Floros shares vision for
KSU College of Agriculture
By Donna Sullivan, Editor
Dr. John Floros, KState’s new Dean of the College of Agriculture and Director of K-State Research
and Extension, addressed
the 94th Kansas Farm Bureau annual meeting on December 4. Floros came to
KSU in August from Pennsylvania State University
where he served as a professor and head of the department of food science. He
had previously spent twelve
years in teaching and research at Purdue University.
Originally from Greece,
where he was raised on a
fourth generation farm,
Floros came to the United
States to get his doctorate.
He stayed in part because he
met his future wife on his
third day here, and also because, as he said, “This is
the greatest country in the
world as far as I am concerned.”
Of coming to Kansas,
Floros remarked, “When I
first visited Manhattan, it
became very clear to me that
this is a place that feels like
home. I really feel close to
the type of agriculture that is
being done here in Kansas
and at Kansas State.”
Giving the audience a
snapshot of the College of
Agriculture, Floros said that
they have seen an increase
in enrollment in the last six
or seven years, at a time
when other colleges of agriculture have seen decreases.
With more than 3,000 un-

Dr. John Floros shared his vision for the future of
K-State’s College of Agriculture at the 94th Kansas
Farm Bureau annual meeting.

dergraduate and graduate
students, KSU has one of
the biggest colleges of agriculture in the nation.
Floros shared his vision
for the college as they look
toward the next ten to fifteen years. “We are looking
at our research enterprise,
our Extension enterprise,
our educational enterprise,
our academic programs and
how we connect with our
external stakeholders,” he
said. “We’re looking at the
quality of our faculty and
the quality of our facilities.
My vision for the college,
which has now been verified
by faculty, staff, students
and many of our outside
stakeholders, is I want the
College and K-State Research and Extension to be a

top-five enterprise in the
country and together with
that, a top destination for the
world to send their people to
be educated, to do research
and to learn about Extension. I’m here to tell you
that by 2025, we will be
there. Even if in some areas
we are already there, we
will continue to be there.
And in the areas we’re not
there yet, we will be there
by 2025.”
“We will have a tough
road ahead, because even as
we become better, our competition is also becoming
better,” he continued. “But
we have exceptional faculty
and exceptional staff and
with your help and your assistance over the years, we
will be there.”

The 2012 KSU Collegiate Crops Team is, from left: Kevin Donnelly (coach), Hannah
Christen, Michael Welch, Jessie Zimmerman, Neal Kaiser, Jeri Sigle and Andrew
Scherrer.

K-State crops team claims fourth
straight national championship
The Kansas State University Crops Team recently
captured the title of national
champion for the fourth
year in a row. K-State teams
have now won the crops
contest championship in 11
of the past 14 years. To
win the 2012 national title,
the team won both the
Kansas City Board of Trade
and the Chicago CME
Group Collegiate Crops
Contests that took place on
November 13 and 17, respectively.
In the contests, participants are required to identify 200 different plant or
seed samples of crops and
weeds; grade eight different

grain samples, according to
Federal Grain Inspection
Service standards; and analyze ten seed samples to determine what contaminants
they contain.
K-State placed first at
both contests in the plant
and seed identification and
grain grading components
of the competition, and second in the seed analysis
component. Individually, all
K-State team members
placed in the top five in all
components of both contests.
Students competing in
both contests included Andrew Scherrer, junior, Matheson, Colo.; Neal Kaiser,

junior, Lehigh; Michael
Welch, junior, Haddam;
Hannah Christen, senior,
Oregon, Ill.; and Jessie Zimmerman, senior, Alta Vista.
All are agronomy majors
at K-State. Also competing
as an alternate in Kansas
City was Jeri Sigle, senior
in agricultural education,
Council Grove.
Neal Kaiser was the high
individual overall in Chicago, where he placed first in
grain grading, third in identification, and fifth in seed
analysis. At Kansas City, he
was the second high individual overall, first in grain

Farm Bureau continues support of Growing Kansas Leaders Campaign
Gordon Hibbard, president and CEO of the Kansas
4-H Foundation, was on hand
at the Kansas Farm Bureau
Annual Meeting to update the
members on the Growing
Kansas Leaders Campaign,
By Donna Sullivan, Editor

which went public at the
KFB Legislative Breakfast
during the Kansas State Fair.
The board and staff of the
Kansas 4-H Foundation
began the effort to raise $10
million to support Kansas 4H two years ago.
“The Foundation receives
all of its support from the
private sector, no tax dollars
support our efforts,” Hibbard
said. “So we knew that this
was going to be a huge undertaking. But with this vision that we are pursuing, it
is our desire that every child
in Kansas will have the opportunity to participate in 4H leadership programs.
Whether you’re a farm kid in
Saline County, an AfricanAmerican child in Wyandotte County or a first generation American in Haskell
County, we envision all
Kansas kids should have the
opportunity to learn while
doing, to make the best better, by having constructive,
positive adults providing
leadership for them in a caring environment with service to the community.”

On behalf of the Kansas 4-H Foundation Growing Kansas Leaders campaign,
Gordon Hibbard and Michelle Schrader, director of development, accept a
ceremonial check from Kansas Farm Bureau president Steve Baccus.

Continued on page 3

Along with providing
support to 4-H by helping to
recruit and train volunteer
leaders and establish new
clubs, the campaign will
help with program development as well as renovations
to the Clovia Scholarship
House at Kansas State University. The 64-year-old
swimming pool, which Hibbard reports was leaking
5,000 gallons of water per
day, will also be renovated,
with part of the funds being
raised by 4-H’ers.
They are also hoping to
provide improvements to
Heritage Hall, which Farm
Bureau supported when it
was built over forty years
ago. As of the September
Farm Bureau Legislative
Breakfast, the campaign had
garnered $6.9 million. Hibbard reported that they are
now at $8,260,760. KFB
president Steve Baccus presented Hibbard with a ceremonial check for more that
$100,000 from Kansas Farm
Bureau, the county organizations and individual
donors.
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When committee assignments are made for
the 113th Congress,
there’s a chance that
Kansas will be left unrepresented on the Agriculture Committee for the
first time in nearly 100
years, as Rep. Tim Huelskamp was informed by
Republican leadership last
week that he had been

removed from that committee. He was also taken
off the House Budget
Committee. While little
reason for the move was
given, it was reported that
it was due to his “obstinate” voting pattern.
Three other representatives were also removed
from their preferred committees.

Remember pennies?

