
14.5-oz. can diced tomatoes

Cook pasta according to
package directions and drain
well. Brown meat and onion
in large skillet and drain.
Add beans and tomatoes and
mix well. Add pasta and heat
through. Season to taste with
salt and pepper. Serve with
Parmesan cheese, if desired.

*****
Sandy Hill, Eskridge:

CHRISTMAS CAKE
2 1/2 cups self-rising flour
1 cup buttermilk
1 1/2 cups vegetable oil

1 teaspoon baking soda
1 teaspoon vanilla
1/4 cup (2 bottles, 1 ounce

each) red food coloring
1 1/2 cups granulated sugar
1 teaspoon unsweetened

cocoa powder
1 teaspoon white vinegar
2 large eggs

Icing:
1/3 pound butter, softened
10 ounces cream cheese,

softened
1 pound box powdered sugar
2 cups chopped pecans

Heat oven to 350 degrees.
Mix cake ingredients with
electric mixer. Spray (3) 9-
inch round cake pans with
nonstick coating. Pour bat-
ter equally into pans and
bake 20 minutes. For icing,
combine butter, cream
cheese and sugar and beat
until fluffy. Fold in 1 1/2
cups pecans. Frost cake
using remaining 1/2 cup
pecans on top. Refrigerate at
least 1 hour before serving.

*****

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

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

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

Prices and Specifications subject to change without notice.

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

The Old Way The New Way

Why Settle for Less
Than A WESTENDORF

Others
❑ ❑ Patented Power Mount mounts itself while you stay

on tractor.
❑ ❑ Patented Custom Adjust Bracket System
❑ ❑ Low Profile provides greater visibility on both 2 w.d. &

4 w.d. from 10 to 325 HP.
❑ ❑ Patented Snap Attach Quick Coupler hook up attach-

ments from the seat of your tractor.
❑ ❑ Low Price and Superior Quality on tractors from 10 -

325 HP.
❑ ❑ Resale Value Westendorf quality often means $1,000

plus in resale value over other loaders.
Don’t allow yourself to settle for 
less than the best. Only
WESTENDORF Loaders offer
all these “superior features” 
at a low cost.

X

X
X

X

X

X

NORTONVILLE PARTS-SERVICE
Nortonville, KS 66060 • 913-886-2960

Westendorf

30 to 120 H.P.

LOW PROFILE

TA - 28

“Our Daily Bread”
Recipe Contest Prize

Prize for DECEMBER 29
& JANUARY

Send Your Recipes Today!

4-piece set
includes
3 stoneware
bowls which
nest easily for
storage and
also includes a
small whisk.
Dishwasher &
microwave safe.

4-PC. PREP BOWLS

2008 Grass & Grain Holiday Recipe Contest
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Janet Jehle, Baldwin City:
HOLIDAY FRUIT CAKE

2 cups flour plus 2 table-
spoons

2 cups sugar
2 eggs
1 teaspoon baking soda
20-ounce can crushed

pineapple in its own juice
1 cup chopped pecans

Stir to mix. Grease and
flour a 9-by-13-inch pan.
Bake at 350 degrees for 40 to
45 minutes. Insert toothpick
near center. When toothpick
comes out clean, cake is
done. Cool.

Icing:
2 stick butter, room tempera-

ture
1 teaspoon vanilla extract
4 cups powdered sugar
1 tablespoon milk

Cream the butter and add
vanilla, powdered sugar and
milk. Beat on medium high
for 2 minutes. Spread on
cake.

*****
Kristie Dressman, Frank-

fort:
HOT MOCHA TRUFFLE

1 cup fat-free half & half

1/2 cup fat-free chocolate
drink (such as Nesquik)

1/2 cup water
1/4 cup light chocolate syrup

(such as Hershey’s Lite)
1 tablespoon plus 1 teaspoon

Espresso powder
1 teaspoon vanilla extract

Combine all ingredients
in a small saucepan over
medium heat. Simmer, stir-
ring, occasionally, for about 8
minutes or until heated
through. Serve immediately.

*****
Marcia Emig, Goodland:

TORTILLA
PINWHEELS

8-ounce carton sour cream
8 ounces cream cheese, soft-

ened
4 ounces green chiles,

drained
1 can sliced black olives
1 cup shredded cheddar

cheese
1/2 cup green onions,

chopped
1 package dry ranch dressing
8-ounce jar salsa
5 tortillas

Mix ingredients except
tortillas and salsa. Divide

mixture onto 5 tortillas. Roll
up and refrigerate for at least
1 hour. Slice into 1 inch
pieces and serve with sauce.

*****
Lynn Burgess, Lyons:

“This is an old recipe and I
am unable to find the Old
English cheese in the 1-
pound package. Kraft makes
a 5-ounce jar of Old English
cheese. This is such a versa-
tile and easy recipe that if
you don’t want to use that
much cheese you can adjust
the other ingredients.”

CAULIFLOWER &
CARROT CASSEROLE

1 large head of cauliflower
broken into florets

1 bag of carrots, cut in cir-
cles with lattice cutter

Cook each vegetable sepa-
rately in small amount of
salted water until just ten-
der. Add a bit of sugar to car-
rots at cooking time. Com-
pletely drain. Place in casse-
role in layers. Cover with
rich cheese sauce then sprin-
kle with paprika. Bake 20 to
30 minutes at 350 degrees.
Serves 12.

Sauce:
6 tablespoons butter
4 tablespoons flour
2 cups milk
1/2 pound cubed Old English

cheese
Salt to taste (optional)

Melt butter then stir in
the flour. Slowly add the
milk. Cook until slightly
thickened. Add the cheese
and stir until melted.

*****
Mary Rogers, Topeka:

CHRISTMAS MORNING
FRENCH TOAST

16 large eggs, divided
1 pound bacon, cooked &

crumbled
1 cup shredded cheddar

cheese
3 ounces cream cheese
20 slices Texas toast
1/4 cup butter

In a large bowl lightly
beat 10 eggs. Spray a large
skillet with nonstick spray,
heat over medium high heat.
Add eggs and cook until
firm, but not dry, stirring oc-

casionally. Remove from
heat, stir in bacon and
cheese. Spoon egg mixture
evenly over half of Texas
toast. Top with remaining
Texas toast pressing gently
to seal. In a shallow dish
lightly beat remaining 6
eggs. Dip sandwiches into
egg mixture, coating both
sides. In a large skillet melt
butter over medium heat and
cook for 1 to 2 minutes per
side or until lightly browned.
Cut into triangles to serve.

*****
Kellee Rogers, Topeka:

HOLIDAY
POPCORN BALLS

8-ounce package miniature
marshmallows

4 tablespoons butter
3.3-ounce package mi-

crowave kettle corn,
popped

1 1/2 cups red & green M&M’s
candy

In a bowl combine marsh-
mallows and butter. Mi-
crowave on high in 30-second

intervals, stirring between
each until melted and
smooth (about 12 minutes).
Add popcorn, stirring until
coated. Cool for 5 minutes
then stir in chocolate pieces
and let cool for 5 minutes.
Dip hands in cold water and
form mixture into 10 balls.
Store in individual bags at
room temperature.

*****
Millie Conger, Tecumseh:

HOLIDAY STRAWBERRIES
1 cup ground nuts
1 cup flaked coconut
(2) 3-ounce packages straw-

berry gelatin (use dry)
3/4 cup Eagle Brand sweet-

ened condensed milk
1 teaspoon vanilla
Red & green sugar crystals

Mix nuts, coconut and gel-
atin. Add milk and vanilla.
Put in refrigerator for 3
hours then shape pieces to
look like strawberries. Roll
in red sugar crystals. Dip flat
ends in green sugar crystals.

*****

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

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

“Our Daily Bread”
Grass & Grain Recipe Collection Cookbook

VOLUME 2

Order Now
to fill your holiday gift-giving list!

