
WASHINGTON, D.C. –
U.S. Sen. Jerry Moran (R-
Kan.) and Ben Nelson (D-
Neb.) last week led 28 of
their colleagues in asking
U.S. Secretary of Labor
Hilda Solis to withdraw the
recently proposed rule that
limits the ability of farmers
and ranchers to hire youth
to work in agriculture –
threatening the education
and training of future farm-
ers. At issue are the U.S.
Department of Labor’s
(DOL) proposed changes to
the Fair Labor Standard Act
which fail to take into ac-
count the history and prac-
tices of American agricul-
ture.

“After having additional
time to review the Proposed
Rule and compare the pro-
posed changes to existing
statutory law, regulations,
and the Department’s exist-
ing interpretive documents,
we believe initial concerns
were well-founded. As a re-
sult of these concerns, we
request the Department
withdraw the Proposed
Rule in its entirety,” the
senators state in a letter to
Secretary Solis. “It is puz-
zling why the Department
would suddenly propose
changes to existing regula-
tions, particularly consider-
ing the advancements in
farm equipment and adop-
tion of technologies that
have improved operator
safety in the last 35 years.”

Until recently, farms

jointly owned and operated
by multiple family mem-
bers had discretion over the
responsibilities they gave
their children on the farm.
But the proposed rule
change would do away with
that freedom and extend the
parental exemption to farms
owned solely by a parent. It
is common in rural America
for siblings to jointly own
and operate farms and for
extended family and neigh-
bors to participate in agri-
culture production.

The Department also
proposes new restrictions
on the type of activities
younger farm workers
would be allowed to per-
form and would limit the
ability of the Cooperative
Extension Service and vo-
cational education pro-
grams, like those operated
by 4-H, FFA and local
school districts, to offer
training to rural youth.

“Our biggest concern is
that Washington bureau-
crats are either unaware or
are simply ignoring genera-
tions of tradition,” said
Steve Baccus, a grain
farmer from Ottawa Coun-
ty, who serves as president
of Kansas Farm Bureau.
“Our farms are not sweat-
shops where young people
are taken advantage of. Our
farms are where we teach
them about a work ethic and
responsibility.”

“In towns from coast to
coast, consumers enjoy a

safe and affordable food
supply due to the efficiency
and performance of Ameri-
ca’s family farmers, but the
Department of Labor’s pro-
posed regulations threaten
the future of our industry,”
said American Farm Bureau
Federation president Bob
Stallman. “In addition to
being the economic back-
bone of so many of Ameri-
ca’s towns, the traditions
and the work ethic associat-
ed with growing up on a
family farm are worth pre-
serving, and the American
Farm Bureau Federation ap-
preciates Sens. Moran and
Nelson for taking the lead
on this important issue.”

Before making such
drastic changes to farm
labor rules, the Department
should identify reliable evi-
dence and data that shows a
need for these changes. But
the Department of Labor
admits it lacks the data to
justify many of its suggest-
ed changes. Furthermore,
according to the National
Farm Medicine Center,
youth-related injuries from
farm accidents have de-
clined by nearly 60 percent
from 1998 to 2009.

In addition to Moran and
Nelson, the letter is signed
by U.S. senators Pat
Roberts (R-Kan.), Mike Jo-
hanns (R-Neb.), Roy Blunt
(R-Mo.), Johnny Isakson
(R-Ga.), Kent Conrad (D-
N.D.), Mike Crapo (R-
Idaho), Herb Kohl (D-
Wis.), Claire McCaskill (D-
Mo.), John Barrasso (R-
Wyo.), Chuck Grassley, (R-
Iowa), Mike Enzi (R-
Wyo.), John Boozman (R-
Ark.), Dan Coats (R-Ind.),
Jon Kyl (R-Ariz.), John Ho-
even (R-N.D.), John Thune
(R-S.D.), Orrin Hatch (R-
Utah), Saxby Chambliss
(R-Ga.), Ron Johnson (R-
Wis.), Jeff Sessions (R-
Ala.), Roger Wicker (R-
Miss.), Thad Cochran (R-
Miss.), Richard Lugar (R-
Ind.), David Vitter (R-La.),
James Risch (R-ID), Mark
Pryor (D-Ark.), James In-
hofe (R-Okla.), and Mark
Kirk (R-Ill.)

Moran and Nelson,
along with 32 of their col-
leagues, previously wrote to
Secretary Solis to request a
60-day extension of the
comment period on the pro-
posed changes to the Fair
Labor Standard Act because
the previous 60-day com-
ment period fell during the
fall harvest season. In re-
sponse, the Department ex-
tended the comment period
by 30 days.

Moran, Nelson work to stop family
farm and ranch overregulation

By Donna Sullivan, Editor
Training technicians can

be an expensive undertaking
for an equipment dealer-
ship, with an investment of
as much as $5,000 per
trainee. If a trainee doesn’t
elect to stay with the dealer-
ship, that investment never
sees any kind of return.

A program designed to
impact that scenario is in its
eleventh year at Southeast
Community College in Mil-
ford, Neb. The Deere Con-
struction and Forestry
Equipment Tech Program is
a partnership between John
Deere, the student, the
Deere construction equip-
ment dealer and the college.
Murphy Tractor has been
their main dealer partner-
ship throughout the years
and boasts an 86% retention
rate of program graduates
who continue their employ-
ment with them.

“I wish that when I was
in the industry we could
have had an 86% retention
rate,” said program chair
Bill Vocasek. “I believe that
it is both the training that
the students receive and the
work that Murphy Tractor
does to retain them.”

The program began in
2000 with seven students.
There are now typically 12-
25 students enrolled each
year, and every one must
have a sponsoring dealer-
ship. Their course work is
all done at the college, and
they go back to their spon-
soring dealership for co-op
education twice throughout
their college career. They
graduate with an Asso-
ciates of Applied Science
degree.

Scott Dickey, training
coordinator for Murphy
Tractor and Equipment
Company, got the program
started and has been the
board chairman ever since.

“When the student grad-
uates, they are in John
Deere’s eyes considered a
Level 2 technician. So they
can go off to the factory for
instructor-led courses, then
we immediately can get
them into advanced training
with John Deere,” he ex-
plained. “Normally if you
took someone off the street,
it would be one to two years
before they are ready to go
to instructor training. So it’s
a huge investment savings
for us.”

The biggest challenge for
coordinators of the program
has been finding quality stu-
dents. “Finding students
that are career driven today
is a lot harder than it was
10-15 years ago,” he said.
“But it has worked out very
well for us and we wouldn’t

trade it for anything, that’s
for sure.” He added that stu-
dents don’t have to be right
out of high school to quali-
fy, but that older students
would also be accepted.

Murphy Tractor offers
100% of books and tuition
paid to each student that is
selected. The student pays
the cost up front, but once
they graduate, Murphy
Tractor will reimburse them
quarterly over the course of
two years.

According to Vocasek,
the next starting class will
be in July, 2013.

Program helps train
future technicians

A Southeast Community College student gets hands-on training at the Milford, Neb.
campus as part of the Deere Construction and Forestry Equipment Tech program.
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This calf finds shelter in the cedars from the first real snow of the season.
Photo by Ken Sullivan



(AP) - Kansas officials
have authorized issuing
$45.4 million in bonds for
the next phase of construc-
tion of a new $650 million
National Bio and Agro-De-

fense Facility in Manhat-
tan.

Gov. Sam Brownback and
legislative leaders who
comprise the state finance
council approved the bonds

during a brief meeting last
week. Of the total bonds is-
sued, $40 million will be
matched with $40 million in
federal funding to construct
a central utilities building
for the new lab.

The remaining $5.4 mil-
lion will be used to demol-
ish a grain mill on the site
and rebuild it at a new loca-
tion on the Kansas State
University campus.

Landon Fulmer, the gov-
ernor’s policy director, says
the Department of Home-
land Security expects to
begin final site preparation
and construction of the util-
ity plant in early 2012.

Linda Kuntz, clerk at the
Eisenhower Presidential
Library and Museum, has
received the Archivist’s
Award for Outstanding
Achievement. The award
was presented by David
Ferriero, Archivist of the
United States, during a cer-
emony on Dec. 8 at the Na-
tional Archives and
Records Administration in
Washington, D.C.

The Eisenhower Presi-
dential Library and Muse-
um developed a living his-
tory garden using seeds and
tools from the early 1900s.
Kuntz gladly stepped in as
the project coordinator.
She worked with state 4-H
officials and obtained per-
mission to develop a proj-
ect that qualifies for na-
tional level awards. It is the
only 4-H project of its kind
in the nation. Kuntz exten-
sively researched and de-
veloped the materials for
the project, recruited and
trained the youth and also
developed the research
project for the participants.
During the garden season,
the “Eisenhower family”
works the garden a few
times a week, wearing peri-
od clothing and acting in
character. The “Eisenhow-
er family” consists of the
mother Ida, Ike, his five
brothers and a neighbor-
hood friend. A total of
twelve children and three
mothers participate.

During their time in the
garden, the children work
the garden, play games and
walk around the complex
“peddling” produce from
the garden. They have a
lemonade stand where
they sell lemonade and
cookies to visitors for five-
cents, which is the price
that would have been

paid at that time.
“This project has helped

make the Eisenhower fami-
ly come alive to our visi-
tors,” Kuntz said. “As a
long-time 4-H leader, my
first thought was to involve
4-H youth. This has been
both a fun and an educa-
tional experience for the
participants, as well as for
me.”

“The program will con-
tinue to grow and evolve,
with historical accuracy
our goal. It has been a lot of
work, but it has been very
worthwhile,” Kuntz con-
cluded.

The “Eisenhower fami-
ly” has participated in vari-
ous public programs in-

cluding the Eisenhower
family reunion and a visit
from the Archivist of the
U.S. They also sold cookies
and lemonade to spectators
at a vintage ‘baseball’
game.

In addition, the “Eisen-
hower family” has reached
out to the community by de-
veloping a public program
and doing presentations at
group meetings. They at-
tended a presentation on
Abilene in the early 1900s
given by the local historical
society. They developed a
float which has been in
three local parades, win-
ning second place in the
non-commercial division in
one parade.
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Who will win the Cotton Bowl, K-
State or Arkansas? It will probably
be the team that has gotten “up” for
the game. Which coach can get his
players conditioned psychologically
so that their minds will push their
bodies to do the extraordinary.

We know that the mind and emo-
tions can greatly control the way the
body responds and behaves. If the
mind can be influenced in a certain
direction, it can in turn influence or
control the body, giving it the im-
pelling force to persevere and push
ahead in strenuous situations.