It’s that special time of the year.
You know that season that is associated with this time of the year. That
time of the year when we find it hard
to sleep and eagerly wake up early in
the morning. We break out special
clothes and follow traditions that
have been handed down year after
year. You could say it is almost a
holiday.
Wait, you say, almost a holiday?
How can I call Christmas “almost a
holiday?” Actually, the “almost holiday” I am talking about is deer season. The time of the year that
hunters find it hard to sleep and
blaze orange rules the fashion world.
Alarm clocks are set to really early,
guns are oiled and knives are sharpened.
I must admit, I used to live for
deer season, but life had gotten in
the way. I just found it hard to make
time to go hunting, too many things
to do and too little time to get them
done. Something had to give and it
was my hunting time. But that all
changed this year, when my kids got
the hunting bug.
Somehow finding the time to go
seemed to be a little easier... maybe
it was a little easier to justify it. In
any case, Ike, Tatum and I bought
our licenses and made plans to go
hunting. We carefully strategized
where to go and quickly made up
our minds. Since the kids are in
school, morning hunts were out (at
least until the weekend).
The first night Ike and I eased
into our spot. As we walked in, it
crossed my mind that it was entirely
too warm for deer season. I was in
shirt sleeves and sweating profusely;
it just didn’t seem right. We picked
out our spot and quickly set up at
the edge of a soybean field. I had to
admit that the warm sunshine and
the leaves nearly put me to sleep.
That was more than I could say for
my snoring, sagging hunting partner. I would have been right there
with him, but the ever-growing rock
strategically placed under my rump
kept me awake.
Soon I heard a rustling in the
leaves off to my right. I woke up Ike
with a well placed boot and we readied ourselves for the monster buck
that would surely materialize.
Crunch, crunch, crunch and sud-

denly he was there: a big, fat, red
squirrel. I have always wondered
how an animal that small could
make that much noise. But there he
stood and he was mad. The squirrel
quickly darted up the nearest tree
and, tail wagging, he proceeded to
scold us. I am not sure how long the
rodent chastised us for interrupting
his peace and quiet but it sure
seemed long enough. I am quite sure
all of the timber knew just how displeased he was about our presence.
In the end, I suppose the silver lining
was that he did provide some entertainment, because there sure
weren’t any deer to hold our attention.
The next morning was Saturday
and Ike had a debate tournament
but Tatum and I were able to schedule a morning hunt. The morning
was warm and the sunrise was awesome. Surely this was going to be the
day we would get our deer. This optimism continued through the first,
second and third shots we heard.
However, this confidence melted
away with shots four, five, six, seven,
eight, nine and ten. I am not sure
what they were shooting at, but we
are pretty sure it was not deer. We
scrapped the hunt and went Christmas shopping.
Since he couldn’t hunt the day
before, Ike made the decision to skip
Sunday school and go hunting the
next morning. However, the morning
only yielded one coyote sighting and
a broken rifle. The discussion on the
way to church was that maybe it was
not a good idea to skip Sunday
school to hunt. That night we went
out and saw our first buck (sure, he
was a long way off, but we still saw
him), maybe it was a sign that we
were on the right track.
So as you can see our quest for
horns to hang on the wall and venison steaks is still unfulfilled. Our
enthusiasm is not waning and I am
sure that big buck will saunter by
the next time we go. All it takes is
patience. If I have learned one thing
it is that with age comes patience.
Okay, that patience also comes
with the knowledge that I know the
freezer is full of beef and the memories I make hunting with my kids is
far more important than anything
else.

By John Schlageck,
Kansas Farm Bureau
Until recently, I often
stopped by the corner convenience store after work
to treat my sweet tooth.
From the time I was four
years old and walked
barefoot down to Vern
Wagner’s little general
store, I’ve always enjoyed
the wonderful taste of
chocolate.
Today, I wind up plunking down nearly a buck
and a half ($1.50) for my favorite candy – either
Reese’s Peanut Butter
Cups or the mouth-watering chocolate sticks. While
this chocolate treat is
every bit as good as any
“Denver Sandwich” or
“Cherry Mash” I ate as a
boy, today’s bar appears to
be about half the size I
paid one nickel for fifty
years ago.
Now that I think about

it, $1.50 is much easier to
come by today than a nickel was when I was a youngster growing up in the
northwestern Kansas farm
community of Seguin.
Back then, men worked 12
and 14-hour days on the
farm for as little as $1 an
hour. Dad talked about
men working for 50 cents a
day during the Great Depression when you could
buy an acre of ground for
about the same price you
would pay for a five-stick
pack of Juicy Fruit gum
today.
For most people in this
part of the country, times
were rough in those days,
and they were ready and
willing to work for darn
near any price, just to
keep bread on the family
table.
Fifty cents for a day’s
wages went a long way toward buying food before
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“I think it is the worst
form of petty, vindictive
politics, that a member is
removed from a committee when he votes his conscience and votes his district,” Huelskamp said in a
media teleconference the
following
Wednesday.
“The Ag Committee situation is a particular affront.
It’s not just a disservice to
World War II, my dad once
told me. Recalling those
days some 70 years ago,
Dad talked about bacon
selling for 15 cents a
pound, eggs were a dime a
dozen, Ivory soap sold at
five bars for less than a
quarter, butter cost 20
cents a pound and a large
loaf of bread was two pennies.
Remember
pennies?
They’re something some
people toss away today because they won’t buy anything. Some people still
pick up these discarded
relics, adhering to the old
adage “A penny saved, a
penny earned.”
Whether we want to
admit it, or even realize it,
food still remains a good
buy. Today, the average
wage earner spends a
much smaller percentage
of his/her paycheck (approximately 10 percent) to
buy food for the family. As
a comparison, in 1933, this
figure was more than 25
percent. Today the average family in the United
States probably eats better than any time in this
country’s history.
Like food, clothing also
cost little by today’s standards. Seventy years ago,
shoes sold for two bucks a
pair, and you could buy a
pretty
nifty
“goin’-tochurch-suit” for less than
$5.
Dad had a brother and
brother-in-law who owned
a car dealership back in
those days. I can remember them talking about a
Model T with a sticker
price of $300 about the
time their parents ushered in the Roaring '20s. A
full tank of gas (10 gallons)
sold for less than two dollars, a quart of oil cost two
bits, and air for the tires
was free.
What I wouldn’t give to
fill my vehicle up for even
$25 a tank today.
It’s fun remembering
days of yesteryear and
comparing them to today.
While a lot has changed,
my sweet tooth hasn’t.
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.
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me, but it does a disservice
to the folks in the First District. This is the single
most productive ag district
in the entire nation.”
Huelskamp says he is
receiving support from
senators Pat Roberts and
Jerry Moran as well as
Rep. Lynn Jenkins, but is
unsure whether the situation can be reversed. “If
I understand correctly,
what they are asking me to
do is something I cannot
do. That is to turn my voting card over to folks in
Washington,” he said. “My
voting card is not something I take lightly. I have a
sacred bond with my constituents and I’m not going
to turn that over to any-