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

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

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

Only
$12.00

tax included

Volume 2 contains
all new favorite

Grass & Grain recipes
including:

Appetizers, breakfast, soups
& salads,

sandwiches & side dishes,
main dishes,

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

2008 Grass & Grain Holiday Recipe Contest
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Mary Rogers, Topeka:
PEANUT BUTTER

CHUNK FUDGE
5 cups sugar
12-oz. can evaporated milk
1/2 cup butter
2 cups marshmallow creme
1 teaspoon salt
2 cups crunchy peanut butter
1 teaspoon vanilla
11-ounce package semisweet

chocolate chunks
Line a 9-by-13-inch pan

with foil allowing foil to
hang over edges; set aside.
In a saucepan combine
sugar, milk, butter, marsh-
mallow creme and salt. Stir
over low heat until blended.
Bring to a boil over medium
heat and boil for 5 minutes.
Remove from heat and add
peanut butter and vanilla,
stirring until well blended.
Stir in chocolate chunks.
Pour into prepared pan. Cool
for at least 2 hours. When
set, pull up on foil to remove
from pan. Cut into 1-inch
pieces.

*****
Janet Jehle, Baldwin

City: “Quick and simple and
delicious! Taste kind of like
turtles.”

PECAN CARAMEL
CANDIES

63 miniature pretzels
13-oz. package Rolo candies
63 pecan halves

Line a baking sheet with
foil. Place pretzels on foil;
top each pretzel with a Rolo.
Bake at 250 degrees for 4
minutes or until candies are
softened (candies will retain
their shape). Immediately
place a pecan half on each
candy and press down so
candy fills pretzel. Cool

slightly. Refrigerate for 10
minutes if needed to set.

*****
Mariana Kemper, Logan:

“My sister gave me this
recipe. It is a delicious salad
and those who are watching
their sugar intake can enjoy
it also.”

CANDY APPLE SALAD
3 apples (I prefer Gala or

Braeburn but Delicious
would also be good)

1 small can crushed pine-
apple with juice

12-ounce carton lite whipped
topping

2 small packages instant
sugar-free butterscotch
pudding mix

Core and chop apples in
small chunks. Mix with
pineapple and juice then fold
in whipped topping. Gradual-
ly add the pudding mixes.
Chill for a couple of hours to
blend flavors before serving.

*****
Millie Conger, Tecumseh:

CORN FLAKES BRITTLE
3/4 cup sugar
1/2 cup light corn syrup
1/4 cup butter
6 cups corn flakes
1 1/2 cups mixed nuts

Line a jelly roll pan with
foil and heavily grease the
foil; set aside. In a heavy
saucepan combine the sugar,
corn syrup and butter. Cook
and stir until sugar is dis-
solved and mixture begins to
boil. Remove from the heat.
Stir in corn flakes and nuts.
Spread into pan and bake at
300 degrees for 25 minutes.
Cool on a wire rack. Break
into pieces. Store at room
temperature in an air-tight
container.

*****
Kristie Dressman, Frank-

fort:
PUMPKIN PIE LATTE

2 cups milk
2/3 cup water
1/3 cup pumpkin puree
3 1/2 tablespoons sugar
4 heaping teaspoon espresso

powder
2 teaspoons pumpkin pie

spice
1 teaspoon vanilla extract

In a small saucepan
whisk together all ingredi-
ents and simmer over medi-
um heat, stirring occasional-
ly, for 10 minutes. Serve im-
mediately.

*****
Sandy Hill, Eskridge:

MOM’S
CRANBERRY SALAD

3-ounce package lemon gela-
tin mix

3-ounce package raspberry
gelatin mix

2 cups boiling water
14 1/2-ounce can whole-berry

cranberry sauce
8-ounce can crushed pineap-

ple, drained
1/2 cup chopped pecans

Dissolve gelatin mixes in
boiling water; add cranberry
sauce, pineapple and nuts.
Stir until well blended. Pour
into an 8-by-8-inch baking
pan. Chill for 3 to 4 hours or
overnight. Makes 9 to 12 serv-
ings.

*****
Julia Bergman, Seneca:

CORN SOUFFLE
2 tablespoons butter
8-oz. package cream cheese
1 can whole kernel corn,

drained
1 can cream style corn
8.5-oz. package corn muffin mix
2 eggs, lightly beaten
1 cup shredded cheddar

cheese
Microwave butter in

medium bowl for 30 seconds
or until melted. Add cream
cheese. Continue to mi-
crowave 15 seconds or until
cream cheese is softened,
then stir until well blended.
Add both corns, muffin mix
and eggs; mix well. Pour into
greased 9-by-13-inch pan.
Sprinkle with cheese. Bake
at 350 degrees for 40 minutes
or until golden brown.

*****
Unfortunately, all the hol-

iday recipes could not be
printed in this edition before
Christmas. Recipes will be
printed over the next few
weeks.
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CALL US TOLL-FREE:
800-373-9559

JIM PHILLIPS INSURANCE

Kansas’ Long-Term Care,
Life and Health Insurance

Specialists

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

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

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

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

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

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

Now Accepting Blue Cross
-Blue Shield

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

Call Today! 785-776-7568

Back Pain &
the DRX9000™

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

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

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

21st & Topeka Blvd. • TOPEKA, KANSAS
785-235-9211 • 1-800-432-2931

Contact Doug Duffy or Bill Riegel in Fleet Sales

2008 E150 CARGO VAN V8, auto, AC, trailer
tow, free comm van pkg., pwr windows, locks, mir-
rors, remote entry, plus free racks & bins available.

Was $24,830 NOW $18,995 Reg. FMCC

THE 2009 F-150’S ARE HERE!

2008 E350 COMM CUTAWAY
UTILITY VEHICLE

V8, Auto, AC, Power Equip. Group, Covered Utility
with Power Locking Tool Doors, Ladder Rack,
Recv. Hitch ... MORE!

RETAIL $36,495  NOW $26,495
WOW! $10,000 off or

$8,000 off and 0% APR WAC

WE CAN HANDLE ANY
TRUCK EQUIPMENT APPLICATION!
550 CRANE BODY    $20,000 OFF

NEW ARRIVAL - ‘08 E-350 Box Van
V-8, Auto, A-C, 15’ Box Length

Retail $34,455  Price After Rebates $28,550

stk#KN8458

2008 F-350 REG. CAB
Knapheide 8’ utility body, V-8, auto,

AC, cruise, tilt, ltd slip,
trailer tow with receiver hitch.

OVER $12,000 OFF NOW $23,995

Ask About FREE Racks & Bins

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

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

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

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

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

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

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

FUEL Runs on Kerosene or Diesel Fuel

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

2008 Grass & Grain Holiday Recipe Contest Free Online Recipe
Included as part of Grass & Grain’s website is a

“Free Weekly Recipe.” You need not be a subscriber to
view this recipe. Go to: www.grassandgrain.com and
at the bottom left click on Our Daily Bread Free Weekly
Recipe.

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

This week’s recipe is Broccoli Cheddar Casserole
from Mary Rogers, Topeka.



Page 10 Grass & Grain, December 23, 2008

���������������������������������������
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
� �
�����������������������������������������

WE BELIEVE
The dignity of man is best served when people work
together to help each other . . . this is as true econom-
ically as it is politically or socially.

Economic tools should be used to solve economic problems.
Cooperatives . . .owned, controlled and used by farmers . . . are
an economic tool.

The farmer cooperative is an integral part — an extension — of each mem-
ber’s farm business.
Cooperatives are good for the community . . . these savings remain and are
generally spent in the community.
As cooperatives are better understood, they will play a greater role in:

• Stabilizing and improving the rural community.
• Keeping farmers in control of the farm business.
• Benefiting both producer and consumer
• Demonstrating how cooperative international trade will benefit the

many rather than the few.

“We believe” is reprinted from the plaque
hanging in the directors’ room of every co-op.”