In the late 1930s, Germany’s
Hitler was a great threat to sur-
rounding countries, declaring war
on most countries in Europe. Presi-
dent Roosevelt wanted America to
become involved in stopping this
maniac, but the American people
said “No.” They still had vivid memo-
ries of World War I and were not
ready to fight again, preferring peace
and neutrality. Then on December 7,
1941, the Japanese attacked Pearl
Harbor. Almost overnight the minds
of the people of the United States
changed. They were ready to declare
war on the Axis powers, Japan, Ger-
many, and Italy. America’s young
men by the thousands voluntarily
enlisted in the armed forces.

Hollywood helped to influence
decisions and rally support with
newsreels that were shown in movie
theaters across the land, including
the Pearl Harbor attack as well as
news of other battles and conditions
around the world in both the Pacific
and European theaters. Movies with
stories about the war and those
closely affected by it were produced
by Hollywood. I remember one in
particular that impressed me at the
time. It was about a U.S. military
unit that was fighting the Japanese
in the Philippines. Without mercy,
the Japanese were annihilating the
beleaguered American soldiers, re-
ducing their numbers until just a
few were left. The question then was
whether to surrender or to fight to
the death. The remaining soldiers
decided to dig their own graves, set
up their weapons in the graves, and
to fight and defend until they were
killed. It was a powerful expression
of loyalty, patriotism, and bravery.
Movies of this kind bonded the civil-
ian and military populations, mak-

ing them determined to defeat the
enemy at all costs, which they did.

In more recent years, the movie
“Saving Private Ryan,” was effective
in that it caused one to appreciate
what a great generation of men had
done to bring military victory and
preserve our precious freedoms that
we are prone to take for granted.

Recently we watched a re-run of
“The Patriot,” a movie about coun-
trymen who were involved in the War
of Independence in the early days of
our nation. It showed the huge con-
trast between the Continental Army
of the thirteen colonies, consisting of
farmers, merchants, and silver and
wood craftsmen, who mostly fur-
nished their own equipment of hors-
es, clothing, and weaponry, and the
well-supplied British. The ragtag
Continental soldiers challenged the
renowned, prestigious regular army
of the British Empire when it would
appear in the natural they did not
have a chance of winning. They were
able to defeat their foe, not by means
of great numbers, superior arma-
ments, or fighting experience, but by
sheer determination, bravery, and
adopting new and different forma-
tions such as guerilla warfare. The
leadership of the Colonial command
rallied the demoralized troops to try
again and again, not giving up until
victory was won.

So many people watch movies,
probably more so at home these
days but also in theaters, that Holly-
wood has a powerful tool for influ-
encing people and the way they
think. Wouldn’t it be great if they
used this medium more for the bet-
terment of our country — to educate
and to encourage patriotism, com-
passion, bravery, and appreciation
for the better things in life, and to in-
spire to greatness? All this could be
done while providing entertainment.
So much of what is shown on films
today is degrading and vulgar, but
there are some good movies being
made. What can we do to encourage
production of more of these positive
messages, films that influence us to
go from mundane behavior to inspi-
rational creativity? As a matter of
economics, if no one watched the
“crappy” shows, producers would
have to quit making them and would
hopefully strive for better quality en-
tertainment.

The Learning Post
By Gordon Morrison

Concordia Rancher and
Former Agriculture Educator

Hollywood — Do It Again

Eisenhower Presidential Library staffer
recognized for outstanding achievement

Kansas leaders approve NBAF bonds

An optimist
stays up until

midnight to see
the New Year

in. A pessimist
stays up to

make sure the
old year leaves.

--Bill Vaughan
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Linda Kuntz relishes the moment as some of the
“Eisenhower” children visit with David Ferriero,
Archivist of the United States during his visit to the
Eisenhower Presidential Library last summer.
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(AP) - Salina-area advo-
cates for agriculture are
making an extra effort to
teach young students
about farming and ranch-
ing, saying that too many
of today’s youngsters don’t
know enough about how
their food is produced.

The group takes ani-
mals, plants and seeds to
the classrooms, shares
weekly emails and gener-
ally works hard to bring
knowledge of farming into
the classrooms, the Salina
Journal reported.

“We’re gonna lose our
industry if we don’t edu-
cate,” said Pete Meagher, a
farmer-rancher from east-
ern Saline County who
also teaches woodworking
at Salina Central High
School.

Meagher trades emails
every week with teachers
and students in several
Salina schools, discussing
general farm happenings
such as the calving season
in the spring and wheat

planting in the fall. He
visits Schilling Elemen-
tary and Oakdale Elemen-
tary regularly to familiar-
ize students with agricul-
ture.

The extra education is
needed to return a general
understanding about food
production to the public,
Meagher said.

“We’ve got people in
Washington who are com-
pletely clueless about
what goes on at the farm,’’
he said.

Recently, a young bull
calf was the center of at-
tention for 66 fourth-
graders from Schilling,
who fed it, petted it and
learned about cows from
its owner, Connie Cox-
Dorf, a farmer-rancher
near Assaria. The students
found the exercise fun, but
it also combined several
subjects, among them
math, science, politics and
geography. After the
Schilling visit, the calf was
hauled to Oakdale Ele-

mentary School, where it
was introduced to three
classes.

Meagher and Cox-Dorf
help with Ag Day, an edu-
cation program staged
every September by Farm
Bureau and other agencies
for Saline County fourth-
graders. But Meagher felt
a more personal approach
was needed “to reach
some of our urban kids
and teach them a little
something about farming
in general.’’

The farmer connection
is important because the
students’ lack of general
knowledge can be surpris-
ing, said Anne Abell, a
teacher at Schilling.

For example, Abell
once asked some students
how wheat becomes bread.

“They thought air-
planes flew over the
fields, sucked up the
wheat and dropped it onto
Dillons, and Dillons makes
the bread,’’ Abell said.

Since September, she

has brought in soybean
plants for the students to
touch and taste. They
talked about combines,
planted wheat in a pan
and watched it grow,
learning several lessons
along the way.

Meagher also stresses
that producers treat their
animals humanely.

Some people believe
that cattle producers are
“just mean to animals, and
we’re not,’’ Meagher said.

“We take probably better
care of our animals than
we do ourselves.’’

It’s easy to forget that
“our kids all live in town.
They don’t have any con-
cept’’ that Salina is sur-
rounded by food produc-
tion that is distributed
worldwide, Abell said.
Only a few of the students
at Schilling and Oakdale
have grandparents who
farm.

Abell said some of the

students have no interest
in agriculture, but start
paying attention when she
activates a blog or
Meagher discusses the
technology used in agri-
culture, such as global po-
sitioning systems and
auto-steer tractors.

Spreading the word is
important to farmers,
Meagher said.

“If nothing else, we’re
gonna go down with a
fight.”
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Ag producers in Salina teach children about farming

Straub International
7 Kansas Locations
www.straubint.comBruna Implement

Washington, KS
785-325-2232

KanEquip
Wamego, KS
785-456-2041

Rossville
Truck & Tractor

Rossville, KS
785-584-6195

McConnell
Machinery

Lawrence, KS
785-843-2676



Jan Schoshke, Brookville:
“Received this from a friend
and loved it. So easy.”

HOT CHEESE BALL
(3) 8-ounce packages cream

cheese, room temperature
1/2 onion
3 jars dried beef
10 jalapenos, seeded & de-

veined
Put onion, beef, jalapenos

in food processor and chop.
Mix with cream cheese.

*****
Brenda Watts, El Dorado:

SCALLOPED
FRESH OYSTERS

2 1/2 cups coarse cracker
crumbs

1 pint oysters, drained
1/4 cup oyster liquor
3/4 cup half & half
1 teaspoon Worcestershire sauce
1/3 cup butter

Arrange 1/3 of cracker
crumbs in well buttered bak-
ing dish. Cover with half the
oysters, then a layer of

crumbs, remaining oysters,
then remaining crumbs.
Blend liquor and liquids and
pour over oysters and
crumbs. Dot with the butter
on each layer (might need
more butter). If it seems dry,
add a little more half & half
and oyster liquor. Bake at 350
degrees for 55 minutes or
until oysters are done.

*****
Millie Conger, Tecumseh:

APPLE CABBAGE SLAW
1/2 cup oil
3 tablespoons cider vinegar
2 tablespoons honey
1/2 teaspoon salt
1/8 teaspoon pepper
10-ounce package finely

shredded cabbage
1 cup dried fruit & nut mix
2 apples, cored & finely

chopped
2 green onions, minced

Whisk first 5 ingredients
in a large bowl, add cabbage
and remaining ingredients.

Toss well. Cover and chill
until ready to serve.

*****
Lucille Wohler, Clay Cen-

ter: “Great on a winter day.”
CHICKEN & NOODLES

1 can cream of mushroom soup
1/3 cup grated Parmesan cheese
Parsley
1/2 cup milk
1/8 teaspoon pepper
2 cups cubed cooked chicken
3 cups cooked medium egg

noodles
Mix soup, milk, pepper,

cheese, chicken and noodles
in saucepan. Garnish with
parsley.

*****
Rose Edwards, Stillwater,

Okla.:
SLOW COOKER BROCCOLI

CHEDDAR SOUP
2 tablespoons butter
1/2 cup chopped onion
2 tablespoons flour
(2) 14.5-oz. cans chicken broth
2 cups peeled & diced boiling

potatoes
3 cups broccoli florets,

chopped & thinly sliced stems
12-ounce can evaporated milk
12 ounces sharp Cheddar

grated cheese
1 teaspoon lemon juice
Salt & pepper

In a large skillet melt but-
ter. Add onion and cook until
tender and turning brown,
about 3 minutes. Stir in flour
and cook for 30 seconds
longer. Gradually whisk in 1
can broth and stir until sim-

mering and thickened.
Transfer onion mixture to
slow cooker. Add remaining
can broth and potatoes, stir-
ring to combine. Cover and
cook on high setting for 2
hours or until starting to
simmer. Stir in broccoli and
milk. Cover and cook 30 min-
utes longer or until broccoli
is tender. Add cheese and stir
until melted. Stir in lemon
juice, salt and pepper.

*****
TThhee  ffoolllloowwiinngg  aarree  rreecciippeess

tthhaatt  rreemmaaiinneedd  ffrroomm  tthhee  hhoollii--
ddaayy  ccoonntteesstt::

Kathy Hogue, Alma/ Tope-
ka, thinks “serving ranch-
raised Angus is one of the
best ways to please visitors.
Why not invite friends for
dinner?”