body, whether it’s in the
statehouse or Washington,
D.C.”
Huelskamp faced a similar situation ten years ago
when Kansas Senate president Dave Kerr removed
him from the Senate Ways
and Means Committee.
Kerr was quoted by the
Hutchinson News as saying of Huelskamp’s current situation, “I’m not surprised. He was never helpful in finding solutions on
major issues.”
Huelskamp
voted
against the House version
of the farm bill this year,
objecting to the amount
spent on food stamp programs and the lack of regulatory relief for farmers,
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but did support a one-year
extension of the current
bill. He is also opposed to
extending the wind energy
credit.
One thing is certain,
Kansas needs representation on the House Agriculture Committee. Whether
it’s Huelskamp, Mike
Pompeo, Kevin Yoder or
Lynn Jenkins, the state
can ill afford to let our interests go unserved.
For all of our high
hopes that elected officials
could work together to
solve the nation’s problems, is this a harbinger of
things to come? For all of
our sakes, and the sake of
our beloved country, I truly
hope it’s not.

KSU Crops Team claims fourth national title
Continued from page 1

grading, and second in both
identification and seed
analysis.
Andrew Scherrer was the
high individual overall in
Kansas City, and third overall in Chicago. At Kansas
City, he was first in identification and second in both
seed analysis and grain
grading. At Chicago he
placed first in identification,
third in seed analysis and
fifth in grain grading. Hannah Christen was the fourth
high individual in Chicago,
placing first in seed analysis, third in identification
and fourth in grain grading.
Michael Welch came in fifth

in Kansas City by placing
third in grain grading,
fourth in seed analysis, and
fifth in identification. Jessie
Zimmerman was an alternate in both contests, and
posted the highest score in
any contest component with
a 599/600 in grain grading
in Kansas City. The team
was coached by Kevin Donnelly, professor of agronomy.
For its performance, KState received a team scholarship award from contest
sponsors at Kansas City.
CME Group provided
individual scholarships to
the top five students at
Chicago.
Sponsors for the K-State

Crops Team include the
Kansas Crop Improvement
Association, Department of
Agronomy and the K-State
Student Government Association. In addition, sponsors for the two national
contests are the Kansas City
Board of Trade, CME
Group/Chicago Board of
Trade, CHS Foundation,
American Society of Agronomy, Crop Science Society
of America, Growmark Cooperative, Society of Commercial Seed Technologists,
Association of Official Seed
Analysts, South Dakota
Crop Improvement Association, the American Royal
and Pioneer Hi-Bred International.

ABSOLUTE DEALER INVENTORY

REDUCTION AUCTION
FRIDAY, DECEMBER 21 — 8:30 AM
MASON CITY RED POWER, INC.

Highway 122 West — MASON CITY, IOWA
Live Online Bidding Available — www.gehlinglive.com

24 months interest waivers on combines and 12 months interest waivers on tractors.
Photos on www.gehlingauction.com

Selling 41 TRACTORS
Including:
Case IH STX 600 QT, 610 hrs.;
535 QT, 1470 hrs.; MX315, 290
hrs.; 315 Magnum, 500 hrs.;
315, 320 hrs.; MX 340, 495 hrs.;
MX 305, 850 hrs.; MX240, 3600
hrs.; Steiger R550, 450 hrs.;
R335, 1470 hrs.; MX305, 2731
hrs.; 7120; 7120, 2 wheel; 9130
row crop; 7120, 2 wheel; 3588;
15 86; Steiger Panther R100,
1486; 2390; 1370; 706 gas; JD
8285R, 400 hrs.; 8310 R, 225
hrs.; 9630 T, 542 hrs.; 9630, 750
hrs.; 9530, 1300 hrs.; 9220;
8520, 2475 hrs.; 8220, 3000
hrs.; 8410, 5100 hrs.; 8410 hrs;
8110, 4025 hrs.; 8100, 2400
hrs.; 4840; 4020; New Holland T8-300, 450 hrs.; 9020, 518 hrs.;
846.
49 COMBINES including
Case IH: 2) 7230, 220 sep.;
7230, 276 sep.; 5088, 158 sep.;
8120, 370 sep.; 8120, 458 sep.;
8120, 471 sep.; 8120, 534 sep.;
8120, 540 sep.; 8120, 620 sep.;
8120, 523 sep.; 8120; 8120, 723
sep.; 8120, 620 sep.; 7088, 420
sep.; 2) 7120, 514 sep.; 7120,
580 sep.; 7120, 795 sep.; 6088,
495 sep.; 6088, 661 sep.; 5088,
739 sep.; 8010, 1465 sep.;
7010, 1286 sep.; 2388, 1332

sep.; 2388, 2333 sep.; 2388,
1459 sep.; 2388, 2152 sep.;
2188, 2496 sep.; 2188, 2845
sep.; 2188, 2980 sep.; 2388, 22
11 sep.; 2188, 2018 sep.; 1688,
4000 sep.; 3) 1660; 2) 1460; JD:
5680, 210 sep.; 9670, 320 sep.;
9670, 750 sep.; 9770, 730 sep.;
9660, 1374 sep.; 9760, 730
sep.; 9660, 1374 sep.; 9760,
1885 sep.; 9750, 1615 sep.;
9550 Walker, 1600 sep.
CORN HEADS
Case IH: 2612, 12 row chopping;
3412; 2) 2612; 2212; 3) 3408; 2)
2608; 2408; 4) 2208; 3) 1083; 4)
1063; 883; 3) 863; Drago 3) 8
row 30; JD 4) 612C; 2) 608C
Stalkmaster; 608C; 1293; Geringhoff RD8; MF 1163.
PLATFORMS
2) 3020, 35’; 4) 2020, 35’; 6)
2020, 30’; 10) 1020, 30’; 4)
1020, 25’; 5) 1020, 20’; JD 3)
635F; 2) 630F; 930F; MF 9750,
20’.
PLANTERS
Case IH: 4) 1250, 24 row 30;
1250, 12 row 30; 1200, 24 row
30; 3) 1200, 16 row 30; 950, 24
row 30; 950, 12 row 30.
TILLAGE EQUIPMENT
DISC RIPPERS
Case IH, 2) 870, 22’; 3) 870, 18’;