And A Happy New Year
From

AT  YOUR SERVICE
These Grass & Grain area Co-ops wish to express

Holiday Greetings to their patrons:
AGRI PRODUCERS, INC.
Branches at Carlton, Durham, Gypsum, Herington,
Lincolnville, Ramona & Tampa
Headquarters phone 785-965-2221

ALIDA PEARL COOPERATIVE ASSOCIATION
Rich Sholtz, General Manager
Chapman, 785-922-6505
Pearl, 785-479-5870

ALMA CO-OP ASSOCIATION
Ken Smith, General Manager
Alma, Kansas
Headquarters phone 785-765-3911

BEATTIE FARMERS UNION CO-OP ASSN.
Larry Pruess, General Manager
Branches at Beattie, Blue Rapids, Frankfort, Marietta,
Summerfield & Waterville
Headquarters  phone 785-353-2237

CLOUD COUNTY CO-OP ELEVATOR ASSN.
Bob Johnson, General Manager
Concordia, Kansas
Headquarters phone 785-243-2080

DELPHOS CO-OP ASSOCIATION
Dave Studebaker, General Manager
Delphos, Kansas
Headquarters phone 785-523-4213
www.delphoscoop.com

FARMERS COOPERATIVE ASSOCIATION
Darin Marti, General Manager
Branches at Alta Vista, Manhattan, Onaga & Westmoreland
Headquarters phone 785-776-9467

FARMERS CO-OP ELEVATOR ASSOCIATION
Bob Clark, General Manager
Morganville, Kansas
Headquarters phone 785-926-3264

FARMERS UNION CO-OP BUSINESS ASSN.
Kevin Jernigan, General Manager, St. Marys
Branches at Belvue, Harveyville, St. Marys & Wamego
Headquarters phone 785-437-2984

FARMWAY CO-OP, INC.
Art Duerksen, General Manager
Serving  Clay, Cloud, Lincoln, Mitchell, Republic, Riley,
Washington & surrounding counties 
Headquarters phone 785-738-2241

LEAVENWORTH COUNTY CO-OP
Sue Elniff, General Manager
Lansing & Leavenworth
Headquarters phone 913-727-1900
www.lvcoop.org

LEROY CO-OP ASSOCIATION
Lyle Fischer, General Manager
LeRoy Headquarters phone 888-964-2225
Car Care Center 888-964-2288
Westphalia 877-489-2521, Tire Shop, 785-489-2216
Gridley 877-836-2860

MID-KANSAS COOPERATIVE ASSOCIATION
Dave Christiansen, General Manager,
Abilene, Bavaria, Bennington, Benton, Bridgeport, 
Buhler, Burns, Castleton, Conway, Culver, Elyria, 
Falun, Florence, Galva, Goessel, Groveland, 
Haven, Hilton, Inman, Lindsborg, Longford, 
McClains, McPherson, Moundridge, Newton, 
Niles, Peabody, Roxbury, Salina, Solomon, 
Talmage, Walton, Wells, Whitewater, 
Wichita & Windom
Headquarters phone 620-345-6328 
or 800-864-4428

MIDWAY CO-OP ASSOCIATION
Dell Princ, General Manager
Branches at Alton, Bellaire, Bloomington, Burr Oak, Corith,
Downs, Lebanon, Luray, Mankato, Osborne, Portis & Waldo
Headquarters phone 785-346-5451

NEMAHA COUNTY CO-OP ASSOCIATION
Charles Gabehart, General Manager
Baileyville, Centralia, Corning, Lillis, Seneca, Vliets,
& Pawnee City, NE.
Headquarters phone 785-336-6153

NORTH CENTRAL KANSAS CO-OP
Darrell Anderson, General Manager
Locations at Dillon, Hope, Navarre & Woodbine
Headquarters phone 785-366-7213

UNITED FARMERS CO-OP
Dean Sparks, Area Manager, 785-747-2276
Branches at Abilene, Agenda, Barnes, Clifton, Clyde,
Cuba, Greenleaf, Haddam, Linn, Narka, Norway & Washington
www.ufcoop.com

WAKEFIELD FARMERS CO-OP ASSN.
Gary Carpenter, General Manager
Wakefield, Kansas
Headquarters phone 785-461-5712

Insuring the success of the ag industry

Serving Your Needs • Insuring Your Success
An association owned and controlled by cooperatives, providing services for cooperatives

and their members to further their agricultural endeavors, at reasonable costs.
KFSA provides the most comprehensive insurance and risk management services avail-

able in the industry. Plus, we not only protect your business, but also use loss control meas-
ures that will reduce your potential for loss — and increase profit.

Petroleum • Feed • Fertilizer • Food Marketing

Insurance • Risk Management • Corporate Services
800-362-2104 • www.kfsa.com



DES MOINES, Iowa
(AP) — The solution to a
perennial problem of farming
could be, well, perennials.

Researchers at Iowa State
University are experiment-
ing with the placement of
perennial prairie strips in
corn and soybean fields as a
way of lessening runoff and
soil erosion — problems
nearly as old as farming it-
self.

“We know the farmers
need to make a profit, but
how do we interject some of
these strips so that the farm-
ers can still do what they
need to do, but we can have
other benefits?” asked Lisa
Schulte, an assistant profes-
sor at Iowa State and project
investigator.

Perennials — plants that
grow back naturally, year
after year — may offer the
solution. Preliminary re-
search on the project, done

in coordination with Iowa
State’s Leopold Center for
Sustainable Agriculture,
shows that placing the strips
at key points in and around
crop fields can lead to a 10
percent to 20 percent reduc-
tion in sediment loss.

Soil erosion is a longterm
problem for farmers, who
collectively are often criti-
cized by environmental
groups for not taking enough
care to prevent runoff from
reaching waterways. Chemi-
cals used in farming are
blamed for a variety of prob-
lems in waterways, includ-
ing the growth of the so-
called Dead Zone in the Gulf
of Mexico.

The idea behind the proj-
ect is to take a concept al-
ready common to farming
— buffer strips — and im-

prove it with more strategic
thinking, said Matt Helmers,
an assistant professor and

extension agricultural engi-
neer at Iowa State.

Helmers and other re-
searchers believe there are
environmental and practical
benefits to precision place-
ment of the strips. Farmers
may be able to keep more
land in use by incorporating
the system, he said, while it
would also help protect wa-
terways and natural ecosys-
tems.

“This is taking some land
out but trying to maxi-
mize the environmental
benefit of all of the land
that’s out of production,”
Helmers said.

The experiment is under
way at 14 watersheds in the

Neal Smith National
Wildlife Refuge in central
Iowa. Besides examining
water quality and erosion,
researchers hope to find out
whether the prairie strips can
attract wildlife that would
otherwise avoid an area des-

ignated for row crops.
There are positive signs

so far, Schulte said.
“We have some birds who

are here who are only using
the strips,” she said. “Birds
that were already doing well
within the agricultural fields

we don’t need to worry
about. We need to worry
about these birds.”

Schulte said the project
was geared at finding a way
to blend the needs of farmers
with long-term environmen-
tal concerns.
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Team studies perennial
fix to perennial problem

Steiner Implement
SABETHA, KANSAS

785-284-2181

REM
Grain Vacs

*****

BaleMax
Bale Processors

Kansas Cattlemen’s Association
606 N. Washington St., Junction City, KS 66441 • Phone (785) 238-1483
E-mail: cowsrus10@sbcglobal.net • Website: www.kansascattlemen.com

The Kansas Cattlemen’s Association is Kansas’ fastest growing cattlemen’s association. Our mission is to restore profits, self-esteem, freedom, fair trade,
trust and community pride back to the farms, ranches and rural communities across Kansas and the Nation.

Penner Cattle Inc.
Dennis Penner

Ingalls, KS
620-335-5190

Pike Feeders Inc.
Byron Pike

Minneola, KS
620-885-4452

Shaw Feedyard, Inc.
Bill Shaw

Ashland, KS
620-635-2670

Callicrate Feedyard
Mike Callicrate
St. Francis, KS
785-332-3344

Finney County FY
Doug Parham
Garden City, KS
620-275-7163

Maverick Feeders LLC
Gene Carson
Dodge City, KS
620-227-3308

Circle Feeders Inc.
Bill Porterfield
Garden City, KS
620-275-0108

Hoxie Feedyard
Scott Foote
Hoxie, KS
785-386-4519

Winter Feed Yard
Ken Winter
Dodge City, KS
620-225-4128

McPherson County
Feeders

Allan Sents
Marquette, KS
785-546-2216

Rooks County
Feeders, LLC

Phil Conyac
Plainville, KS

785-434-2114

Ford County
Feedyard Inc.

Danny Herrmann
Ford, KS

620-369-2252

Ottawa County
Feeders

Perry Owens
Minneapolis, KS

785-392-2184

Dodge City
Feeders, LLC

Bronson Smith
Dodge City, KS
620-792-1378

Coake Feeding Co
Richard Koenke

Dodge City, KS
620-227-2673

To Believe
The spirit of the holiday gives us time to reflect on
the blessings we are given and the ideals we
believe in.

Believe in family, friends, neighbors, and in the
way of life that producers offer the rest of the
world.  

Believe in truth, honesty, fairness, and kindness.

Believe that goodness prevails.

Believe that all creatures, big and small, are creat-
ed with equality and meaning. 