BLUESTEM
BEEF BRISKET

1/3 cup water
1/8 teaspoon ground red pepper
1 teaspoon minced onion
1 teaspoon chili powder
2 tablespoons Worcestershire

sauce
1/3 cup ketchup
1 tablespoon apple cider

vinegar
1 tablespoon brown sugar
1 teaspoon beef bouillon

granules
3 1/2 pound beef brisket

Mix water, onion, Worces-
tershire sauce, vinegar, bouil-
lon, red pepper, chili powder,
ketchup and brown sugar.
Trim fat from beef and lay it

in a 9-by-13-inch glass baking
dish. Pour liquid mixture
over the top. Cover with foil.
Bake at 325 degrees for 1 1/2
hours. Remove from oven,
turn beef over and bake at 315
degrees for an additional 1 1/2
hours. Turn oven down to 290
degrees for last 30 minutes.

*****
Sandy Hill, Eskridge:

SEASON’S BEST
SUGAR COOKIES

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

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

White Glaze:
2 cups powdered sugar
2 tablespoons milk
1/4 teaspoon almond extract
Sprinkles: red edible glitter

or red sugar
In a large bowl beat 1 1/2

cups powdered sugar and the
butter with electric mixer on
medium speed or mix with
spoon. Stir in vanilla, 1/2 tea-
spoon almond extract and the
egg. Stir in flour, baking soda
and cream of tartar. Cover and
refrigerate about 2 hours or
until firm. Heat oven to 375
degrees. On lightly floured

cloth covered surface, roll
half of dough at a time to 1/8-
inch thick. Cut into desired
shapes. On ungreased cookie
sheets space 2 inches apart.
Bake 7 to 8 minutes or until
light brown. Remove from
cookie sheet to cookie rack.
Cool completely. Mix glaze in-
gredients until smooth and
desired spreading consisten-
cy adding a few drops milk if
needed. Spread glaze over
cookies and sprinkle with ed-
ible glitter. Makes 5 dozen.

*****
Kellee Rogers, Topeka:

EGGNOG
POUND CAKE

16-ounce package pound cake
mix

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

Preheat oven to 350 de-
grees. Beat all ingredients at
low speed with mixer until
blended. Then beat 2 more
minutes. Pour into a lightly
greased 9-by-5-inch loaf pan.
Bake at 350 degrees for 1
hour to 1 hour and 5 minutes
or until toothpick inserted
comes out clean. Cool in pan
on a wire rack 10 minutes.
Remove from pan to wire
rack to cool completely,
about 1 hour.

*****
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Grain Bins
Winter Specials
Biggest Savings thru
December 31, 2011

ACT NOW!!
Grain Bins and Grain Handling Equipment

Fans, Heaters, Floors

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

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.

Special prices on portable augers with swing hoppers

Custom Post Frame Structures
* Agricultural

* Equine

* Residential
* Commercial
785.945.6817 • Valley Falls, KS

CENTRAL KANSAS
AG AVIATION

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

STEVE
DONOVAN

Call ForAll YourFall SprayingNeeds!

DECEMBER 27 &
JANUARY

“Our Daily Bread”
Recipe Contest Prize

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 in-
gredients are accurate and
instructions are clear.

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

OR e-mail at:
auctions@agpress.com

• Spot Clean
• Microwave & freezer safe

Hot Sox Therapeutic Slippers
• Made from super

soft & plush fleece
slippers are filled
with temperature-
sensitive linseeds.

• Heat slippers in
microwave to
relax feet.

• Place in freezer &
use to reduce
swelling.

• Linseeds retain
their temperature
for long-lasting
comfort.

SSCCHHUULLEERR
FFEEEEDD

WWAAGGOONNSS

Steiner Implement
SABETHA, KANSAS

785-284-2181

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

MANHATTAN
SHOE REPAIR

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

M-F • 8-5:30 • Sat. • 8-12:00
216 South Fourth
Manhattan, KS

785-776-1193

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

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

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

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

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

AAAA    CCCCoooommmmpppplllleeeetttteeee    CCCCaaaatttttttt lllleeee    FFFFeeeeeeeeddddiiiinnnngggg    aaaannnndddd    MMMMaaaarrrrkkkkeeeetttt iiiinnnngggg    SSSSeeeerrrrvvvv iiiicccceeee

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

on an industry competitive grid

Tiffany Cattle Co.
Family Owned
And Operated

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 * HOMELAND
INSULATION
Spray Foam Specialist

Travis Turner
homelandinsulation@yahoo.com

Lower Your Utility Bill
“Guaranteed”

Metal Buildings
Commercial Buildings

New & Existing Residential

913-449-9579

Winner, Carol Kohake, Seneca: “This has been a family
tradition for a long time.”

REUBEN BREAD
1 frozen loaf of bread
6-ounce package corned beef (thinly sliced)
3 to 4 slices Swiss cheese
1/2 cup sauerkraut
1 tablespoon oleo

Thaw bread dough so it can be worked with. Roll into a 9-
by-13-inch rectangle. Butter the dough with the oleo. Down
the center six inches of bread, layer corned beef, cheese and
sauerkraut. Make 1-inch slits along the edges of dough on
both sides. Braid the strips overlapping as you go. I like to
brush egg whites over dough and sprinkle with celery seed.
Let raise and bake at 350 degrees for 20 minutes.

*****

Carol Kohake, Seneca, Wins Final
Woman’s Page Contest Of The Year



Doris Shivers, Abilene:
TARRAGON

CHICKEN KIEV
6 tablespoons butter (no sub-

stitutes), softened, divided
1 1/2 teaspoons minced fresh

tarragon or 1/2 teaspoon
dried tarragon

4 boneless skinless chicken
breast halves

Salt, pepper & ground nut-
meg to taste

1 egg
2 tablespoons water
1/2 cup all-purpose flour
1/2 cup dry bread crumbs

Lemon Tarragon Sauce:
3 tablespoons butter (no sub-

stitutes)
4 1/2 teaspoons all-purpose

flour
1/2 teaspoon ground mustard
1 1/4 cups chicken broth
1 1/2 teaspoons minced fresh

tarragon of 1/2 teaspoon
dried tarragon

2 egg yolks
1 tablespoon lemon juice

In a small bowl, combine
3 tablespoons butter and tar-
ragon; chill. Shape tarragon
butter into four 2-inch logs;
freeze until firm. Flatten
chicken to 1/8-inch thick-
ness; season with salt, pepper
and nutmeg. Center a butter
log on each chicken breast.
Roll up and tuck in ends; se-
cure with a toothpick. In a
shallow bowl, beat egg and
water. Coat chicken with
flour, then dip in egg mix-
ture and roll in bread
crumbs, In a skillet, cook
chicken in remaining butter
until golden brown. Transfer
to a greased 8-inch square
baking pan. Bake, uncovered
at 350 degrees for 20 min-
utes, or until chicken juices
run clear. Meanwhile, for

sauce, melt butter in a
saucepan over low heat. Stir
in flour and mustard until
smooth. Gradually stir in
broth and tarragon. Bring to
a boil; cook and stir for 2
minutes or until thickened.
Reduce heat. In a bowl, com-
bine egg yolks and lemon
juice. Gradually whisk a
small amount of hot mixture
into yolks. Return all to the
pan, stirring constantly.
Cook and stir until sauce
reaches 160 degrees, about 1
minute. Discard toothpicks
from chicken; serve with
sauce. Yield: 4 servings.

*****
Shirley Deiser, Kanopolis:
WHITE CHOCOLATE

BREAD PUDDING WITH
TART CHERRY SAUCE

2 cups dried cherries
2 cups cherry juice blend
1/2 cup sugar
1-pound loaf French bread,

cut into 1-inch cubes
3 cups heavy whipping

cream
10 ounces white baking

chocolate, coarsely
chopped

1 cup 2% milk
1/2 cup sugar
1 teaspoon cinnamon
1 teaspoon nutmeg
6 eggs, lightly beaten
White baking chocolate curls

In a large saucepan bring
the cherries, juice and sugar
to a boil, stirring occasional-
ly. Reduce heat and simmer
uncovered for 5 minutes. Re-
move cherries with a slotted
spoon; set aside. Return liq-
uid to a boil and cook until
reduced to about 3/4 cup. Re-
turn cherries to pan (cool).
Place bread cubes in a
greased 9-by-13-inch pan. In

a large saucepan combine
the cream, white chocolate,
milk, sugar, cinnamon and
nutmeg. Cook and stir over
medium heat until chocolate
is melted. Stir a small
amount of mixture into eggs.
Return all to pan stirring
constantly. Pour mixture
over bread cubes. Bake un-
covered at 350 degrees for 25
to 30 minutes or until knife
inserted near the center
comes out clean. Serve warm
with cherry sauce.

*****
Rose Edwards, Stillwater,

Okla.:
SWEET POTATO GRITS

2 cups water
2 cups whole milk
1 cup stone ground grits
2 medium sweet potatoes,

peeled & grated
1 teaspoon salt
1 teaspoon pepper
1/4 teaspoon ginger
1 pinch cinnamon
1 tablespoon unsalted butter

In large pan combine
water and milk and bring to a
gentle boil. Slowly add grits,
whisking constantly. Add
sweet potatoes. Season with
salt and pepper. Decrease
heat to low and simmer stir-
ring often, until grits are
creamy and thick 45-60 min-
utes. Make sure grits and
sweet potatoes are done and
tender. Add ginger, cinna-
mon and butter.

*****

Shirley Deiser, Kanopolis:
PINEAPPLE

BANANA BREAD
1 cup flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1/4 teaspoon ground cinna-

mon
1/8 teaspoon baking powder
1 egg
1/3 cup canola oil
2/3 cup sugar
2/3 cup mashed banana
1/2 teaspoon vanilla
8-ounce can crushed pineap-

ple, drained
1/4 cup chopped walnuts

In a large bowl combine
first 5 ingredients. Add egg,
oil, sugar, banana and vanilla
just until moistened. Fold in
pineapple and nuts. Pour
into 2 greased loaf pans and
bake at 350 degrees for 40 to
45 minutes.

*****
Karen Saner, Burns:

SLOPPY JOES
1 pound hamburger
1/4 cup chopped onion
1 tablespoon Worcestershire

sauce
2 tablespoons brown sugar
1 tablespoon vinegar
1 teaspoon prepared mustard
1 cup tomato juice or 1/2 cup

ketchup
1 teaspoon salt

Saute' the hamburger and
onion in a skillet. Drain. Add
the rest of the ingredients
and simmer 15-30 minutes.

Serve in 6-8 hamburger buns
(if mixture is too juicy, sift in
a small amount of flour while
stirring vigorously).

*****
Frances Otto, Lyons:
CRANBERRY WHIP

1/2 pound cranberries
3/4 cup sugar
1 cup grapes
1/2 cup chopped pecans
1 pint whipped cream

Grind cranberries and let
stand in sugar overnight.
Add grapes and nuts and
whipped cream about 3 hours
before serving. Keep in re-
frigerator.