3) 730C, 7 shank; 2) 730B, 7
shank; DMI 4) 730 B, 7 shank;
730, 7 shank; 530; JD 2) 2700, 9
shank; 4) 2700, 7 shank; 512, 9
shank; 2) 512, 7 shank; 510, 7
shank; Krause 2) 4850, 18’;
Dominators; 2) NH ST 770, 7
shank; M&W 2) 2500, 11 shank;
1700, 7 shank; Landoll, 2207, 7
shank; 2320, 6 shank.
FIELD CULTIVATORS
Great Plains 8552 DV-soil finisher; Krause TL6200, 42’ soil finisher; Case IH TM, 200, 60.5’; 2)
TM 11, 54.5’-48’; 4300, 42.5’; 3)
4900 DMI, TM 11-50.5’; 48.5’;
Wilrich Quad X, 54.5’; 45’; 2800,
30’; 2500, 34’; Sunflower 5055,
62’; 54.5’; 5034, 37’; JD 2210,
45’; 960, 32’; 29.5’.
SPRAYERS
Case IH 3330, 211 hrs., 90’;
3320, 775 hrs., 90’; JD 4730,
432 hrs.; several pull types
and several skid loaders and
all other types miscellaneous

For A Complete Listing & Photos go to:
www.gehlingauction.com • email: gehling@gehlingauction.com
or call Mason City Red Power, 641-424-2702 or Gehling Auction Co., 1-800-770-0347
Terms: Interest waivers on combines and tractors. CNH Capital financing available.
All other items cash or good check.

SALE CONDUCTED BY: GEHLING AUCTION, INC.
Box 250, Preston, Minnesota 55965 • 1-800-770-0347
AUCTIONEERS: Denny Brusse (230-5009), Ron Gehling, Matt Gehling
CLERK: Gehling Auction Co., Inc.

Page 4

Grass & Grain, December 11, 2012

Fred Engler, El Dorado Wins This
Week’s Recipe Contest In G&G
Winner Fred Engler, El Dorado: “These are
a quick way to make breakfast for a holiday
crowd. Can be served warm or cold with coffee
or tea. Strawberry jam, pineapple preserves or
red raspberry jam works well.”
GEM ’N’ PEARL MUFFINS
1 1/4 cups all-purpose flour
1/2 cup cornmeal
1/2 cup sugar
1 tablespoon baking powder
1/2 teaspoon salt
1 cup milk
1/4 cup corn oil
1 egg, beaten
Jam or preserves (your choice)
Cream cheese (not low-fat)
Preheat oven to 375 degrees. Place 12 paper
muffin cups in pans. Mix flour, cornmeal, sugar,
baking powder and salt together in a large bowl.
Mix milk, oil and beaten egg in a small separate
bowl. Add wet ingredients to dry ingredients
and mix only until dry ingredients are moistened. Fill each muffin cup about one-half full
then using a teaspoon, push about a teaspoonful
of jam down into center of batter in each muffin
cup, but not clear to bottom of cup. Fill muffin
cups until jam is covered, about two-thirds full.
Take a teaspoonful of cream cheese and push
down in center of batter in each cup until about
one-half is covered (use another teaspoon to
shove the cheese out of the teaspoon into the
batter). Bake the muffins for 18 to 22 minutes
until golden and firm. Remove from pans and
place on wire rack to cool. Serve warm or cold,
so can be made day before.

Marilyn Gordon, Topeka:
“My mother makes this easy
and delicious jam for Christmas giving. It looks beautiful
in a fancy 1/2 pint jar.”
APRICOT-PINEAPPLE
JAM
2 cups dried apricots
20-ounce can crushed pineapple, undrained
1/2 lemon, sliced thin & quartered
4 cups granulated sugar
Simmer apricots in 2 1/2

cups water until tender in covered pan. Mash apricots some
after cooking. Add pineapple,
lemon and sugar. Simmer stirring frequently until clear and
thick, about 45 minutes. Ladle
into hot sterile jars and seal.
Yields: 3 pints.
*****
Margaret Trojan, Beaver
Crossing, Neb.: “Great for all
holidays for cut out cookies;
Christmas, Valentine’s, etc. A
very soft cookie if not over-

MANHATTAN
SHOE REPAIR

SCHULER
FEED
WAGONS

Repairing
• Boots
• Shoes
• Purses

• Luggage
• Back Packs
• Ball Gloves

M-F • 8-5:30
Closed Sat. & Sun

SABETHA, KANSAS

785-776-1193

785-284-2181

AG LIME

HAULING & SPREADING
GEARY GRAIN, INC.

FOR NORTH CENTRAL KANSAS
Junction City, Kansas 66441

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

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 *

E&D Custom Silage
Conveniently located in central Kansas

• Claas 900 machine with K.P. and inoculant.
• 8 row head and pickup head.
• Support trucks and equipment.
• Dependable crew and equipment.
Dustin
620-635-0238

baked. Frost and enjoy!”
HOLIDAY ROLL OUT
COOKIES
3 cups flour
1 teaspoon baking powder
1 scant teaspoon baking soda
1 cup shortening (I use stick
butter; 1 stick margarine)
2 eggs, beaten
1 cup sugar
4 tablespoons milk or Half &
Half makes them richer
1 teaspoon vanilla
Mix flour, baking powder
and soda. Cut in the softened
shortening and set aside. In
another bowl mix eggs, sugar,
milk (or Half & Half) and
vanilla. Combine egg mixture
with the dry ingredients and
mix well. Roll, cut and bake at
375 degrees for 8 to 10 minutes or until lightly browned.
Remove to rack to cool.
*****
Cherrill Sprague, Tonganoxie:
EGGNOG CHIFFON PIE
3 egg yolks
1/4 cup sugar
1 1/2 cups dairy eggnog
1 tablespoon (1 envelope) unflavored gelatin
1/4 cup milk or dairy eggnog
3 egg whites
1/4 cup sugar
1/4 teaspoon vanilla
1/2 cup whipping cream
2 tablespoons sugar
9-inch baked pie shell
Beat egg yolks until thick
and
lemon-colored;
add
sugar. Heat 1 1/2 cups eggnog
over low heat; mix a small
amount of heated eggnog
with eggs, then return all to
pan. Cook over low heat, stirring constantly until mixture coats a metal spoon. Remove from heat. Soften gelatin in 1/4 cup eggnog. Add to
hot eggnog mixture; stir
until gelatin is dissolved.
Cool. Beat egg whites until

foamy; add sugar and continue beating until stiff. Fold
into the cooled custard mixture along with vanilla. Chill
until mixture begins to congeal; pour into a baked 9-inch
pie shell and chill until set.
Top with sweetened whipping cream and garnish with
nutmeg or chocolate shavings. I add a little rum extract with vanilla.
*****
Julie Darsow, Chapman:
“Here is my favorite Christmas dessert recipe to enter
into the Christmas recipe
contest. It is also good for
Valentines's Day. Thank you
for all the great recipes in
Grass and Grain. It is easy to
make and very refreshing!”
STRAWBERRY DESSERT
3-oz box of strawberry gelatin
1 cup boiling water
1/2 cup crushed peppermint
candy
1 pint heavy whipping
cream, whipped
Dissolve gelatin in boiling water and leave until
slightly set. Chill the cream,
mixer bowl, and beaters well
first. Whip the cream until
double in volume and very
fluffy, do not over-whip. Whip
the gelatin until light in
color and fluffy, add the
whipped cream. Fold in the
candy. Refrigerate until set.
Just before serving you may
drizzle with chocolate sauce
if desired.
*****
Wilma McGeary, Salina:
“This is not as sweet as most
pecan pies.”
PECAN PIE
1/4 cup butter or margarine
1 cup dark corn syrup
3 eggs
1/2 cup sugar
1 teaspoon vanilla