Believe that as producers, together we make a
positive difference.  

Believe in peace on earth and good will to all.

This holiday season ——- BELIEVE

Give the Gift of Membership this Holiday Season!
For less than 10 cents a day, your loved one can
get true representation from a producer organiza-
tion that listens to its members and that producers
can believe in.

Call us today to give the gift of membership!

Mid America Feeders, LLC
Bronson Smith
Great Bend, KS
620-792-1378

Wick Buildings is well known for our wide range
of design options, from standard garages to unique

structures designed to your specific needs.

709 B PECAN CIRCLE 
MANHATTAN, KS 66502

(785) 537-9789
408 CIRCLE ROAD

SILVER LAKE, KS 66539

(785) 582-0530
Authorized Wick Builder

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

D.J. CARPENTER BUILDING SYSTEMS

www.carpenterbuildings.com

D & SD & S WW ELDIELDIN GN G

Feed Saver
Bale Feeder $550

Feed Saver
Cone Feeder

$700

D & S W elding
Lehigh, KS • 620-483-3077

785-562-7164 • 785-336-6676

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

“Do it right, Do it once ... Genuine Corbin”
Topeka Farm Show Specials
January 6, 7, 8 • Booth #274

• Hay Trailers • Hay Conserving Feeders
• Continuous Fencing • Pipe for Posts & Rails

• Livestock Panels • Adjustable Alleys
• Big Steel Bunks • Bull Proof Gates

All at Show Prices!
Inside the Main Show Floor

CORBIN STEEL PRODUCTS
Carrollton, Missouri         Independence, Missouri (just off 70)
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427 N.E. 14TH ABILENE, KANSAS 888-263-7163
PIONEER FARM AND RANCH, INC.

2008 YEAR END SALE
PRICES GOOD DECEMER 26-27-28-29-30-31 ONLY

SALE SUBJECT TO STOCK ON HAND - NO S.O.
• NO HOLD ITEMS • NO PHONE ORDERS

• FIRST COME-FIRST SERVED • SOME QUA. LIMITED
NO REFUNDS/EXCHANGE ONLY FOR LIKE QUALTIY

ALL MERCHANDISE SUBJECT TO PRIOR SALE
DEPARTMENT 1

SKU REG. NOW
204042 5 HP 20 Gallon Vert. Air Compressor $238.79 $179.00
19770 2 HP Pancake Air Compressor $239.89 $195.00
21503 3 Gallon Iron Horse Air Compressor $169.99 $89.00
204054 Telescoping Ladder $199.99 $159.00

ALL ALUMINUM AND FIBERGLASS LADDERS 
15% OFF REG. PRICE

DEPARTMENT 2
SKU REG. NOW
Key All Duk Outerwear-Overalls/Coveralls/Coats 30% Off Reg. Price
Key Sandstone Duk Outerwear 30% Off Reg. Price
Carhartt Duk Outerwear ALL 20% Off Reg. Price
Ladies Coats - Sweatshirts 30% Off Reg. Price
Ladies Shoes $10.00 Pr. Off
Children’s Shoes - Overshoes 20% Off Reg. Price
ALL Mens Sweatshirts 20% Off Reg. Price
ALL Insulated Leather Gloves 20% Off Reg. Price
Mens LeaTher Shoes - Boots $10.00 Pr. Off Reg. Price
Mens Tennis Shoes 20% Off Reg. Price

A COMPLETE CLOTHING TABLE OF CLOSE-OUTS
50-70% OFF REG. PRICE (NO-EXTRA DISCOUNT)

DEPARTMENT 3
SKU REG. NOW
ALL CANVAS TRACTOR HEAT CURTAINS 20% OFF REG. PRICE
85588 3 1/2 x 8 Hyd. Cylinders $106.29 $89.99
85586 3 x 8 Hyd. Cylinders $89.99 $69.99
436809 5 Ft. 3 Pt. Rear Blade $259.00 $219.00
436810 6 Ft. 3 Pt. Rear Blade $299.00 $269.00
447540 6 Ft. 3 Pt. Rotary Cutter $879.99 $779.00
93610 8 Ton Running Gear Less Tires $949.99 $819.00

ALL HYDRAULIC HOSE 15% OFF REG. PRICE
ALL HYD. VALVES - PUMPS - MOTORS 15% OFF REG. PRICE

DEPARTMENT 4
SKU REG. NOW
194798 Hobart Welder 125 $359.99 $299.00

ALL HOBART WELDING HELMETS
20% OFF REG. PRICE

186063 60,000 BTU Kero Space Heater $249.99 $219.00
186064 70,000 BTU Kero Space Heater $279.99 $226.00
186065 115,000 BTU Kero Space Heater $369.99 $289.00
186067 100,000 BTU Kero Diesel Heater $349.99 $289.00
194827 10,000 Watt Gen. /Welder $2,999.99 $2,695.00
204068 4 Ton Electric Log Splitter $329.75 $179.00

DEPARTMENT 5
SKU REG. NOW
204010 16 Spd. Floor Drill Press $245.88 $198.00
221601 Milwaukee 18V Combo Drill Kit $299.99 $270.00
204051 20 Gallon Parts Washer $143.98 $119.00
512454 4 Drawer Tool Chest $79.99 $69.00
512316 Tool Chest Roller Cabinet $174.99 $139.00
534111 Snap On Reel Cord $59.49 $44.00

ALL K-R PRO HAND TOOLS 30% OFF REG. PRICE
ALL CLAW-BALL PIEN HAMMERS 30% OFF REG. PRICE

DEPARTMENT 6
SKU REG. NOW
254004 1/2 HP S.W. Jet Pump $154.99 $129.00
524458 Flood Lite With Stand $47.99 $32.00
536219 1/3 HP Sump Pump $99.99 $85.00
536396 1/2 HP Sump Pump $124.99 $104.00
275871 15000 Watt 3 pt. Generator $1,369.99 $1,149.00
526395 5650 Watt Gas Engine Generator $689.99 $549.00
125212 6000 Watt Gas Engine Generator $699.99 $599.00

DEPARTMENT 7
SKU REG. NOW
297551 Vehicle Tailgator $119.99 $98.00
291232 Packer Folding hitch $101.79 $79.00
584215 H.D. Creeper $39.99 $34.00
291752 2 x 25 Ratchet strap $24.29 $17.95
291726 2 x 15 Ton Strap With Hooks $10.49 $7.50
291780 2 x 27 Ratchet Strap $17.99 $13.50
90117 PU Turntable Hitch $229.99 $179.00
204011 Contractor Job Box $249.99 $198.00

DEPARTMENT 8
SKU REG. NOW
204022 12V C.L. Grease Gun $79.99 $62.00
329872 JT6 14 oz. Grease - 10 Pk. Grease $21.95 $19.50
329879 JT6 14 oz. Grease - 10 Pk. H. Tem $26.77 $22.00
335407 Utility Grease Gun $11.99 $6.00
336442 PB 2000 Univ. Trans. Oil - 5 Gallon $34.95 $32.50
334767 4000 Univ. Trans Oil - 5 Gallon $52.79 $43.00

DEPARTMENT 10
SKU REG. NOW
286494 124CCHusqvarna Trimmer $139.99 $129.00
386495 125CC Husqvarna Trimmer $159.99 $139.00
561361 Remington Electric Pole Saw $109.99 $99.99
381552 Electric Chainsaw Grinder $299.99 $249.99

WE HAVE A GOOD SELECTION OF USED CHAINSAW
TRADE-INS

DEPARTMENT 11
SKU REG. NOW
ALL Riding And Ertl Riding Toys 20% Off Reg. Price
ALL Wagons, Sleds, Trikes (K.D.) 20% Off Reg. Price
ALL Other Ertl Toys, Breyer, Scheich Toys 20% Off Reg. Price
ALL Lites, Games, Bags, Misc. Christmas Goods 40% Off Reg. Price
ALL Enchantment Products/Candles 35% Off Reg. Price
Wind Chimes S&D $39.99 $28.00

DEPARTMENT 9 & 12
SKU REG. NOW
439224 6 Ft. Heavy 1.33 T-Posts $5.39 $5.19
439226 6 1/2 Ft. Heavy 1.33 T-Posts $5.79 $5.59
436823 B-J Bale Feeder With Skirt $199.99 $170.00
436822 B-J Bale Feeder Without Skirt $159.99 $139.00
457001 Plymouth 3 Pc. Drop Pin Bale Feeder $209.65 $189.00
457009 Plymouth 12 Ft. Poly Feed Bunk $199.99 $169.00
436816 B-J 11 Ft. Poly Feed Bunk $129.99 $112.00
458710 12 Ft. Powder Creek Panel $99.99 $89.00
457750 Tartar Hay-Grain Feeder $469.59 $419.00

ALL WOVEN WIRE 15% OFF REG. PRICE



Our culture has a won-
derful tradition of adapting,
modifying, and absorbing
culture traits of other cul-
tures through the centuries.
Our days of the week are
actually named for Norse
gods and goddesses, (ex-
cept for Sun Day and
Moon Day, of course).