*****
Darlene Thomas, Delphos:

TANGERINE-
CRANBERRY RELISH

12-ounce package fresh cran-
berries (3 cups)

2 medium tangerines
1/4 to 1/3 cup sugar or sugar

substitute equivalent to 1/4
cup to 1/3 cup sugar

Rinse cranberries under
running water and discard
any soft or old berries; set
aside. Slice each unpeeled
tangerine into fifths; remove
seeds. Place tangerine slices
in a food processor; cover and
process until coarsely

chopped. Transfer to a medi-
um bowl. Add all but 1/2 cup
of the cranberries to the food
processor, cover and process
until coarsely chopped. Add
to tangerines in a bowl, stir
in the remaining 1/2 cup
cranberries. Stir in enough
of the sugar to sweeten to
taste, cover and chill 1 hour.
Stir before serving. Makes 3
cups.

With the sugar substitute
you get 20 calories per 1/2
cup and 6g carbs.

*****
Lois Lahodny, Belleville:

“This makes a good tasting
tea for Christmas or any
party.”

CRANBERRY TEA
CONCENTRATE

1 quart cranberry juice cock-
tail

6 ounces frozen orange juice
6 ounces frozen lemonade
1 1/4 cups sugar
1 package red hot candies

(1/2 cup)
1 stick cinnamon
2 cloves

Boil all together for 10
minutes. Strain and store.

Mix 1 cup with 2 cups tea.
*****
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HAY SAVING BALE FEEDERS
$475.00

• 14 gauge 1 1/4” square
tubing

• 16 gauge sheet metal
• Full welded one piece
construction

• Weighs 375 pounds

Wilgers Welding
PALMER, KANSAS • 785-692-4289

Concordia Town & Country
CONCORDIA, KANSAS • 785-243-7900

Long’s Ranch Supply
CLAY CENTER, KANSAS • 785-632-6333

... And Best
Wishes

GANNON
REAL ESTATE
& AUCTIONS

Happy

New
Year! From

Vern, Sherri &
Nicole Gannon

Manhattan, Kansas

ADAMS ENTERPRISES
Mike Adams - Owner/Operator

785-410-3176

Licensed Insured

It is more than a feed truck…Move hay—feeders—portable pan-
els—4-wheelers • Hydraulic remotes run hydraulic cylinders,
motors • 11 GPM, 2500 PSI, 3000# Lift Capacity

Miller Ranch Equipment
33778 Hwy. K-99, Alma, KS • 785-765-3588

www.MillerRanchEquipment.com

Ranch Ready
Ranch Proven

Place Security
Back Into Towing

• Luverne Truck Equipment

• DewEze Hay Handling

• Flat Beds

• Exhaust Work

Myronized
Truck Works

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

35,000-lb. GTW

READY TO LOAD FOR YOU

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

Hog or Calf Loafing Shelter With Partition

CALL FOR PRICES
We loan a trailer to haul.

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

Morganville Building & Decorating
Roger Clark, Mgr

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

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

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

AG LIME
FOR NORTH CENTRAL KANSAS

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

F & L CONSTRUCTION
Frank Engelken Joshua Engelken

845 C Road 4609 Grantham Drive
Centralia, KS 66415 St. George, KS 66535

785-857-3293 785-564-0642

Contact:



Maria C. Biffel, Carlin,
Nev.:

LEFTOVER WHIPPED
CREAM PIE

1 cup ground tea cookies,
Maria Cookies (Mexican
aisles in groceries) or Di-
gestive Cookies, ground in
a food processor

1/2 to 1 cup melted mar-
garine

1 drop vanilla extract
1 cup whipped cream

Melt the margarine in the
microwave. Add the cookies,
vanilla and mix. If the mix is
too dry add more melted mar-
garine. If the mix is too moist
add 1 to 2 teaspoons of flour.
In a glass pan pour the cook-
ie mix and press it against
the pan. Bake at 350 degrees
for 10 to 15 minutes or until
golden. When ready, take it
out, cool it and add the
whipped cream over the pie.
Serve and enjoy.

*****
Mary Longren, Holton:

CHOCOLATE ANGEL PIE
Meringue Cloud:

2 egg whites

1/8 teaspoon salt
1/8 teaspoon cream of tartar
1/2 cup granulated sugar
1 cup finely chopped pecans
1/2 teaspoon vanilla

Chocolate Cream Filling:
4 ounces real dark chocolate
3 tablespoons water
1 teaspoon vanilla
1 cup heavy cream, whipped

Preheat oven to 300 de-
grees. In mixer bowl, beat
the egg whites until foamy.
Beat in the salt and cream of
tartar. Add sugar, 1 table-
spoon at a time, beating well
after each addition. Continue
to beat until very stiff peaks
form. Fold in the nuts and
vanilla by hand. Spoon into a
lightly buttered 8-inch pie
shell. With a large spoon,
spread meringue on bottom
and build up sides at least 1/2
above edge of pan-this should
form a nest-like shell. Bake
at 300 degrees for 35-40 min-
utes. Remove from oven and
cool.

For Chocolate Cream Fill-
ing: melt chocolate and
water in a pan over hot water.

Pour into medium mixing
bowl, stir in vanilla and cool
until slightly thickened.
Whip the cream and fold
carefully into the cooled
chocolate mixture. Pile into
the cooled meringue shell
and smooth off top with a
spoon or spatula. Chill 4-5
hours until chocolate cream
is firm. Serve small slices
with an added dollop of
whipped cream topped with a
maraschino cherry.

*****

Gale Rathbun, Webber:
“The cranberries turn out so
sweet that most people think
they are cherries.”

BERRY MALLOW
YAM BAKE

1/2 cup flour
1/2 cup packed brown sugar
1/2 cup oatmeal, uncooked
2-3 teaspoons cinnamon
1/3 cup butter
(2) 18-ounce cans yams,

drained
2 cups fresh cranberries,

rinsed & drained

20 large marshmallows
Combine flour, brown

sugar, oatmeal and cinna-
mon. Cut in butter until mix-
ture resembles coarse
crumbs. Lightly toss 1 cup of
crumb mixture with yams
and cranberries. Arrange in
a 2-quart casserole dish.
Sprinkle with remaining
crumbs. Bake, uncovered, at
350 degrees for 35-45 min-
utes until yams are cooked
through. Top with marshmal-
lows and continue baking
about 5 minutes longer until
marshmallows are lightly
browned. Yields 8 servings.

*****
Millie Conger, Tecumseh:

CRANBERRY
ORANGE BUTTER

1 cup salted butter, softened
1/2 cup finely chopped sweet-

ened dried cranberries, di-
vided

2 tablespoons orange zest
1 tablespoon orange juice

In a bowl, combine butter,
berries, zest and orange juice.
On a flat surface place a large

piece of parchment paper or
waxed paper. Spoon butter
mixture into a 1 1/2-inch
thick log on parchment paper.
Fold 1 edge of paper over the
butter mixture, and wrap
under the butter mixture.
Smooth sides to even log.
Twist ends of paper in oppo-
site directions to seal. Refrig-
erate for 1 hour. Remove
paper and roll in remaining
chopped cranberries. Reroll
butter mixture in paper, seal
and refrigerate for 4 hours or
until ready to use. Slice into
pats. Very pretty.

*****
Rose Edwards, Stillwater,

Okla.:
CRANBERRY NUT BREAD
2-layer size white cake mix
3.4-ounce package vanilla in-

stant pudding
4 eggs
1 cup water
1/4 cup oil
1 1/2 cups fresh or frozen

cranberries, chopped
1/2 cup chopped walnuts
Topping:

2 tablespoons butter, melted
2 tablespoons sugar
1/2 teaspoon cinnamon

Heat oven to 350 degrees.
Beat first 5 ingredients in
large bowl with mixer 2 min-
utes or until well blended.
Add cranberries and nuts.
Beat just until blended.
Pour into 5 foil mini loaf
pans sprayed with cooking
spray. Bake 40 minutes or
until toothpick inserted
comes out clean. Cool in pans
10 minutes. Remove from
pans to wire racks. Brush
tops with butter and sprinkle
with cinnamon sugar mix.

*****
Millie Conger, Tecumseh:

“Good with muffins, biscuits,
etc.”

APPLE CINNAMON
BUTTER

2 ounces dried apples
1/2 teaspoon cinnamon
1 tablespoon brown sugar
1/2 cup butter

Mix all ingredients with a
mixer until combined.

*****
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HESS & SONS SALVAGE, INC.
1209 N. PERRY, JUNCTION CITY, KANSAS
• MIXED FARM MACHINERY: $175.00 NET TON DELIVERED

• OLD CARS w-Clear titles, all fluids drained: $180 NET TON DELIVERED
ALSO BUYING: IRON, COPPER, PREPARED MACHINE CAST,

ALUMINUM, ALUMINUM CANS, BRASS,
PREPARED NON-MAGNETIC STAINLESS STEEL,

A/C SEALED UNITS, BATTERIES & ELECTRIC MOTORS
CALL: 785-238-3382 (800-825-4377)

For Current Prices
ROLL-OFF CONTAINERS AVAILABLE, ASK FOR LANNY

(PRICES SUBJECT TO CHANGE WITHOUT NOTICE!)

Saves up to
Saves up to25% on Feed Loss

25% on Feed Loss

Feed Saver
Bale Feeder $525

Feed Saver
Cone Feeder

$725

D&S Welding
Lehigh, Kansas

620-381-1263

TRACTORS
NH TL100A
NH TS110
NH TS100A/Ldr
NH TC33DA/Mower
NH TZ25DA
NH TM130
NH 9030/Ldr
NH 8870A
Ford 2910
IH 606
IH Farmall Cub
Case DX31

Case Farmall 31
Case 5220

INDUSTRIAL
Bobcat 773
Bobcat T190
Bobcat T300
Bobcat 430X

COMBINES & WAGONS
NH CR960, FWD
NH TR96, FWD
NH CR940, FWD
NH CR9060, FWD
Case 6088, FWD

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

For Info: Justin Brown - 785-761-5884
Jason Brown - 785-223-7684

B&B SPREADER RENTAL

RENT BY THE DAY OR WEEK
500 BU CAPACITY HYDRA

PUSH SPREADER



Joyce Jandera, Hanover:
“I call these rolls the miracle
dough rolls. Are very good
and can be made early in the
morning of the day you want
to serve them. I’ve only heard
good reports after people try
this recipe. One lady even
sent me a copy of her church
cookbook, she was so pleased
with the recipe. Good eating.”