DT CONSTRUCTION

Jobs of Any Size!
T.R.
620-786-4646

Cort
620-786-5172

1 cup pecan halves
9-inch unbaked pie crust
Whipped topping
Preheat oven to 350 degrees. Over low heat, heat
butter until melted. Remove
from heat and cool. With a
wire whisk beat in syrup,
sugar, eggs, and vanilla until
blended. Arrange pecans in
bottom of pie crust. Carefully
pour egg mixture over them.
Bake 1 hour. Cool pie on wire
rack. Serve with whipped
topping.
*****
Shirley Deiser, Kanopolis:
PEPPER PARTY
PLEASERS
1/4 of a 1/2-pint jar pepper jam
16 ounces cream cheese
Pour the pepper jam over
cream cheese. Serve with
your favorite crackers.
NOTE: Can also be served
with no-bean chili. Great for
the holidays.
*****
D.J. Weaver, Paola: “These
are my favorite after-school
snack with a glass of milk.”
CINNAMON
SPICE COOKIES
1 spice cake mix (two-layer
size)
2 eggs
1/3 cup oil
1/2 cup cinnamon chips
Mix dry cake mix with
other ingredients until moistened. Drop by teaspoon onto
ungreased cookie sheet. Bake
at 350 degrees for 10 minutes. Cool on racks. Makes 30
cookies.

NOTE: You can use any
flavor cake mix and any flavor chips but these are my favorite.
*****
Dorothy Finan, Blaine: “A
healthy snack for any age.”
CRUNCHY PEANUT
BUTTER APPLE DIP
8-ounce carton reduced-fat
spreadable cream cheese
1 cup creamy peanut butter
1/4 cup fat-free milk
1 tablespoon brown sugar
1 teaspoon vanilla extract
1/2 cup chopped unsalted
peanuts (optional)
In a small bowl beat first
5 ingredients until blended.
Stir in peanuts if using them.
Serve with apple slices or
celery sticks. Refrigerate
leftovers.
*****
LaVerna Hinkle, Manhattan:
“This is a great pasta salad.”
MACARONI SALAD
16 oz. baby shell macaroni
1 pint mayonnaise
3/4 cup vinegar
1/2 cup sugar
1 can sweetened condensed
milk
2 medium green peppers,
finely chopped
1 large onion, finely chopped
6 medium carrots, shredded
Cook macaroni (don't
overcook); drain, cool under
cold running water. Whisk
together mayonnaise, sweetened milk, vinegar and
sugar. Pour over macaroni
and let marinate.
*****

BARN BUILDERS
Free Estimates!

918-527-0117

One Year Warranty

Est. 1977

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

Steiner Implement

216 South Fourth
Manhattan, KS

2012 Grass & Grain Holiday Recipe Contest

G&G Announces Its Annual
Holiday Recipe Contest
30 x 50 x 10 .....................$6,800
40 x 60 x 14 enclosed ....$14,600

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

Price includes labor,1 walk door and a 12ʼ sliding door

Health Insurance
www.DTCBarns.com

* Individual & Group
* Doctor’s Office Co-pay
* Dental and Vision Available

PHILLIPS INSURANCE
800-373-9559

Your Kansas Health Specialist

T

MULTI-LEVER LOPPER

ree & Brush Free Ranch
Ideal for cutting cedar trees in pastures

Nov. 20 through Dec. 18
In observance of the holiday season,
Grass & Grain will award the weekly winners
$35 in addition to the prize gift.

CONTEST CLOSES THIS WEEK!!!
DECEMBER 12!

EXPANDABLE HOT/COLD
FOOD CARRIERS
• The lower section is insulated with a mylar lining that holds in the
heat or cold.
• This Red Snowflake carrier accommodates hot casserole dishes
or chilled items measuring up to 15” x 11”.
• Undo the zipper and fold out the upper level to carry an additional
casserole item.

• Full-zip lid.
• Built-in Carry Handles
• Exterior is wipe-clean polyester.

BONUS DRAWING

The Old Way

The New Way

• 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.

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.

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. 18.

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-haveyou.
1. Check your recipe carefully to make certain all
ingredients are accurate
and instructions are clear.

2. Be sure your name,
address and phone number
are on the entry. Please
include a street address with
your recipe entries. A post
office box number is not sufficient for prize delivery.
Allow 3-4 weeks for delivery.
3. Send it to: Woman’s Page
Editor, Grass & Grain, Box
1009, Manhattan, KS 66505.
OR e-mail at:
auctions@agpress.com
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2012 Grass & Grain Holiday Recipe Contest
Melissa Rogers, Topeka:
“Need a fast dessert? This is
the one.”
PIE POPPERS
1 box refrigerated pie crusts
Canned pie filling (your favorite)
1/2 cup powdered sugar
3-4 teaspoons milk
Heat oven to 450 degrees.
Unroll pie crusts on work
surface. Cut each crust into
12 squares. Some squares
will have a rounded edge.
Place 1 teaspoon filling on
each square. Bring all sides
of square together in center
press to seal. With fingers,
pinch dough firmly about 1/4inch below edges, making a
pouch with points extending
over top. Repeat with remaining crust squares. Place poppers in 24 ungreased or
paper-lined mini muffin
cups. Bake 11-14 minutes or
until light brown. Remove
from pans to cooling racks
cool 10 minutes. In bowl, mix
powdered sugar and enough
milk until glaze is smooth
and thin enough to drizzle.
Drizzle glaze over poppers,
let stand until set, abut 30
minutes.
*****
Lucille Wohler, Clay Center: “Quick and easy.”
GELATIN SALAD
1 pound carton cottage
cheese
1 large box cherry gelatin
1 can pineapple tidbits,
drained
1 large carton whipped topping
1 large can fruit cocktail,
drained
Mix all together and
serve. Better if chilled a
while before serving.
*****