The goddess of fertility,
Oestre, is associated with
all new life, reproduction,
fertility, and femininity.
She gives her name to “es-
trogen,” perhaps the most
important of female hor-
mones. She is closely asso-
ciated with rabbits and
eggs because of their links
to fertility. This becomes a
part of the New Life tie-in,
and we call the special oc-
casion “Easter” after the
goddess; hence all the rab-
bits and baby chicks at that
time.

Christmas displays an
even more widespread col-
lection of strange customs.
Not long ago we were cel-
ebrating All Saints Day,
which was preceded by the
evening before, “Hallowed

Evening,” now Halloween.
There is one surviving
witch on a broom, most
recently sighted in Italy.
Her name is La Befana,
and her job description is
really strange. She flies
over the housetops and
drops Christmas presents
down the chimney. Appar-
ently, Santa has had a dif-
ficult time finding good
help (you know how the
elves are, since they union-
ized).

Santa has sub-contracted
the delivery in Spain to the
Three Wise Men, who
bring gifts, as in the origi-
nal story. But, they are al-
ways late. They arrive on
January 6th, the eve of
Epiphany. It’s believed that
they were somewhat late
the first time, too (it has
been suggested that if they
had been three wise
women, they would have
stopped to ask directions,
arrived on time, helped de-
liver the baby, cleaned the
stable, made a casserole,
and brought really practical
gifts).

In Japan, “Uncle Chim-
ney,” in a bright kimono,
brings gifts, and they all
eat strawberry shortcake
and “special kinds” of
sushi (I don’t even want to
know).

Northern Europe em-
braces a wide variety of
customs. December 13 is
St. Lucia’s Day. Lucia is
identified with a white
gown and a wreath of
bread or cake, worn on the
head, complete with lighted
candles. Children, dressed
in this way, bring their
parents breakfast in bed
(talk about a nightmare ...
your kids bringing you

breakfast in bed, wearing
lighted candles on their
heads)?

Celebration goes on, in
Sweden, until twenty days
after Christmas, when a
party called Julgrans plun-
dring occurs, with song
and dance, culminated by
throwing the Christmas tree
out the window or door
(usually that would be a bit
early, at our house).

Speaking of Christmas
trees, they were considered
a blasphemy and a pagan
celebration in the early
United States, and rejected
as tree worship. Massachu-
setts actually had laws for-
bidding Christmas trees for
many years.

In England, there were
stiff penalties at one time
for even celebrating “the
occasion known as Christ-
mas.”

Santa Claus ... actually
a real saint, around whom
a great many myths and

changes have grown up.
We have in the family an
old toy made by my grand-
father more than a century
ago. It’s a Santa Claus
jumping jack, and it still
works. Santa wasn’t fat
yet, and he wore blue
trousers and knee boots. At
that time, Santa was a
powerful force for good
behavior. Well-behaved
kids received a toy and
candy, and misbehaving
ones, a lump of coal in
their stocking (if fuel
prices keep going up, that
lump of coal might look
pretty good).

I hate to see, though, a
generation of little kids
who don’t even question
whether Santa will bring
them toys. Their only ques-

tion is what toys, no con-
nection with behavior at
all. The whole population
seems to think that some-
how we’re entitled to all
the good things, no matter
how we behave. Santa asks
kids in the mall what they
want, not whether they de-
serve it. Even going to a
fast food place, children
expect a reward ... proba-
bly a cheap plastic toy that
they’ll play with for about
two minutes. Then, it will
be stuffed in the closet
with the bushels of other
forgotten cheap plastic
toys.

How are these kids
going to adjust to the real
world? I think Santa has
changed a little too much.

See you down the road.
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By Don Coldsmith

Santa Has Changed

STOP
Water from coming in your Basement or Grain Elevators

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

DON’T WAIT. 
CALL BILL NICHOLS WATERPROOFING NOW

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

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

SENECA
Seneca Implement Co.

Hwy. 36 West
785-336-2621

LINN
Kuhlman Implement

Main Street
785-348-5547

DOVER
Schwant Tractor, Inc.

SW K-4 Hwy.
785-256-6242

MARYSVILLE
Bruna Implement Co.

Hwy. 36 E.
785-562-5304

TERMS: Cash day of sale. Statements made day of sale take
precedence over advertised statements.

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

Schmidt Clerks & Cashiers
Farmers National Company, 402-496-3276

LAND AUCTION
TUESDAY, DECEMBER 30 — 11:00 AM

Offering for sale at public auction, located at 443 Vista, from
PEABODY, KS (Potters Corner), 5 miles East, 2 miles South, 2
miles East and 1/4 mile North.

LEGAL DESCRIPTION: The N 1/2 of the SE 1/4 of 15-22-4, ex-
cept the 20 acre farmstead in the NE corner. This tract contains 60
acres more or less. The soil consists of Clime silty clay loam and
Irwin silty clay loam with an approximate slope of 1-3%. This tract
consists of 20 acres of Brome with the balance in pasture. Attend
this auction prepared to BID AND BUY!!!

TERMS OF SALE: 10% of purchase price down day of auction,
balance due as of closing date January 20, 2009. The seller
will provide an owner’s policy of title insurance in the amount
of the purchase price.The cost of such title insurance and any
escrow closing services will be shared equally by the seller
and buyer. Sale is not contingent upon buyer financing. All
mineral interests owned by the seller, if any, will be conveyed
to the buyer. Real estate taxes will be prorated the day of clos-
ing. Farmers National Company are acting as agent of the sell-
er. For more information call Van Schmidt, 620-367-3800 or
Farmers National Company, 402-496-3276.

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

New advanced wood
pellet smoker grills.
Territory available.

Dealers Wanted
FOR GREEN MOUNTAIN GRILLS

Leave name and number.
785-826-6771



Those tiny yellow spots
all over the legs on horses
deserve attention, now.

While the initial culprit’s
activity ended with fall’s
freeze, damage will persist
unless control measures are
taken.

"Horse bots are honey
bee-sized flies with a yellow
stripe, resembling a sweat
bee. They dart around and
glue their tiny eggs, or nits,
to horses’ body hairs, visibly
apparent as tiny yellow
spots," according to Lee
Townsend, Extension ento-
mologist at the University of
Kentucky, Lexington.

That’s the beginning of a
more serious internal para-
site problem. "These eggs on
the legs are stimulated to
hatch by the lip action and
warm saliva as the horse
licks its leg," Townsend de-
scribed. "Larvae attach and
burrow into the tongue and
gums of the mouth and incu-
bate there for three weeks.
After incubation, they are
swallowed and attach to the
stomach lining."

This is when the infesta-
tion becomes severe. "Bots
can damage the lining of the
stomach or small intestine,
interfere with the passage of
food, or cause other gas-
trointestinal disorders,"
Townsend emphasized. 

Bots spend about seven
months attached in the stom-
ach before passing out with
manure. These larvae pupate
into adult flies. "The life
cycle depends on the para-
sitic larvae over wintering
inside the horse, before sub-
sequently developing into
flies on the outside," the en-
tomologist continued.

Adult flies are active
from the late spring to the

killing frost in the late fall.
"They do not have function-
al mouth parts, so they can-
not feed," Townsend ex-
plained. "Females go to
horses only to lay their
eggs."

Clipping hairs that harbor

eggs is not a practical solu-
tion for these pests. 

However, sponging areas
of the legs where bots are at-
tached with warm water may
stimulate some eggs to
hatch, and the small larvae
can then be washed off.

"This is of limited value and
would have to be repeated
frequently because new eggs
are attached daily while the
flies are most active,"
Townsend contended.