ONE-HOUR
DINNER ROLLS

2 packages yeast, dissolved in
1/4 cup warm water

1 1/2 cups warm buttermilk
1 egg
1 teaspoon salt
1/2 teaspoon soda
3 tablespoons sugar
4 1/2 cups all-purpose flour

Mix all ingredients well.
Place in a large plastic zip-top
bag for 10 minutes. Remove
dough from bag and form into
dinner rolls or can also be
made into cinnamon rolls,
your choice. Place rolls in a 9-
by-13-inch pan, let rise 45 to 60
minutes. Bake at 375 degrees
for 15 to 20 minutes. Serve.

*****

Kellee Rogers, Topeka:
SWEET & TANGY

MUSTARD
14-ounce can sweetened con-

densed milk
8-ounce jar mustard
2 tablespoons horseradish
2 tablespoons Worcestershire

sauce
Stir all ingredients to-

gether and spoon into an air-
tight container. Refrigerate
up to 3 months. Can divide in
small containers and give
with a bag of pretzels.

*****
Darlene Thomas, Delphos:

CARAMEL
POPCORN BALLS

2 quarts popped popcorn
3 cups crisp rice cereal
42 caramels
3 tablespoons water
1 cup salted peanuts
1/8 teaspoon salt

Combine popcorn and ce-
real in a large bowl; set
aside. In a heavy saucepan
over low heat or in a mi-
crowave-safe dish, heat
caramels and water until the

caramels are melted. Stir in
peanuts and salt; mix well.
Pour over popcorn mixture
and toss to coat. With but-
tered hands, shape into 3-
inch balls. Reshape if neces-
sary when partially cooled.
Yields: 10 popcorn balls.

*****
Shirley Deiser, Kanopolis:

CRANBERRY
CHIP COOKIES

1 cup butter, softened
1 cup sugar
2 eggs
1 teaspoon vanilla
2 1/4 cups all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1 1/2 cups semisweet choco-

late chips
1 1/2 cups dried cranberries
3/4 cup chopped pecans
1/2 cup English toffee bits

In a large bowl cream but-
ter and sugar. Add eggs and
vanilla and mix well. Com-
bine flour, baking powder
and salt, gradually add to
creamed mixture and mix
well. Stir in chocolate chips,
cranberries, pecans and tof-

fee bits. Dough will be stiff.
Drop by rounded tablespoon-
fuls 2 inches apart onto un-
greased baking sheets. Flat-
ten slightly. Bake at 350 de-
grees for 11 to 14 minutes.
Makes about 6 dozen.

*****
Millie Conger, Tecumseh:

CHOCOLATE POPCORN
(4) 3.2-ounce bags microwave

popcorn popped
1 cup butter
2 cups brown sugar
1/2 cup dark corn syrup
1 teaspoon vanilla
1/3 cup cocoa
1/2 teaspoon baking soda

Preheat oven to 250 de-
grees. Remove any unpopped
kernels then place popcorn in
large roasting pan. In
saucepan melt butter over
medium heat. Add brown
sugar, corn syrup and vanilla.
Bring to a boil and boil stir-
ring occasionally for 5 min-
utes. Remove from heat. Sift
cocoa and baking soda. Add to
sugar mixture whisking until
combined. Drizzle over pop-

corn, tossing gently to coat.
Bake for 30 minutes stirring
halfway through. Remove
from oven and spread popcorn
in a single layer on waxed
paper. Cool completely. Store
in air-tight containers.

*****
Joyce Jandera, Hanover:

SUPERMOIST
CORNBREAD

1 1/2 cups coarse yellow corn-
meal

2 tablespoons sugar
3/4 teaspoon baking soda
3/4 teaspoon salt
1 1/4 cups buttermilk
1/2 cup sour cream
2 large eggs
1 stick unsalted butter

Preheat oven to 425 de-
grees. Place butter in a 10-
inch cast iron skillet. Put
into oven until butter melts,
about 5 minutes. In a large
bowl whisk cornmeal, sugar,
baking soda and salt. In an-
other bowl whisk together
butter, milk, sour cream and
eggs until well combined.
Remove skillet from oven

and swirl butter around to
coat pan. Pour excess melted
butter into the buttermilk
mixture. Make a well in cen-
ter of dry ingredients and
add buttermilk mixture. Stir
until just combined then
pour batter into hot skillet.
Bake until golden brown
with a crusty top, about 25
minutes.

*****
Sandy Hill, Eskridge:

SLOW-COOKER
BEEFY TACO SOUP

1 pound ground beef,
browned

15-ounce can stewed toma-
toes

15-ounce can kidney beans,
drained & rinsed

1 1/4-ounce envelope taco
seasoning mix

8-ounce can tomato sauce
Stir together all ingredi-

ents and pour into a 3- to 4-
quart slow-cooker. Cover and
heat on low setting for 6 to 8
hours, stirring occasionally.
Serves 4 to 6.

*****
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785-827-9641
800-395-0455

3500 South 9th
SALINA, KANSAS
marshallmotor.com

2010 RAM 2500

Laramie 4x4 $42,780$42,780

2004 F-250 CREW

4x4 w/bale bed $27,952$27,952

2004 CHEVY 3500

Utility Bed $16,888$16,888

2007 RAM 3500

4x4 $26,952$26,952

2007 CHEVY 1500

Z-71 $19,865$19,865
C111163 CO12315 U106043 C108063 U108121

2009 CHEVY 3500

LTZ 4x4 $39,868$39,868

2009 FORD F-150

King Ranch, 4x4 $33,745$33,745

2008 RAM 1500

$16,952$16,952

2007 RAM 2500

Laramie 4x4 $30,968$30,968

2004 FORD F-150

Lariat 4x4 $17,952$17,952
C108261 U109221 U110177 C110211 N111192

2005 FORD F-350

4x4 w/bale bed $26,952$26,952

2007 RAM 3500

4x4 Chassis $30,952$30,952Only 38K

2006 FORD F-250

4x4 $24,952$24,952

2006 RAM 3500

Tons of Extras $26,952$26,952

2008 DODGE DAKOTA

Crew 4x4 $19,995$19,995
C111291 C1102021 C112031 C112072 U111051

2009 F-350

4x4 Gas $27,952$27,952w/bale bed

2010 FORD F-250

Gas 4x4 $27,952$27,952

2009 CHEVY AVALANCHE

LT 4x4 $31,973$31,973

2010 DODGE DAKOTA

TRX 4x4 $24,786$24,786

2008 TOYOTA TACOMA

$24,952$24,952
U112101 U112102 U109152 C107081 C111253

Polyurea Coatings • Roof Systems • Open and Close Cell

Mark Critchfield: 785-363-2057 or 785-556-8086
markcritchfield@sbcglobal.net

KKeenn  BBaabbccoocckk  SSaalleess

Feed & Grain
Handling Systems
Commercial
Buildings
Expert Systems
Design Assistance

Get what

you pay for

...and

more!

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

Call us today!

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

www.kenbabcocksales.com
BUTLER

®



The big pallid bird flew
low to the stubbled field, its
powerful wingbeats pro-
pelling it toward a sharp
rise where the land fell
away toward the distant Lit-
tle Blue River. Something
about its flight pattern
seemed odd, simultaneously
more buoyant and erratic,
its color the epitome of a
wintry dawn. No way, I
thought. And in denial
craned my head to follow its
trajectory, letting off the gas
after making sure nobody
was behind me. Was that a
darker pattern on its back
or a trick of the light? Was
it—?

A blaring horn lurched
my attention back to the
road. My car had drifted
halfway into the opposite
lane, much to the opprobri-
um of an oncoming driver.
But even as I whipped my
car back into its rightful
lane my brain racked
through potential identify-
ing characteristics, none of
which clicked. One final
look and it was gone.

Male harrier. The wings
were too broad, a silent
voice said. The tail was too
short. The wingbeat didn’t
match.

“And it wasn’t white
enough, either,” I said
aloud. No matter: it’s gone.

I groaned. The dirt road
past the school paralleled
the river before bending to-
ward Waterville, but after
the rains it would probably
be too muddy to risk. Never-
theless, I pulled into the
golf course for a quick re-
versal and gunned the car in
pursuit.

It wasn’t the first time I’d
engaged in a high speed
pursuit of a winter ghost,
nor was it my first for
Kansas. Years ago I’d tra-
versed the lower counties in
a vain and futile search for a
snowy owl that had been re-
ported, and here I was at it
again. The problem with

avian invasions such as the
one currently ongoing is
that our overactive minds
turn every shrub, every
shred of litter and, in the
case of snowy owls, every
tattered and torn plastic
bag into the object of our de-
sire.

By all measures, it’s been
a bumper year for snowies.
They started showing up
several weeks ago, first in
Butler County and then,
well, just about everywhere.
In fact, two were reported
from Cheyenne Bottoms on
the same day, a number that
make my head ache. I’d
never seen a snowy owl in
Kansas and wanted one des-
perately for my state list,
but it seemed that wherever
I went my presence was
something of an anti-owl de-
flector (An egregious case
happened about 15 years
ago when my wife and I
drove six hours to Ogallala,
Neb., to find what every-
body claimed was an “im-
possible to miss” Ross’s
Gull. Not only did we miss

the bird, it was never seen
again).

Invasions of northern
species aren’t new, but they
are sporadic and, for some
species, fairly rare. And
while invasions are good
news to birders, they’re bad
news to the birds. Snowies
and other birds of the Cana-
dian tundra don’t wing it all
the way to Kansas to spend
the holidays with their ex-
tended families, they arrive
here half-starved and half-

dead from a collapse of
their natural food supply.
Indeed, the first snowy to be
found this year died of star-
vation two days later.

Since the invasion began,
birders have reported see-
ing about fifteen owls.
They’ve also reported see-
ing thousands of plastic
bags, plastic cups, milk jugs,
and objects-that-look-exact-
ly-like-snowy-owls-but -
aren’t. My own such speci-
men was never found,
thanks in large part to
the greasiness of the road.
Nevertheless, every white
object in every field I
passed on the way to and
from work, day after day
and week after week, de-
manded a second look. It got
to the point where I didn’t
want to look, knowing full
well that all I’d see is anoth-
er grocery bag flapping in
the wind.

And then, one afternoon

with the sky was smudging
toward a deep charcoal
nothingness and the hori-
zons closing in, I saw a
snowy.

It was luminous, bright
against winter-sere fields, a
soft rounded shape with one
wing outstretched as if
mantling its prey. After al-
most dislocating my verte-
brae from rubbernecking, I
slammed on the brakes and
spewed gravel for a hun-
dred feet. A quick U-turn
brought me in line with the
owl, which now seemed to
have pulled its wing closer
to its body. Its breast ap-
peared streaked with fine
black markings indicating a
male.

Pulse hammering, I fum-
bled in my messenger bag
for the binoculars. A few ve-
hicles whipped past, their
unobservant occupants un-

aware of the spectacle right
outside their windows. Here
was one of the most sought-
after birds in the state, and I
alone was witness.