Gale Rathbun, Webber:
BEST EVER COOKIE BARS
1 pouch (1 pound 1.5 ounces)
chocolate chip cookie mix
1/2 cup butter, softened
1 egg
1 cup butterscotch or peanut
butter chips
1 cup milk chocolate or semisweet chocolate chips
1 cup flaked coconut
1 cup chopped walnuts or
pecans
14-ounce can sweetened condensed milk
Stir cookie mix, butter and
egg until soft dough forms.
Press dough into bottom of
lightly greased 9-by-13-inch
pan with greased fingers.
Bake in preheated 350-degree
oven for 15 minutes. Sprinkle all chips, coconut and
nuts over top. Drizzle evenly
with condensed milk. Bake
another 30 to 35 minutes
until light golden brown.
Cool about 2 hours. Cut into
bars.
*****
Linda Kepka, Dorrance:
CAKE MIX COOKIES
1 cake mix
1 egg
1/2 cup butter
8 ounces cream cheese
1 teaspoon vanilla
Mix all ingredients together. Drop by teaspoon onto
cookie sheet and bake at 350
degrees for 8-10 minutes.
Makes about 36 cookies.
*****
Lydia Miller, Westphalia:
APRICOT &
DATE CHUTNEY
2 pounds dried apricots
2 1/2 cups pitted dates
3 cups brown sugar
2 1/2 cups raisins
1 tablespoon mustard seed
1 tablespoon salt
2 teaspoons ginger

Outback Feeders, Inc.

Currently accepting cows, steers,
heifers & replacement heifers.

Located in an area where there
is a good quantity
of roughage & grains!

spoon of apple juice or water
at a time to thin, if needed.
Pour the flour mixture into
the slow cooker, whisking
quickly to mix in the roux
with the stew meat and juices
and to avoid lumps. Add the
mushrooms and stir. Cook on
high for 30 minutes. Stir in ½
cup sour cream right before
serving. Serve over pasta,
rice or baked potatoes.
*****
Rose Edwards, Stillwater,
Okla.:
PUMPKIN PIE TRUFFLES
3 tablespoons butter, divided
1 cup chopped pecans
8 ounces white chocolate baking bars, chopped
1/4 cup canned pumpkin (not
pumpkin pie mix)
1/2 cup powdered sugar
1/2 teaspoon cinnamon
1/4 teaspoon ginger
1/8 teaspoon salt
1/2 teaspoon vanilla
9
gingersnaps,
coarsely
crushed
In skillet melt 1 tablespoon butter. Add pecans and
cook about 5 minutes, stirring until toasted. Cool completely. Place pecans in food
processor. Cover and process
with on and off pulse until
finely chopped. In microwavable bowl melt white chocolate and remaining 2 tablespoons butter on high 1
minute. Stir until smooth.
Stir in pumpkin, powdered
sugar, cinnamon, ginger, salt,
vanilla and 1/2 cup of the
toasted pecans until blended.
Refrigerate 3 hours or until
firm. Line cookie sheet with
waxed paper. In shallow
bowl, mix crushed gingersnaps and remaining 1/2 cup
toasted pecans. Shape pumpkin mixture into 30 one-inch
balls; roll in pecans mixture.

Place on cookie sheet. Cover
refrigerate at least 3 hours.
Store in refrigerator.
*****
Kellee Rogers, Topeka:
CHERRY NUT CAKE
1 3/4 cups cake flour
1 1/2 teaspoons baking powder
1/4 teaspoon baking soda
1/2 teaspoon salt
1/2 cup butter
1 cup sugar
1 egg
1 egg white
3/4 cup orange juice
3/4 cup chopped pecans
1/2 cup cherries packed in
water drained & liquid reserved
Sift flour, baking powder,
baking soda and salt; set
aside. Beat butter and sugar
until fluffy; add egg and egg
white and beat well. Gradually add flour mixture alternately with orange juice.
Fold in pecans and cherries.
Pour into greased and
floured bundt pan. Bake at
350 degrees for 45-50 minutes
or until toothpick comes out
clean. Cool in pan on a wire
rack 5 minutes. Carefully
run a knife around the edge
of pan to loosen cake, remove
from pan and cool completely
on wire rack. Spoon Cherry
Sauce over cake.
Cherry Sauce:
Juice from 14 1/2 ounce can
cherries in water
1 tablespoon cornstarch
1 tablespoon butter
21-ounce can cherry pie filling

Combine juice, cornstarch
and butter in pan. Cool over
medium heat 3 minutes or
until thickened. Stir in pie
filling and cook one minute
or until heated through.
*****
Millie Conger, Tecumseh:
SNICKERDOODLE
SCONES
1/2 cup sour cream
1/2 teaspoon baking soda
2 cups flour
1/2 cup sugar
1 teaspoon baking powder
1/2 teaspoon salt
1/8 teaspoon cream of tartar
1/2 cup chilled butter, cut
into small pieces
1 egg
2 teaspoons cinnamon
Additional sugar & cinnamon
Combine sour cream and
baking soda in a small bowl,
set aside. Combine flour,
sugar, baking powder, salt
and cream of tartar. Cut butter into flour mixture with a
pastry blender or 2 forks
until mixture resembles
small peas. Whisk egg and
cinnamon into sour cream
mixture, add to flour mixture
and stir just until moistened.
Gather dough into a ball and
place on a lightly greased
baking sheet. Pat into a circle 3/4 inch thick. Cut into 8
wedges and separate slightly
on baking sheet. Dust with
sugar and cinnamon. Bake at
350 degrees for 15-20 minutes until golden.
*****

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

Key Feeds

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

Contact us for all your Cattle Feeding Needs!

Joe W. Strnad
785.527.0164

1 teaspoon coriander
2 cups white wine vinegar
2 cups water
Soak apricots in enough
water to cover for 30 minutes.
Drain and place in large
saucepan. Chop dates; add to
apricots. Add remaining ingredients and simmer over
low heat until thickened, stirring frequently. Ladle hot
chutney into hot jars, leaving
1/4-inch headspace. Adjust
two-piece lids. Process 10
minutes in boiling water
bath.
*****
Gin Fox, Holton:
THE ULTIMATE
BEEF STROGANOFF
2-3 pounds stew meat (or a 3pound chuck roast, cubed)
1 teaspoon salt
1/4 teaspoon black pepper
1 medium yellow onion, diced
¼ teaspoon garlic salt
1 tablespoon Worcestershire
sauce
1 ½ cups beef broth or stock
1 tablespoon ketchup
1/3 cup flour
6-7 tablespoons apple juice or
water
4-8 ounces sliced mushrooms
(optional)
1/2 cup light or regular sour
cream
Place the stew meat, salt,
pepper and onion in the slow
cooker. Stir to distribute the
seasonings and onion. In a
small bowl, combine the garlic
salt,
Worcestershire
sauce,
beef
broth
and
ketchup. Pour over the meat.
Cook for 7-9 hours on low or
4-5 hours on high. About 30
minutes before serving, combine the flour and apple juice
in a small bowl, whisking
vigorously to combine well.
The roux should be thick but
still pourable so add a table-