An insecticide must be
applied internally to provide
effective control. "Check
product labels carefully, be-
cause all equine deworming
drugs do not necessarily
control horse bots,"
Townsend emphasized. "Be-
fore purchasing any product,
read the pest list on the label
and note any precautions re-
garding product use."

Certain dewormers can
be hazardous to a horse’s
health if applied at the same
time, or within several days
of treatment. Specifically,
Trichlorfon, an organophos-
phate insecticide, should not
be used with any other
organophosphate or cholin-
esterase inhibiting products
such as Vapona, Co-Ral or
Rabon, the entomologist
said.

"Ivermectrin, the active
ingredient in products such
as Eqvalan, Zimectrin and
Protectin 1, controls bots
and other internal parasites,"
Townsend recommended.
"No supplementary bot con-
trol method is needed when
using products that have
Ivermectrin as the main con-
stituent."

On rare occasions, bots
can invade the oral tissue of

humans, after a person rubs
an area where eggs are at-
tached and larvae on the
hands are transferred to the
person’s mouth.

"The small larvae may
burrow behind the lips or
inner cheek and cause an un-
comfortable sensation,"
Townsend related. "They are

unable to develop in hu-
mans, so the larvae will die
within a few days."

Though the yellow spots
may be gone from a horse’s
hair coat, the real problem is
just beginning unless a cor-
rect deworming program is
followed, Townsend con-
cluded.

Bot larvae are a serious problem in the stomach of a
horse, but they can be controlled with appropriate de-
worming programs.
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Hey Neighbor

For The Love Of Horses
By Frank J. Buchman

Yellow Bot Spots Just Beginning
Of Serious Horse Parasite Problem

• DIESEL FUEL INJECTION

• TURBO CHARGERS

• SALES & SERVICE

THE DIESEL SPECIALISTS

901 N.E. HWY. 24, SUITE 101, TOPEKA,KS 66617
785-233-4535/800-234-0719

FAX 785-233-6943

We offer liftgates for most
full size and mini, foreign

and domestic pickups.
Also van, rail lift, and

service body applications.
Lifting capacities range

from 500-2,000 lbs.
Options include a variety of
platform materials and sizes.

Ginder Hydraulic, L.C
1218 N. 9th Street • Salina, KS • 1-800-800-1909

KALVESTA - Kalvesta Implement - 620-855-3567

AUBURN
Garrett Ranch Supply

785-256-2372

HILLSBORO
Ag Power, Inc.
620-947-3182

LAWRENCE
Shuck Implement

785-843-8093

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

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

866-757-6561
• 14 YEARS BUILDING EXPERIENCE •

HYDRAULIC POWERED
TREE SAW

Clear Pasture • CRP Acres
• Reclaim Overgrown Areas

• Clear Fence Rows

★ Clear 10” Diameter Trees with Single Cut
★ Multiple cuts on larger trees
★ Blade Has 10 Replaceable Carbide Teeth
★ Universal Mounting For Skid Steer Loaders

★ Heavy Duty Greasable Bearings
★ Heavy Duty Motor
★ Requires Minimum 17 GPM Oil Flow

LONGFORD WELDING CO.
P.O. Box 223, 106 S. Kansas Ave., Longford, Kansas 67458

• Phone: 785-388-2555 •

Affordable For Any Size Of Landowner

EQUIPMENT: “Komatsu” D665 Loader; Yale elect. forklift; as-
phalt roller; parking lot sweeper.

RECREATIONAL VEHICLE & TRAILER: 1996 “Hurricane” 34’
motor home; 27’ fifth wheel camper; “Honda” 300 Quad 2WD.
TOOLS & MISC.: Gas powered chop saw; torch set; Cub Cadet
riding mower, 2000 Series; garden tractor snow blade; 2 Pepsi and
1 Dr. Pepper machines; Lance candy machine; gas powered air
compressor; storage bldg.; chain hoist; wheel chair lift; hand held
band saw; drill presses; grinder; laser level; stacked tool boxes;
alum. truck wheels; engine hoist; 2” water pumps; transmission
jack; floor jack and others; vise; semi truck fenders; alum. truck
tool box; Goodyear LT275 65R20 Wrangler ATS tires; air hoses;
flares; 20’ container boxes; trailer boxes; Lincoln Plasma Cutter
Pro Cut60; fireworks stands; fiberglass ladder and others; press;
chains; boomers; creepers; cattle pen panels; misc. wheels; tarps;
hand & power tools; floor buffers.

OTHER ARTICLES TOO NUMEROUS TO MENTION.
HAPPY HOLIDAYS AND PLAN TO ATTEND!

TERMS: Cash. Not Responsible for Theft or Accidents. Show
I.D. for Number to Bid. Announcements made day of sale
take precedence over any printed material.

SELLER: CECIL GRIST
KOOSER AUCTION SERVICE

Topeka, Kansas
www.kooserauction.com

AUCTION
SATURDAY, DECEMBER 27 — 9:30 AM

1334 N.E. Jefferson — TOPEKA, KANSAS



With the rise in continu-
ous corn production and
the growing popularity of
no-till, growers are looking
to combine these two prac-
tices while still maximizing
yields. That’s why Pioneer
Hi-Bred, a DuPont busi-
ness, and the University of
Missouri are joining forces
in a four-year study to re-
search the impact of high
residue/corn stover on
yields in corn-after-corn,
no-till fields.

The first wave of studies
shows that hybrids with
stronger emergence scores
bring home greater yields
to growers in high-residue
fields, as does shredding
stalks.

“At Pioneer, we receive
many questions from grow-
ers about the breakdown of
residue,” says Greg Luce,
Pioneer area agronomist in
eastern Missouri. “Growers
want hybrids that have
great stalk integrity, but
following the growing sea-
son, have the ability to
break down as well.”

The four-year study will
compare several methods
of working with residue,
including no-till fields
where corn is planted be-
tween residue, stalks are
shredded into small pieces,
stalks are baled, nitrogen is

applied to increase stalk
degradation and row clean-
ers are used during plant-
ing.

“This study is important
for today’s growers,” says
Bill Wiebold, state Exten-
sion specialist for corn and
soybeans at the University
of Missouri. “In recent
years, growers have been
planting more continuous
corn. We want to make
sure yields aren’t sup-
pressed in high-residue sit-
uations.”

The study will be con-
ducted over a series of four
growing seasons, ending in
2011. Yields for this year’s
study ranged from 170
bushels per acre on the low
end to 200 bushels per
acre on the high end. The
study takes place at the
University of Missouri
Bradford Research and Ex-

tension Center near Colum-
bia, Mo.

“This is a practical
farming research study that
will offer answers to grow-
ers across the Corn Belt,”
says Luce. “There is not a
great deal of industry re-
search available to share
with growers on the topic
of managing high residue.
With this study, we will be
able to provide growers
with helpful management
suggestions and assist them
in making the greatest pos-
sible profit from our prod-
ucts.”

The study is part of the
Pioneer Crop Management
Research Awards (CMRA)
program that provides
funds for agronomic and
precision-farming studies
by university and USDA
cooperators throughout
North America.

December 27 — Farm ma-
chinery, livestock equip-
ment, construction equip-
ment consignment sale
at Hiawatha. Auction-
eers: Jeff Hoffman Auc-
tions.

December 27 — Antiques,
collectibles, wood fishing
lures, jewelry, tools &
household at Abilene for
Marjorie McLaughlin.
Auctioneers: Reynolds,
Mugler & Geist.

December 27 — Trailers,
cattle trailers w/dog
houses at Lyons for Bar
K Bar Trucking. Auction-
eers: Bill Oswalt Auc-
tions.

December 27 — Equip-
ment, recreational, ve-
hicle, trailer, tools &
misc. at Topeka for Cecil

Grist. Auctioneers: Koos-
er Auctions.

December 30 — Tractors,
skid loader attachments,
forklifts, tillage, lawn &
garden equip., ATV’s, ve-
hicles, tractors & misc.
at Preston, Minnesota
for Dealer consignment.
Auctioneers: Gehling
Auctions.

December 30 — Land auc-
tion at Peabody for Lisa
Clark. Auctioneers:
Schmidt Auctions.

January 1, 2009 — 24th an-
nual New Year’s Day
consignment auction at
Lyndon. Auctioneers:
Harley Gerdes Auctions.