The owl’s head turned to
stare at me as I clapped the
binos to my eyes and spun
the focus knob. For a long,
lingering moment its huge
golden eyes burned into
mine, and then it magically
transformed into a molder-
ing cardboard box.

On the day I write this,
two additional owls were
sighted. Neither, I might
add, by me. My 60-mile com-
mute garnered dozens of
white bags, a white fence-
post, several bleached tree
trunks and a white plastic
tub. But I’m not discour-
aged. I learned long ago that
only by seeking do we find,
and only through persist-
ence do we succeed.
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Winter Ghost

Worman’s
harness shop

“R.J.” Black
STANDING
MAMMOTH

Chaps & Chinks
Mule Saddles

Custom Harness
Repair Harness & Saddles

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

Salina, Kansas 67401

785-823-8402

HAY SAVING BALE FEEDERS
$475.00

• 14 gauge 1 1/4” square
tubing

• 16 gauge sheet metal
• Full welded one piece
construction

• Weighs 375 pounds

Wilgers Welding
PALMER, KANSAS • 785-692-4289
Monday-Friday: 8:30 AM to 5:30 PM

Hydraulic Pumps & Motors for combines,
skidsteers, swathers, IH hydro tractors.

Winter Special: Get your combines, swathers, & forage harvester
hydros remanned & tested now & receive a deffered warranty.
*******************************************************************************
Winter special on 5 yr. warranty IH T.A. with complete kit. Free
outbound shipping in the Contiguous U.S. on TA kit (Dec-Mar
only) 50 years experience on Hyd. and Mech.TA’s
*******************************************************************************

Toll Free 877-525-2875
WASHINGTON, KANSAS

www.herrsmachine.com

HYDROSTATICS
SINCE 1969

REBUILD EXCHANGE



WASHINGTON – Agri-
culture Secretary Tom Vil-
sack has announced that
the U.S. Department of
Agriculture has revised its
national conservation
practice standard on nutri-
ent management to help
producers better manage
the application of nutri-
ents on agricultural land.
Proper application of ni-
trogen and phosphorus of-
fers tremendous benefits to
producers and the public,
including cost savings to
the producer and the pro-
tection or improvement of
ground and surface water,
air quality, soil quality
and agricultural sustain-
ability.

“Protecting America’s
supply of clean and abun-
dant water is an important
objective for USDA,” Vil-
sack said. “This precious
resource is the foundation
for healthy ecosystems and
sustainable agricultural
production. USDA pro-
vides voluntary technical
and financial assistance to
help producers manage
their nutrients to ensure a
clean and abundant water
supply while maintaining
viable farm and ranch op-
erations.”

The nutrient manage-
ment conservation practice
is an important tool in the

USDA Natural Resources
Conservation Service
(NRCS) conservation tool-
box. The agency’s staff uses
this conservation practice
to help farmers and ranch-
ers apply their nutrients
more efficiently. Proper
management of nitrogen
and phosphorus, including
the use of organic sources
of nitrogen such as animal
manure, legumes and cover
crops, can save producers
money. The nutrient man-
agement standard provides
a roadmap for NRCS’s staff
and others to help produc-
ers apply available nutri-
ent sources in the right
amount, from the right
source, in the right place,
at the right time for maxi-
mum agricultural and envi-
ronmental benefits.

NRCS’s nutrient man-
agement experts worked
with universities, non-gov-
ernment organizations, in-
dustry and others to revise
the standard to ensure it is
scientifically sound. Key
changes in the standard in-
clude expanding the use of
technology to streamline
the nutrient management
pro-cess and allowing
states more flexibility in
providing site-specific nu-
trient management plan-
ning using local informa-
tion when working with

producers. NRCS staff of-
fices will have until Jan. 1,
2013 to comply with ero-
sion, nitrogen and phos-
phorus criteria for their
state nutrient management
standard.

The revised national
standard is being released
at a time when the agency
is working with various
partners to address nutri-
ent management concerns
identified in three recently
released Conservation Ef-
fects Assessment Project
(CEAP) cropland studies.
These CEAP studies as-
sessed the effectiveness of
conservation practices in
the Upper Mississippi
Basin, the Chesapeake Bay
Watershed and the Great
Lakes Basin. One signifi-

cant resource concern
identified in all three stud-
ies is the loss of nitrogen
and phosphorus from crop-
land. Most nitrogen losses
are attributed to nitrate
leaching through the soil to
groundwater. Most phos-
phorus is lost due to ero-
sion because phosphorus
attaches itself to displaced
soil particles that are
transported by runoff to
nearby waterways. Im-
proved nutrient manage-
ment and effective erosion
control work together to re-
duce the loss of nutrients
from agricultural land, re-
sulting in improved water
quality in downstream
rural and urban communi-
ties. The revised standard
will provide tools and

strategies to help produc-
ers address the natural re-
source concerns relating to
excess nutrients on agri-
cultural land.

NRCS offers voluntary
technical and financial as-
sistance to producers na-
tionwide for planning and
implementing on-farm nu-
trient management plans.
Producers can use this
assistance to help meet
federal, state, tribal and
local environmental regu-
lations.

For more information
about how nutrient man-
agement fits into NRCS’s
conservation work, visit
www.nrcs.usda.gov/wps/por
tal/nrcs/main/national/land
use/crops/npm.
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Call Today To Book Your Aerial Application

800-760-4964

TRACTORS: 1994 Case-IH
7220 diesel tractor, SN 50051
with 5460 hours, 3 pt., triple hy-
draulic, 18 speed select, 8 suit-
case weights, 18.4 42 rubber
(80%) and axle mount duals;
1962 John Deere 4010 diesel
tractor, SN 28945 with 9084
hours showing, WF, 3 pt., dual
hydraulic and 18.4x34 rubber
(25%) * Has not been used for
several years, needs transmis-
sion work *
MACHINERY: Kinze 3200 Evo-
lution Series 12 row, 30 in. no
till planter w/monitor and liq. at-
tachment; IH 4600 27 ft. field
cultivator w/3-bar harrow; JD
724 18 ft. disc cultivator; JD
310 14 ft. disc; JD 215 18 ft.
disc; IH 720 5x18 3 pt. hi-clear-
ance plow; IH 540 4x14 3 pt.
plow; IH 45 18 1/2 ft. field culti-
vator; AC 215 P/T 12-knife
chisel; 3 pt. anhydrous tool bar;
IH 3 pt. 6-row rotary hoe; 3 pt.
boom sprayer w/PTO Ace
pump; Case IH 3 pt. quick
hitch; Lilliston 3 pt. 4-row culti-
vator; 3 section harrow; P/T
springtooth; Fury 7 3 pt. 7 ft.
shredder.
CROP HEAD, HAY EQUIP-
MENT: JD 213 18 ft. flex head;
NH 269 Hay Liner wire square
baler; JD 37 9 ft. sickle mower;
NH 261 9 ft. windrower; JD 617
5-bar rake; JD 800 14 ft.
windrower.

GRAIN CART: 2007 E-Z Trail
510 grain cart, 18.4x26 rubber
and 18 in. side unload.
TRAILERS: 2000 Fast Line
7x16 ft. gooseneck tandem
axle beaver tail deck trailer
w/ramps and 16 in. 8-bolt
wheels; bumper hitch 8x12 ft.
steel deck tandem wheel trail-
er; 4-wheel gear homemade
header trailer; 7 1/2 x 9 ft. steel
flatbed deck for pickup.
VEHICLES: 1986 Ford F250
XLT diesel pickup, 2-wheel, 4-
speed, 165,962 miles, V-8,
am/fm cassette, AC, elec. win-
dows & locks and full size box;
1963 Chevy C20 custom pick-
up, 4-speed, gas 6-cylinder en-
gine, loose, salvage; 1971 In-
ternational 1210 pickup all
wheel drive pickup, automatic,
8-cylinder 304 engine w/PTO
dump box; Dodge Power Ram
50, 4x4, 5-speed, salvage.
MISCELLANEOUS: Delta 10
in. table saw; Jet 12 in. band
saw; Kinze planter boxes; 300
gal. fuel tank & stand; 3 pt. hog
crate; JD planter boxes; 500
gal. SS tank; 100 & 300 gal.
P/U fuel tanks w/hand pump;
300 gal. fuel tank and other
small items.
SKID LOADER ATTACH-
MENTS: Shop built hydraulic
tree shear; shop built single
tine 5 ft. grapple fork.

AUCTION
SATURDAY, JANUARY 7 — 12:00 NOON
Location: LIBERTY, NEBRASKA. 1 block East & 1 block South
of Water Tower.

TERMS: Cash or check with proper ID. No property removed
until settled for. All bids off at Buyer’s Risk. Not responsible
for accidents or theft.
Log on: www.beatrice77.net (Click on The Auctioneers)

CHRISTOPHER J. SEDLACEK ESTATE
Allan: 402-806-7203 OR 402-696-4365

THE AUCTIONEERS
Rick Jurgens Dennis Henrichs Gale “Slim” Hardin
402-520-0350 402-239-8741 402-520-2911

Clerk: Auction Staff
THE AUCTIONEERS FOR COMPLETE AUCTION SERVICE!



It’s not always a surprise
when a horse goes to buck-
ing. Sometimes you get a
hint that something’s about
to happen. Maybe you can
feel nervousness or tense-
ness in his movements. If
he’s jumpy and doesn’t act
in his normal demeanor, you
better get ready for some
unusual behavior. At least
you’re getting a warning that
your horse could start buck-
ing and you can prepare
yourself for more than just a
normal ride.

The horses that don’t let
on they’re unhappy or irri-
tated are the ones that can
hurt you. If you don’t have a
clue something’s going to ex-
plode, you won’t be ready
when it happens. If you
know it’s coming, you can
get a grip on your night
latch, if you have one, or sit
down in the saddle with
maybe your thighs up
against the swells. Last, but
not least, there’s always the
saddle horn. Gripping the
horn may not do much good
on a hard-bucking horse but

it always makes a rider feel
a little more confident when
they have a choke hold on
that nubbin. I’ll wager that
a lot of honest-to-goodness
bronc riders have been
dumped on the ground by
horses that surprised them.
I’ll even wager more and bet
that if they knew the horse
was gonna buck and they
were ready for the action,
they wouldn’t have gotten
thrown.