Bryan Brown
785.527.1165

CLAY CENTER, KANSAS • 785-632-2141
MINNEAPOLIS, KANSAS • 785-392-5120

Shamburg Feed

BELOIT, KANSAS • 785-738-5181

Fred Rogge

WASHINGTON, KANSAS • 785-541-0202
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Winter wheat progress worst since 1980s, reflective of drought
Recent USDA numbers
reflected what farmers
have known for awhile:
much of the nation’s winter
wheat land is bone-dry and
struggling to produce a
crop.
In a crop progress report, the Department said
wheat in 18 states rated 26
percent very poor or poor,
41 percent fair and 33 percent good or excellent.
These are the worst ratings
since 1985.
By comparison, last year
at this point, 13 percent was
very poor or poor, 35 percent was fair, and 52 percent was good or excellent.
The traditional breadbasket areas from Texas
north to South Dakota
seem to be faring the worst
at this point in the crop
season.
An estimated 21 percent
of winter wheat in Texas is

good to excellent; 14 percent of winter wheat in
Oklahoma is good to excellent; 29 percent of winter
wheat in Kansas is good to
excellent; 14 percent of
winter wheat in Nebraska
is good to excellent; and
just 2 percent of winter
wheat in South Dakota is
good to excellent. A bit to
the west, 18 percent of winter wheat in Colorado is
good to excellent, and 29
percent of winter wheat in
Montana is good to excellent.
Unsurprisingly, these
are also the areas blanketed in the tell-tale red of exceptional
or
extreme
drought
on
the
U.S.
Drought Monitor. Not only
has there not been enough
rain for the crop, higherthan-usual temperatures
are promoting evaporation
of the moisture that is

available.
Though drought in corn
and soybean country made
national headlines earlier
in the year, many wheat
farmers are now in their
third or fourth crop year
without adequate moisture.
After several years of
drought, farm businesses
are threatened by decreased protection in the
crop insurance contract because of years with lower
production history. Farmers are also faced with
hard decisions about cropping plans and water and
forage available for livestock herds.
This year, the uncertainty about the weather comes
in addition to uncertainty
about the farm safety net
outlined in the farm bill.
The 2008 Farm Bill expired
on Sept. 30 with no replace-

ment legislation, and haggling in Washington continues over whether or not
there will be a farm bill in
the foreseeable future,
much less what it will contain. Farmers do have certainty in crop insurance
contracts, which have been
critical for many crop producers facing weather disasters this year, paying out
more than $5 billion in indemnities so far.
Though effects of the

drought are also apparent
in wheat futures markets,
consumer prices for wheat
products in the U.S. should
not rise significantly solely
on the basis of a poor
wheat crop. This is because
so little commodity wheat
goes into finished products, and there are so many
other costs associated with
getting wheat from the
farm to the table.
For instance, only about
10 percent of the cost of

Craig Wischropp, 785-486-2626
Horton, KS, 888-437-9294
www.sweetpro.com

ONLINE ONLY UNRESERVED AUCTIONS
www.bigiron.com
WEDNESDAY, DECEMBER 19, 2012
1st Lots Close at 10:00 AM Central Time
NO BUYERS PREMIUM FEE & NO RESERVES!!
451 Lots Selling on this Auction!

Case IH MX240 MFWD Tractor
W/Case IH L750 Loader
09 MF 6499 MFWD Tractor
08 Timpte 48' Grain Trailer
Case IH 2388 Combine
08 JD 672D Motor Grader
02 Peterbilt 379 Truck Tractor
06 Apache AS 710 Self
Propelled Sprayer
JD 4850 Tractor w/Loader

79 Ford LN7000 Dump Truck
95 CIH 2188 Axial Flow Corn &
Soybean Combine
85 Kenworth W900 Sleeper
Cab
89 CIH 1680 Axial Flow
Combine
12 Kauffman 70000, Lb Drop
Deck Dove Tail Trailer
94 Freightliner Truck
06 White 8758 8R36" Planter

JD 8430 Tractor
91 Case 580 K Construction
King Loader/Backhoe
96 Ranco Belly Dump Trailer
99 International 4900 6X4
Volumetric Mixer Truck
07 JD 635F 35' Hydraflex
Header
Schaben 8590 1500 Gal Pull
Type Sprayer 90' Booms
00 Valtra 8950 Tractor

8 Combines, 22 Tractors, 3 Wheel Loaders, 4 Backhoes, 3 Motorgraders, 2 Skid Steers, 6 Semi
Tractors, 12 Straight Trucks, 2 Digger Trucks, 6 Dump Trucks, 5 Planters, 2 Sprayers, Tillage
Equipment, Trailers, and much more!

The next BIGIRON.com auction is on December 26!
Do you have equipment to sell? Call your local rep today, 1-800-937-3558.

bigiron.com - is a division of Stock Auction Company, 1-800-937-3558

bread comes from commodity wheat, unlike products
that have a more direct
route to consumers, like
meats. About 60 loaves of
bread can be made from a
bushel of wheat, meaning a
loaf made with wheat that
cost $9 per bushel probably
contains 15 cents of wheat.
The full crop progress
report from this week is at
www.usda01.library.cornell
.edu/usda/current/CropPro
g/ CropProg-11-26-2012.pdf.

Walk-In Business Welcome!
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Auction Sales Scheduled
December 11 — Butler
County land at El Dorado.
Auctioneers:
Sundgren
Realty, Inc.
December 12 — Combines,
tractors, semi trucks,
trucks, trailers, forklifts,
livestock equip., tillage
equip., trailers & more online (www.bigiron.com).
Auctioneers: Stock Auction Co.
December 12 — Bidding
starts to end: online ag
equipment (www/purple
wave.com). Auctioneers:
Purple Wave Auctions.
December 12 — Home &
acreage at Junction City
for Randy E. & Sandy R.
Wyatt.
Auctioneers:
Brown Real Estate & Auction Service, LLC.
December 12 — Jackson
County real estate at
Delia for Severin & Diane
M. DeBacker. Auctioneers: Gannon Real Estate
& Auctions.
December 13 — Tractor,
grain truck, equipment,
antiques, shop equipment
N. of Clyde for Dorothy
Sharpe. Auctioneers: 5A
Auction Service.