January 3 — Auto, coins,
collectibles, glassware,
organ, furniture, appli-
ances, Shop, household

& misc. at Sabetha for
Mary & Wavia Edelman,
Daryl & Grace Bechtel-
heimer, Jerry Jun Estate,
Richard Young Estate &
Sidney Turner Estate.
Auctioneers: Roger Hart-
ter Auctions.

January 3 — Antiques, col-
lectibles, tools, modern
household, mowers at
Abilene for John & Kaye
Eveleth. Auctioneers:
Reynolds, Mugler &
Geist.

January 9, 10 & 11 — Es-
tate & costume jewelry,
furniture, collectibles,
glass collection, buggy,
pottery, dog collection
at Salina for Canyon
Hills Antiques. Auction-
eers: Thummel Auc-
tions.

January 12 — Shawnee Co.
hayable brome & pasture
SW of Topeka. Auction-
eers: Century 21 Miller &
Midyett, Wayne Wis-
chropp Auctioneer.

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

January 17 — Marshall Co.
farmland at Home for
Wullschleger Farms.
Auctioneers: The Auc-
tioneers.

January 24 — Household,
ATV, tractor & loader &
misc. at Effingham for
Harold D. Foley. Auc-
tioneers: Jeff Hoffman

Auctions.
January 24 — Antique

tools, antique marbles,
primitives, paper items,
pictures at Abilene for
Wayne Berneking Estate.
Auctioneers: Reynolds,
Mugler & Geist.

January 31 — Tractors,
combine, grain trucks,
farm machinery N. of
Overbrook for Mr. & Mrs.
Gailand Kennedy. Auc-
tioneers: Beatty & Wis-
chropp Auctions.

February 11 — Cloud &
Republic Co. land at
Concordia for Karl Mor-
gan Estate. Auctioneers:
Larry Lagasse Auction &
Real Estate.

February 14 — Black
Hereford sale at Leaven-

worth for J&N Ranch.
February 24 — Brand that

Works Production Sale at
Manhattan for Mill Creek
Ranch.

March 7 — Gelbvieh bull
sale at Pomona for Judd
Ranch.

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

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

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

Auction Sales Scheduled
check out the on-line schedule at www.grassandgrain.com

Grass & Grain, December 23, 2008 Page 15

LAND AUCTION
561.2 ACRES MORE OR LESS

MARSHALL COUNTY, KANSAS FARM LAND
PLUS 80 ACRES PASTURE WITH POND & SCENIC VIEW

31.70 ACRES OF HILL TOP TIMBER RECREATIONAL AREA
SATURDAY, JANUARY 17, 2009 — 1:00 PM

Blue Valley Tele-Communications, on Hwy. 36-Community Room, West entrance, HOME, KS.

TRACT I: 160 Acres more or less.

FARM LOCATION: Home, KS. 2 miles East on
Hwy. 36 to Winifred Road (18th Rd.) and 2 miles
South.

LEGAL DESCRIPTION: The SW 1/4 of Section
One, T-3-S, R-8-E of the 6th P.M., Marshall Coun-
ty, KS.

FARM SERVICE AGENCY DATA: T-1660. Crop
Base: Corn 15.1; grain sorghum 5.7. Farmland:
160. Cropland: 84.3. 2008 Taxes: $510.10. 2008
estimated direct farm program payment: $517.00.

CRP CONTRACTS: 63.5 Acres. Contract 737-B,
5.05 acres at $78.00 = $398.00, 10-01-1999 to
09-30-2013. Contract 1394, 58.4 acres at $56.20
= $382.00, 10-01-2006 to 09-30-2016.

This farm unit consists of 20.8 native grass, 63.5
acres CRP, pond and balance of pasture, water-
ways and small amount of timber.

TRACT II: 160 Acres more or less with 6-Tower
Reinke Pivot.

FARM LOCATION: Home, KS. 2 miles East on
Hwy. 36 to Winifred Road (18th Rd.), 3 miles
South to Navajo Road and 1 mile East.

LEGAL DESCRIPTION: The SE 1/4 of Section
Twelve, T-3-S, R-8-E of the 6th P.M., Marshall
County, KS.

FARM SERVICE AGENCY DATA: T-1742. Crop
Base: Wheat 28.2; corn 45.2; grain sorghum
10.5; soybeans 9.1. Farmland: 160. Cropland:
131.7. 2008 Taxes: $916.58. 2008 estimated di-
rect farm program payments: $1,439.00.

CRP CONTRACTS: 38.8 Acres. Contract 1389, 2
acres at $89.00 = $178.00, 12-01-2000 to 09-30-
2015. Contract 913-A, 18.27 acres at $88.53 =
$1,620.00, 06-01-2000 to 09-30-2014. Contract
918-B, 18.5 acres at $57.13 = $1,057.00, 10-01-
2000 to 09-30-2015.

Balance of acres consists of approximately 92.4
acres of sunflower stubble and 38.8 acres of CRP.

This farm unit offers 2007 Reinke 6-Tower Pivot,
Cummins diesel power unit and yearly rotation
pumping permit between Tract II and Tract III. first
year pumping permit rights will belong to Tract II
(Water Right File No. 32,391).

** Tract II and Tract III will be offered as sepa-
rate units and offered as total package.

TRACT III: 153.3 acres more or less with 5-Tower
Reinke Pivot.

FARM LOCATION: Home, KS. 2 miles East on
Hwy. 36 to Winifred Road (18th Rd.), 3 miles
South to Navajo Road and mile East.

LEGAL DESCRIPTION: The NE 1/4 of Section
Thirteen, T-3-S, R-8-E of the 6th P.M., Marshall
County, KS, except for a tract of land in the East
Half (E/2 of NE/4) containing 6.70 acres more or
less.

FARM SERVICE AGENCY DATA: T-1661. Crop
Base: Wheat 45.6, corn 46.2, grain sorghum 8.6,
soybeans 3.6. Farmland: 153.3. Cropland: 124.1.
2008 Taxes: $941.55. 2008 estimated direct farm
program payment: $2,140.00.

CRP CONTRACTS: 19.2 acres. Contract 1404,
6.5 acres at $88.00 = $572.00, 10-01-2006 to 09-
30-2021. Contract 914-A, 12.7 acres at $90.88 =
$1,154.00, 06-01-2000 to 09-30-2014.

Balance of acres consists of approximately 77.65
irrigated acres in corn stubble, 11.61 acres dry
land corn stubble, 15.62 acres of soybean stubble,
19.2 acres CRP.

This farm unit offers 2006 Reinke 5-Tower Pivot
with yearly rotating pumping permit in conjunction
with Tract II (Water Right File No. 32,391). Grain
bins are included with purchase of farm.

** Tract III and Tract II will be offered as sepa-
rate units and offered as total package.

TRACT IV: 87.90 acres more or less with 5-Tower
Reinke Pivot.

FARM LOCATION: Home, KS. 3 miles East on
Hwy. 36 to 19th Road, 1 mile South and 1 mile
East.

LEGAL DESCRIPTION: A tract of land in the
Southeast Quarter of Section 31, T-2-S, R-9-E of
the 6th P.M. in Marshall County Kansas and being
more fully described on complete sale bill.

FARM SERVICE AGENCY DATA: T-1659. Crop
Base: Wheat 32.4, corn 30.3, grain sorghum, 5.2.
Farmland: 87.90. Cropland: 79. 2008 Taxes: Total
of Tracts IV, V and VI $595.78.

2008 estimated direct farm program payment;
$1,395.00.

CRP CONTRACTS: 10 acres. Contract 915-A, 10
acres at $80.79 = $808.00, 06-01-2000 to 09-30-
2014.

Balance of acres consists of approximately irrigat-
ed 63.01 acres in corn stubble, dry land 5.98
acres in corn stubble and 10 acres of CRP.

This farm unit offers 2006 Reinke 5-Tower Pivot
with Ford LPG power unit and pumping permit
(Water Right File No. 27,491).

TRACT V: 80 acres more or less pasture with 12
acre pond and great highway location.

FARM LOCATION: Home, KS. 3 3/4 miles East
on Hwy. 36 to 19th Terrace.

LEGAL DESCRIPTION: The West 1/2 of the NE
1/4 of Section Thirty-One, T-2-S, R-9-E, of the 6th
P.M., Marshall County, KS, less 1.49 acres of
highway.

This pasture unit offers great grass, farm pond,
great location with scenic view.

TRACT VI: 31.70 acres more or less recreational
timber area.