I’ve got a cutting horse
I’m pretty proud of. He
never bucked, not even
once, when I started him.
After he was trained, I took
him to a cutting and paid my
entry fee. An hour before
my class was to start; I took
him out of his stall, brushed
him down and saddled him
up. I threw my good cutting
saddle on him and buckled
up the rear cinch. I had time
to warm him up before we
entered the show pen. I led
him out of the barn to the
parking lot near the round
pen. I wanted to use that
round pen to lope him until

I figured everything was
loosened up with his mus-
cles. The parking area was
hard packed sand. The sand
was as hard as concrete. I
used my cutting saddle the
day before on another horse
that I liked to ride with a
rear cinch. I never use the
rear cinch when I train a
horse because it seems to
get in the way with your
spurs when you’re trying to
teach a young horse some-
thing new. Billy, the horse
I was getting ready to ride in
the cutting, was a young
horse. This was the first
time I was going to show
him. I had never ridden him
with a rear cinch on my sad-
dle and didn’t even think
about the fact that this was
the first time he’d feel a
rear cinch under his belly. I
put my boot in the left stir-
rup, stepped up and sat in
the saddle. I was fishing for
the right stirrup when Billy
felt that rear cinch and
thought it was going to bite
him. I didn’t have my right
boot in the stirrup yet when
he exploded like he had
been bit by a hornet or a
wildcat.

He started bucking really
hard in a left-hand circle. I
was frantically trying to
spear that right stirrup but
there was no way I could
find it because it was flop-
ping all over the place. My
reins were caught behind
the saddle horn and be-
tween trying to get my foot

in the flying stirrup and the
reins loose from the horn, I
was going to Hades in a
hurry. In fact, I was losing
the contest. I was worried
that with the reins locked
tight behind the horn, be-
cause Billy had his head
buried between his legs,
and the death grip I had on
them, I could be in danger.
If his head came up, it was
possible that I would pull
him over on top of me if I
didn’t get the reins worked
loose from around the horn.
Billy wasn’t worried about
any of those things. He was
too busy bucking as hard as
he could in that circle.

So, I was dealing with a
multitude of problems. Be-
tween the reins, the missing
stirrup, a hard-bucking
horse and the centrifugal
force of the left-handed
bucking circle trying to
throw me off the right hand
side where I had no stirrup
to support myself; it was a
safe bet I was going to get a
flying lesson.

I managed to get the
reins clear of the horn and
that’s when my ride turned a
lot worse. When the reins
came loose, Billy had
enough slack to really get
his head down and show me
how good he could buck
when he was turned loose.
He sent me sailing. I landed
on my back on the hard-
packed sand that felt like
concrete. Billy bucked
around a few more times

and figured out that rear
cinch wasn’t going to eat
him so he quit bucking and
headed off to the barn in a
nice smooth trot. When I got
up, I found a broken rein he
stepped on while he was on
his way to the barn to visit
with the horses that had
their heads sticking out the
stalls watching him give me
a flying lesson.

He went from stall to
stall touching noses with the
spectators as if he was high-
fiving with them for his per-
formance. When I caught
him, I fixed the rein and
then put him in the round
pen. When I got back on him,
I was ready for him to buck
again. He let me down. He

acted like a well-trained
horse and didn’t try any
more nonsense. That
episode was my fault be-
cause I had never intro-
duced that back cinch to
him before I took him to the
show grounds. It was a good
lesson for me. Besides going
home with three broken ribs
from that hard-packed sand;
I learned to put a back cinch
on all the young horses in
the round pen before I
climb on their back so I
wouldn’t give them an ex-
cuse to blow up when I don’t
expect it.

Contact Ralph Galeano at
horseman@horsemanspress.
com or www.horsemanspress.
com.
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The Back Cinch

W A N T E D :
Hunting and Investment Properties

We have buyers wanting hunting & investment properties!

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

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

Land Marketing Specialist & Broker/Auctioneer

785-325-2740

AUCTION
For: William A. Patton

WEDNESDAY, JANUARY 18, 2012 — 10:00 AM
240 acres more or less, Russell County, Kansas
Auction Location: Lucas Area Community Theatre 116 S. Main

LUCAS, KANSAS
Internet Bidding Available.

Register by Wednesday, January 11, 2012. Call for details.
Legal: NE/4 and E/2 of SE/4 of 4-11-11 W 6 P.M. Russell County, KS
Land Location: 4 mi north of Lucas, KS F.S.A. Info: 121.71 acres
grassland and trees, 122.19 acres cultivation as follows: (104.89
acres planted wheat and 17.3 acres established alfalfa) Gen. Info:
There is a farmstead with an older two story native stone home un-
occupied, with good access just off blacktop road. This farm fea-
tures mostly bottom land cultivation with excellent tree cover for
wildlife abundant and typical for the area. The farm is watered with
rural water.

For terms, conditions or a complete brochure contact:
FARMLAND AUCTION & REALTY CO., INC.

2707 Broadway, Hays, KS 67601
785-628-2851 • Toll Free: 1-888-671-2851
E-mail: farmland@farmlandauction.com

Web: www.farmlandauction.com

Sterling ConstructionSterling Construction
Serv ing KANSAS Customers Since 2001

CALL Today to Get Your Free Quote and SAVE!
PO BOX 6, WOODBINE, KANSAS 67492

Terry Cash- Sales 620-272-4167 • Vaughn Sterling- Sales 620-222-4000

� All Metal Screwed

� 2 x 6 Wall Girts

� 3 Ply Laminated Columns

� Certified Truss’s

� Spray Foam Insulation

Designed and Built to
Meet Your Needs

40 Year Paint Warranty

Up To 60’ Clear Span

We specialize
in Trucks and

Sport U’s!

OPEN
Monday thru

Saturday:
9 AM-6 PM

785-584-5850

MILLER MOTORS - 225 W. Hwy. 24, Rossville, Kansas
For Sales Call: 785-584-5850

“NOW AVAILABLE!” New Flatbeds & Trailers
Visit our website: www.millermotors.biz

“Over 20 Diesels In Stock”

NO REASONABLE OFFERS REFUSED!!!!!

CHEVY SILVERADO 2500HD

$15,995 * $13,995

2
0
0
7
Reg. Cab, 4x4, LT 6.0 Vortec, LOADED!

FORD F-250 CREW CAB 4X4

WAS: $12,995
SALE PRICE: $9,995

1
9
9
9

XLT Lariat, 7.3 Powerstroke, Loaded!

CHEVY SILVERADO 2500HD

$18,988

2
0
0
7

Quad Cab, 4x4, LS, Duramax Diesel,
Allison AT, Loaded!

DODGE RAM 2500

$12,995

1
9
9
9

Quad Cab, 4x4, SLT, Cummins Turbo
Diesel, GOOD MILES!

FORD F-250 REGULAR CAB

$9,995

2
0
0
3

4x4, 5.4 Triton V-8, AT, 80K

CHEVY SILVERADO 2500HD

$14,995

2
0
0
5

Crew Cab, 4x4, LS, Duramax Diesel,
Allison AT, Loaded!

DODGE RAM 2500

WON’T LAST!

2
0
0
5
4 door 4x4, SLT, Cummins Turbo Diesel,

Loaded, Nice! ONLY 73,000 miles!

CHEVY SILVERADO 2500HD

$16,988

2
0
0
8

Reg. Cab, 4x4, LT, 6.0 Vortec, AT

CHEVY SILVERADO 2500HD

$17,995

2
0
0
7

Crew Cab, 4x4, LT, Duramax Diesel,
Allison AT, Loaded

CHEVY SILVERADO 2500HD

$16,995 * $14,995

2
0
0
9

Reg. Cab, 4x4, LT, 6.0 Vortec

DODGE RAM 3500

$17,988 * $14,995

2
0
0
4

4 Door, 4x4, SLT,
Cummins Turbo Diesel

DODGE RAM 2500 REG. CAB

$11,995

2
0
0
4

4x4, SLT, Fully Loaded!

DODGE RAM 2500 REG. CAB
2
0
0
2

4x4 w/DewEze Bale Bed!

GMC SIERRA 2500HD
2
0
0
8

Reg. Cab, 4x4, 6.0 Vortec, AT, Cruise,
Air, Tilt. HOSWELL BALE BED!

CHEVY SILVERADO 2500HD

$12,995

2
0
0
5

Reg. Cab, 4x4, 6.0 Vortec, AT,
Low Miles & Price!!!



December 28 — Tractors,
combine, harvest equip.,
trucks, vehicles, tillage &
planting equip., excava-
tor, hay equip, ATVs,
wheel loaders online only
(www.bigiron.com). Auc-
tioneers: Stock Auction
Co.

December 28 — Online only
Ag equipment, combines,
drills, tractors, applica-
tion equip., tillage, semi
truck (www.purplewave.
com). Auctioneers: Purple
Wave Auctions.

December 30 — Inventory
reduction, tractors, com-
bines, corn heads, flex
platforms, planters,
tillage equip., field culti-
vators & misc. at Mason
City, Iowa and online
(www.gehling live.com) for
Red Power Team. Auc-
tioneers: Gehling Auction.

December 31 — Harley
Gerdes 27th annual New
Year’s Consignment auc-
tion at Lyndon.

January 4, 2012 — Pawnee
County, Nebraska real es-
tate land at Pawnee City,
Neb. for Emaleen Rogers.
Auctioneers: Speckmann
Realty & Auction Service,
Inc.

January 6 — Smith County,
KS real estate (auction
held at) Franklin, Neb. for
Jon & Linda Ferguson &
Lyn & Janis Lee (operated

by Ferguson Bros., Inc.).
Auctioneers: Marshall
Land Brokers & Auction-
eers.

January 7 — Chevy pickup,
riding mower, mini tiller,
tools, firearms, angels, Oc-
cupied Japan, jewelry, an-
tique glass & porcelain,
furniture, household, go
kart at Abilene for Melvin
“Bud” & Greta Wilkins Es-
tate. Auctioneers: Mugler,
Reynolds & Geist.

January 7 — Furniture, ap-
pliances, glassware, col-
lectibles, tools & misc. at
Junction City for Margerta
Goodin. Auctioneers:
Brown Real Estate & Auc-
tion Service, LLC.

January 7 — Tractors, ma-
chinery, crop head, hay
equip., grain cart, trailers,
vehicles, skid loader at-
tach. & misc. at Liberty,
Neb. for Christopher J.
Sedlacek Estate. Auction-
eers: Jurgens, Henrichs,
Hardin.

January 8 — Estate auction
at Lawrence for Donna
Biggerstaff Living Estate.
Auctioneers: Elston Auc-
tions.

January 11 — Tractors, com-
bine, harvest equip.,
trucks, vehicles, trailers,
planting, fertilizer, chemi-
cal equip., excavator,
skidsteer, ATVs, recre-
ation vehicles online

(www.big iron.com). Auc-
tioneers: Stock Auction
Co.

January 14 — Land near
Topeka (Silver Lake) at
Topeka. Auctioneers:
Hawks Real Estate Profes-
sionals/Kooser Auction
Service.