FARM LOCATION: Beattie Corner, Intersection of
Hwy’s. 36 and 99, 1 mile South to Limestone
Road then 1 1/2 miles West.

LEGAL DESCRIPTION: A tract of land in the
Southeast Quarter of Section 31, T-2-S, R-9-E of
the 6th P.M. in Marshall County, Kansas and being
more fully described on complete sale bill.

CONTAINING 31.70 ACRES MORE OR LESS
A very secluded hill top timber covered area. Truly
a great getaway. Hunting.

** FARMS AND PASTURE MAY BE INSPECTED
AT ANYTIME — WITH RESPECT SHOWN TO
TENANTS CURRENT LEASE TO EXISTING
CROPS.

TERMS: 10% down payment on sale date and
sign purchase agreement. Balance due at time
of closing by certified funds. Closing to be on
or before February 6, 2009 in the office of
Bolton & McNish, John McNish, attorney, 916
Broadway, Marysville, KS, who will act as Es-
crow Agent. Full possession will be given of
final settlement. The buyer of any farm unit
must maintain and abide by all existing Gov-
ernmental CRP Contracts. The seller will pay
the 2008 taxes and all prior years taxes. The
farms are not being sold subject to financing,
make all financial arrangements prior to sale
date. Seller shall furnish to buyer an abstract
of title certified to date or arrange for an
owner’s policy of title insurance to said real
estate showing marketable or insurable record
title. In the event title insurance is provided,
seller and buyer shall share equally in the cost
of an owner’s title policy. Any additional title
insurance required by buyer or buyer’s lender
shall be borne entirely by buyer. Conveyance
of these farm units will be by warranty deed.
Farms are being sold on an “As Is” basis, and
sold subject to easements and restrictions, if
any, both visible and of record. Any announce-
ments made day of sale take precedence over
printed material. Thimm Real Estate acting as
the sellers agent. Not responsible for acci-
dents during farm inspections or day of auc-
tion.

WULLSCHLEGER FARMS
Marc Wullschleger; Limited Power-of Attorney

Log On to: www.beatrice77.com (Click The Auctioneers)
THE AUCTIONEERS

Frank Thimm Jr., Broker Dennis Henrichs, Sales Associate 
Beatrice, NE - 402-228-4339 Beatrice, NE - 402-223-3300

THE AUCTIONEERS FOR COMPLETE AUCTION SERVICE!

Strong hybrid emergence, stalk shredding
improve yields in continuous, no-till corn 



Organizing under the theme “Knowledge and Manage-
ment=More Weaned Calves,” Kansas State University Re-
search and Extension will host six calving management
schools in early January. 

The schools will feature presentations by Colorado
State University veterinarian Bob Mortimer and Pfizer
animal health veterinarian Dale Grotelueschen. Pfizer is
co-sponsoring the schools. 

The three major topics to be covered include: “When
and How to Provide Assistance,” “Colostrum and Substi-
tutes,” and “Cow Herd Management Impacts on Calf
Health.” 

The dates, times, locations and contact telephone
numbers for each school are:

Jan. 5, 1:30 p.m., Rawlins County Fairgrounds, (785)
626-3192

Jan. 6, 10 a.m., Q-Inn, Quinter, (785) 938-4480
Jan. 6, 5:30 p.m., Pottorf Hall, Manhattan, (785) 537-6350
Jan. 7, 10 a.m., Methodist Church, Eureka, (620) 583-

7455
Jan. 7, 5:30 p.m., Ellsworth Public Library, Ellsworth,

(785) 472-4442
Jan. 8, 10:30 a.m., CAB Building, Sharon Springs, (785)

852-4285
Reservations are requested by Jan. 2 to allow organiz-

ers to prepare for materials and food at each school.  

I wrote a little Christmas
poem to put it in per-
spective.

It seems around this time
of year a lot go apoplec-
tive

With all the ads and foot-
ball games to shimmer
and obfuscate

And count the days we've
left to shop before it’s
gotten too late!

I don't begrudge the mer-
chant class enticing us
and teasin'.

Or entertaining specials to

remind us of the season
When families gather to

renew their lives with
love professing,

And recognize the birth of
Christ as mankind's
greatest blessing.

We each can count those
private times amidst the
frantic whirring

For me it comes on Christ-
mas morn, before the
house is stirring.

I slip myself out to the
barn to feed the cows
and collie

The horses, too, and break
the ice, beyond the
boughs of holly.

I do the chores, like every
day. That's part of coun-
try livin'.

It is the shepherd's great-
est gift, the privilege we
are given

To tend the flock, on con-
stant watch, as keepers
we're made liable

And charged with the do-
minion of, according to
the Bible.

And so we do our duty first
before the celebration

Like other occupations
who stand guard and
serve the nation;

The ones who make the
coffee at the homeless
mission hall,

Policemen, nurses, EMTs,
the linemen, all on
call.

'Cause they are their
brother's keeper as di-
rected from above

As are farmers with our
animals, as well as those
we love.

Is it just some basic in-
stinct, or is caring some-
thing learned?

Where does the need to
give beyond primordial
concern

Begin? To help without co-
ercion, no promise of re-
ward,

My friend, the answer is
simple, it’s by example,
from the Lord.

When you get that funny
feeling that somebody’s
watching you

Yer right, watching over
you. See, Jesus is a shep-
herd too.
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North  Central Steel
Minneapolis, KS 67407

800-382-0106

Can you afford not to have a
Sioux hoop shelter?

Based on a conservative cost of hay at $40 per ton, over a
15 yr. expected life span of a hoop shelter:
• A 36’ X 100’ hoop (holds approx. 360 round 5’ bales) can save $23,828.
• A 42’ X 100’ hoop (holds approx. 420 round 5’ bales) can save $35,563.
• A 56’ X 100’ hoop (holds approx. 540 round 5’ bales) can save $52,080.

Hoop shelters save even more by
preserving the nutrient value of your hay.

University studies show that bales left uncovered
deteriorate from 16.87% to 24.10% in a year’s time.

It’s not what it costs,
it’s what it SAVES!

Precision Truss

Tired of Paying Big City Prices
For Your House and Floor Trusses!

Give us a Call for a Free Quote!

ROOF & FLOOR TRUSSES
Office 785-562-5615 • Fax 785-562-5693

Located 3 miles West of Marysville, Kan.
LICENSED ENGINEERS • TRAINED PROFESSIONALS

Grain Bins
Winter Specials
Biggest Savings thru
December 31, 2008

ACT NOW!!
Grain Bins and Grain Handling Equipment

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

NECO, SHIVVERS, SUKUP, CALDWELL
HUTCH & WESTFIELD AUGERS

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

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

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

lruthstrom@briggsauto.com • www.briggsauto.com

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

Ask for
Larry Ruthstrom

Reg. Cab, 5.4L, 4WD, 5 Speed,
91,713 miles.

$9,995

2000 FORD2000 FORD F-250F-250

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

$17,995

2007 GMC2007 GMC SIERRASIERRA K-2500K-2500

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

$11,995

2000 CHEV2000 CHEV Y K-3500Y K-3500

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

$22,995

2006 FORD2006 FORD F-250 XLF-250 XLTT

4WD, Duramax, Allison, 23,000 miles.

$33,900

2008 GMC2008 GMC SIERRA SLESIERRA SLE

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

$27,895

2007 CHEV2007 CHEV YY K-2500K-2500
Diesel, 4x4, 6 speed manual, 30,000 miles.

$29,895

2007 DODGE2007 DODGE RAM 3500RAM 3500

Powerwindows, power locks, V8,
8,900 miles.

$13,995

2007 FORD2007 FORD E-250E-250

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

$28,000

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

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

$19,895

2007 DODGE RAM 25002007 DODGE RAM 2500

Auto, 7.5L Diesel, 12’ flatbed.

$10,800

20002000
INTERNAINTERNATIONAL 4TIONAL 4700700

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

69,000 miles $26,995

2004 FORD F-4502004 FORD F-450

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

$9,995

2001 DODGE RAM 25002001 DODGE RAM 2500

WHOLESALE FLEET OUTLET
BRIGGS FLEET/LEASE VEHICLES

4810 SKYWAY DR, MANHATTAN, KS

AUTO.COM

BAXTER
B L AC K

ON THE EDGE OF COMMON SENSE
■ ■

Christmas Shepherd

Calving management schools
slated in early January 
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