January 14 — Coins, jewel-
ry, swords, van, tools, an-
tiques at Osage City for
Archie Larison. Auction-
eers: Beatty & Wischropp
Auctions.

January 14 & 21 — Oak fur-
niture, deer mounts,
lamps, paintings, coins,
collector model cars, golf
cart, mobility carts, tires,
tools, appliances at Beloit
for Lone Von Brammer
Estate. Auctioneers: Ger-
ald Zimmer Auction &
Real Estate.

January 16 — Real estate at
Osage City for Rita Bartee.
Auctioneers: Miller &
Midyett Real Estate,
Wayne Wischropp, auc-
tioneer.

January 18 — Wabaunsee
County farmland, grass-
land, 3 BD 2 BA home
at Alma for Elly & the
late Harold Neff. Auction-
eers: Steve Murray Auc-
tions.

January 18 — Douglas Coun-
ty land at Lawrence. Auc-
tioneers: Farmers Nation-
al Company.

January 18 — Russell Coun-
ty real estate at Lucas for
William A. Patton. Auc-
tioneers: Farmland Auc-
tion & Realty Co., Inc.

January 20 — Kansas Auc-
tioneers Association Live-
stock Market Auctioneers
Contest at Gas, KS (just
east of Iola).

January 21 — Farm items,
truck, tractor, JD Gator,
collectibles at Lawrence
for Robert & Clara McK-
eehan. Auctioneers: El-
ston Auctions.

January 23 — Prime native
grass acreage N. of St.
Marys for Louise A. Ron-
sse Davis Trust. Auction-
eers: Miller & Midyett
Real Estate, Ed Dewey,
auctioneer.

January 26 — Dickinson Co.
land at Abilene for
Howard E. Lang Trust.

Auctioneers: Yocum Real
& Auction Service, Gary
Yocum broker/auctioneer.

January 28 — Toy & guns at
Osage City. Auctioneers:
Elston Auctions.

February 2 — Dickinson Co.
cropland at Abilene for
Scanlan Farms, Inc. Auc-
tioneers: Omli & Associ-
ates, Inc.

February 5 — Auction at
Lawrence. Auctioneers:
Elston Auctions.

February 25 — TS Ranch
Hereford & Quarter Horse
sale at Cottonwood Falls
for TS Ranch.

February 28 — Hereford &
Angus bull & female sale
at Manhattan for Mill
Creek Ranch.

March 3 — 34th annual Gel-
bvieh & Balancer bull
sale at Pomona for Judd
Ranch.

March — Concordia Opti-
mist Annual Machinery
Consignment auction at
Concordia.

March 10 — Bull & female
sale at Maple Hill for Mill
Brae Ranch.

March 16 — Production sale
at Manhattan for BJ
Angus Genetics.

March 24 — Estate auction
at Carbondale for Charles
& Lila Sheperd Estate.
Auctioneers: Elston Auc-
tions.

March 24 — Farm sale, ma-
chinery, guns, tools &
misc. SE of Aurora for
Glen & Gary Gutka. Auc-
tioneers: Larry Lagasse
Auction & Real Estate.

March 31 — Farm sale S. of
Miltonvale for Jim &
Linda Trahan. Auction-
eers: Larry Lagasse Auc-
tion & Real Estate.
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InLine DriveInLine Drive
A premium quality galvanized auger designed for low

maintenance operation.
The Mayrath “InLine Drive” series combines operational efficiency with long term de-
pendability providing you with a high quality, GALVANIZED auger at a very afford-

able price. The revolutionary “InLine Drive” system minimizes the number of
moving parts . . . greatly reducing costly downtime and maintenance in the

future.
The unique “InLine Drive” design features an internally mounted gear-

box inside of an expanded, bell shaped tube housing. Auger flight-
ing is positioned to allow a high volume of unrestricted grain

flow around the internal gearbox. A new intake design
utilizes double flighting and a cupped intake guard
to offer a high capacity, complete cleanout opera-
tion. A specially engineered hopper bolts directly

on top of the intake guard, further enhancing the
augers capacity.

• Unique Design • Wide Stance Undercarriage • Hydraulic Cylinder Lift
• PTO Drive • Electric Motor Mount • Trolley Assembly

• Double Flighting Intake • Optional Bolt-On Hopper • Safety Relief Cap

Low Maintenance High Efficiency

Diameter Capacity Lengths
6” 2000 BPH 32’, 42’, 52’, 62’
8” 3200 BPH 32’, 42’, 52’, 62’, 72’
10” 4500 BPH 32’, 42’, 52’, 62’, 72’

The InLine Drive, Unique in design, high in effi-
ciency. The gearbox is located “InLine” with
the actual auger flighting. The outer tube is
expanded to allow unobstructed and effi-
cient flow of grain past the gear drive sec-
tion. This design proves to be both eco-
nomical and low maintenance in operation.

Bruna Implement
Clay Center, KS: 785-632-5621
Washington, KS: 785-325-2232
Marysville, KS: 785-562-5304

D&K Agri Sales, Inc.
Odell, NE:

402-766-3824

Steiner Implement
Sabetha, KS
785-284-2181

Portable Grain AugersPortable Grain Augers

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

www.sweetpro.com

Walk-In Business Welcome!

FourTrax® Rancher® 4x4
honda.com UTILITY ATVs ARE RECOMMENDED ONLY FOR RIDERS 16 YEARS OF AGE AND OLDER. ATVs CAN BE HAZARDOUS TO OPERATE. FOR YOUR
SAFETY, BE RESPONSIBLE. READ THE OWNER’S MANUAL. ALWAYS WEAR A HELMET, EYE PROTECTION AND PROTECTIVE CLOTHING. BE CAREFUL ON
DIFFICULT TERRAIN. 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, OR AT EXCESSIVE
SPEEDS. NO STUNT RIDING. RESPECT THE ENVIRONMENTWHEN RIDING. Four-Trax® and Rancher® are registered trademarks of Honda Motor Co., Ltd. (MM/YY)
•Manufacturer Suggested Retail Price (MSRP) excludes $275 destination charge.

2012 Honda 420 Rancher Manual Shift 4x4
Garber’s Price: $5,399 MSRP $6,099*

For Year-End Expenses,
Buy a Honda or Pay the Government!

Garberʼs 402-729-2294
56885 Hwy. 136, Fairbury, NE 68352



President Carter’s reign
was called the time of mal-
aise, defined as a feeling of
discomfort. Present times
might be described as a time
of anxiety. Still hopeful, but
with very little trust in the
people we put in office.

The recession has hit
everybody and each of us
has to find a way to get
through it. We cannot let the
niggling dread of what our
well-meaning but inept gov-
ernment has wrought bring
us down. I’m guessing that
there is a segment of our

population that doesn’t
worry about our economic
condition much. They are on
both ends of the spectrum;
those who live on a private
or government pension, or
welfare, who pay little or no
taxes, and have no doubt the
next check is coming…
AND:

Those who have money in
the bank from inheritance
or private investment, pay
two-thirds of all the coun-
try’s income tax, and are
confident they can ride it
out.

Then there are others.
Most of us I think. Those
who have taken two jobs,
moved into a smaller house,
laid off employees with re-
gret, lent support to our
friends and relatives, pay
the rest of the income taxes,
and keep listening to CNN
to see when the next shoe
will fall.

To you who have never
quit trying, I offer a short
list. It has helped me keep
pointed in the right direc-
tion. I have never been a
man who made goals. That
sounds funny from a fellow
who can tell you where he
will be entertaining next
February 24, or May 5th. I
pretty much live from today
to my next performance
road trip. In the meantime I
have cows to check, calls to
return, things to fix, church,
friends to visit, family, and
routine responsibilities.

In my travels over the
years I get to see my friends.

They often say, “We should
get together more often.”
But, to me, I DO get to see
and visit most of them every
year or two. That’s a lot
considering the distance
between our homes. I can’t
imagine ever “retiring,” as
if this is a real job! Dur-
ing this recession many of
us are being forced to face
reality, the possibility of
life-changing upheavals,
and a cloudy future. Person-
ally, all my responsibilities
seem to be swirling and
spinning in my mind like
puzzles on Wheel of For-
tune™. They keep popping
up like brush fires which
need tending immediately.
You put it out and another
one flares up!

I have given some
thought about what is im-
portant to me to be able to
survive the turmoil that
roils around us. What I can
personally do that will make
a difference… while our
leaders fiddle as Washing-
ton D.C. burns:

KEEP THE FAITH
DO GOOD WORKS

KEEP YOUR
SHOULDER TO THE

WHEEL
STAY IN TOUCH WITH

THOSE YOU CARE ABOUT
LISTEN… FIRST

BE THANKFUL FOR
EACH DAY

And if that don’t work,
I’ll go back to the drawing
board 'cause I’ve got a lot of
chalk.

BAXTER
B L AC K

ON THE EDGE OF COMMON SENSE
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Keep The Faith,
A Survival Kit

CARBONDALE
Garrett Ranch Supply

785-256-2372

LAWRENCE
Shuck Implement

785-843-8093

LINN
Kuhlman Implement

785-348-5547

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

EXCELLENT FOR INDOOR & OUTDOOR USE Val 6 is not
affected by wind as forced air heaters that suffer from heat
loss in the ambient air.

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

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

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

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

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

FUEL Runs on Kerosene or Diesel Fuel

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

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

KBE5L Daystar EPX

Ask about 0.9% for 42 months on new CAT Skid Steer Loaders!
USED EQUIPMENT

WICHITA • CHANUTE • COLBY • CONCORDIA • DODGE CITY • GREAT BEND
• LIBERAL • MANHATTAN • SALINA • TOPEKA

CALL BRIAN BAXTER AT 316-943-4211 for more info
www.foleyeq.com

• 2009 CAT 279C, 1300 hrs, Canopy, #9CR4438............................$44,500

2011 Case SV300
133 hrs., EVERY OPTION!

#KGU0161 $40,400

2007 Cat 277B
1,424 hrs., canopy,
Man QC, std. flow

#7CR4263

$24,500

2008 Cat 279C
2400 hrs, Cab, AC

#9CR4373

$42,400

2005 Cat 268B
3,990 hrs., canopy,

Man QC, Hi Flow
#OUC348

$16,900

2008 Cat 216B2
510 hrs., Canopy, Man QC,

Std. Flow. #9CR4383

$19,600

2007 Cat 304C CR
1395 hrs., Mini Hex

Canopy, Rubber Tracks.
#KUC0130

$35,300

Osborne, KS • 800-821-4289
visit our website: simsfarm.com

Prices and availability subject to change

5.4# Glyphosate
$12.75 FOB ... Osborne

Don’t get
STUCK

paying high prices.
Prepay today to get the
lowest price possible!
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