December 13 — Doniphan
County real estate at
Highland for Emma June
LeBow & Thomas D. Lucas. Auctioneers: Horizon
Farm & Ranch Realty,
LLC.
December 13 — Dickinson
County farmland at Abilene for Lois McCulley
Trust. Auctioneers: Reynolds Real Estate.
December 14 — Office
building at Wichita. Auctioneers: JP Weigand &
Sons, Inc.
December 14 — Shelving &
office equip., warehouse
equip., new restaurant &
kitchen supplies, printers,
computers, file cabinets,
tables, bookcase, & much
more at Shawnee. Auctioneers: Lindsay Auction
Service.
December 15 — SUVs,
trucks, van, cars, office
furniture, tools, collector
coins, supplies at Augusta. Auctioneers: Chuck
Korte Real Estate & Auction Service, Inc.
December 15 — Inventory of
new furniture, appliances, office equipment,

CENTRAL KANSAS
AG AVIATION, INC

STEVE
DONOVAN

Call
All Y For
our
Cov
Fall er Crop
Spra &
Need ying
s!

Herington, KS

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

FRIDAY, DECEMBER 14 — 10:00 AM
Monticello Auction Center
4795 Frisbie Rd — SHAWNEE, KS 66226

Very large amount of products over (2) 45’ semi loads &
over (3) 24’ trs. loads of shelving & ofc equipment.
Bring trucks/trailers to load out. Some items sold by the piece
some sold by the pallet. Warehouse Equip: 4 Sections rolling skate
conveyor, 40+ Shelving 19”X 48”X 72” & 19”X 48”X 84“, 3 Sets
rolling stairs, (2) 2 Dr metal stg cabinets, (2) 2 Dr wood cabinets on
whls, Pallet jack, 2 & 4 Wheelers, New Janitorial Products: New &
used towel/soap & toilet paper dispensers all types, Auto flush
valves, Cleaning supplies, First aid kits, New Restaurant & Kitchen
Supplies, Office equip: Lanier copiers w/collator, Cases of New laptop back packs/bags, Ofc printers: Laser & Inkjet, (2) 13“ TV/VCR’s
w/wall brackets, Fire extinguishers, Ofc supplies: printer & toner
cartridges, paper & other misc, (2) Telephone systems, Desks, File
cabinets, Tables, Bookcases, Safes: American Security Products,
Mauro dbl dr.

View web site for complete list, terms & photos.
LINDSAY AUCTION SERVICE, INC.
913.441.1557 • www.lindsayauctions.com

etc. at Emporia for Common Ground Management.
Auctioneers: Beatty &
Wischropp Auctions.
December 15 — Real estate
& personal property at
Alma. Auctioneers: Murray Auction & Realty.
December 15 — Free Span
Industrial building at
Belle Plaine. Auctioneers:
JP Weigand & Sons, Inc.
December 16 — Toys, dolls,
glass, kilns, etc. at Osage
City. Auctioneers: Beatty
& Wischropp Auctions.
December 17 — Ellis &
Rush Counties real estate
at Hays for Sherriff Sale.
Auctioneers: Farmland
Auction & Realty Co., Inc.
December 18 — McPherson
County
cropland
at
McPherson for Claude
Woodard, Robert Woodard, Gloria Boyett. Auctioneers: Griffin Real Estate & Auction Service, LC.
December 19 — Combines,
tractors, loaders, backhoes, skid steers, semi
tractors, trucks, planters,
tillage equipment, trailer

& more online at (www.big
iron.com)
Auctioneers:
Stock Auction Co.
December 19 — Vacant Lot
at Alta Vista. Auctioneers:
United Country Ruckert
Realty & Auction.
December 19 — Store front
property at Alta Vista.
Auctioneers: United Country Ruckert Realty & Auction.
December 20 — Dickinson
County farmland & grassland with nice home at
Herington for Velma Humbarger Estate. Auctioneers: Riordan Auction &
Realty.
December 21 — Tractors,
combines, corn heads,
platforms, planters, tillage equipment, field cultivators, sprayers & more at
Mason City, Iowa & online
(www.gehlinglive.com) for
Mason City Red Power,
Inc. Auctioneers: Gehling
Auction, Inc.
December 28 — Tractors,
planter, sprayers, combine, heads, precision
farming, tillage, grain &
material handling, hay
equip., cutters, trailers,
car at Centralia, MO for
Jay Buckman. Auctioneers: Wheeler Auctions.
December 29 — Farm

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

WANTED:

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

equipment, combine, tractor, end dump trailer &
more at Stilwell for Manfred G. Martin. Auctioneers: Dave Webb, Webb &
Associates.
January 1, 2013 — Harley
Gerdes 28th annual New
Year’s Day consignment
auction at Lyndon. Auctioneers: Harley Gerdes
Auction.
January 19, 2013 — Household goods, antiques &
misc. at Leonardville for
LaVerne & Fern Hageman. Auctioneers: Kretz,
Hauserman, Bloom Auction Service.
March 2, 2013 — 35th Gelbvieh Balancer & Red Angus sale at Pomona for
Judd Ranch.
March 9, 2013 — Harley
Gerdes consignment auction at Lyndon. Auctioneers: Harley Gerdes Auction.
March 9, 2013 — Machinery
consignments at Concordia for Concordia Optimist Club.

HYDROSTATICS & HYDRAULICS

SINCE 1969

Toll Free:

877-525-2875
WASHINGTON, KANSAS
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March 11, 2013 — Large
farm machinery & misc. S.
of Abilene for Dale Dautel Estate. Auctioneers:
Kretz, Hauserman, Bloom
Auction Service.
May 27, 2013 — Harley
Gerdes 20th annual Memorial Day auction at Lyndon. Auctioneers: Harley
Gerdes Auction.
August 3, 2013 — Harley
Gerdes consignment auction at Lyndon. Auctioneers: Harley Gerdes Auction.
September 2, 2013 — Harley
Gerdes 18th annual Labor
Day consignment auction
at Lyndon. Auctioneers:
Harley Gerdes Auction.
November 2, 2013 — Harley
Gerdes consignment auction at Lyndon. Auctioneers: Harley Gerdes Auction.
January 1, 2014 — Harley
Gerdes 29th annual New
Years Day consignment
auction at Lyndon. Auctioneers: Harley Gerdes
Auction.

HYDRO REBUILDS
on Combines,
Swathers,
Skid Steers &
IH Loader Tractors
• Rebuilt or exchange
transmissions are tested.
• Save on our IH TA special pkg. deal:
on Torque Ampliers & related parts
• We can install your TA in the center
section. Call for an appointment.

AUCTION
www.herrsmachine.com

TUESDAY, DECEMBER 18 — 2:00 PM

Auction location: Holiday Inn Express, 2302 E. Kansas Ave.

McPHERSON, KANSAS
WOODARD,
ROBERT WOODARD, GLORIA BOYETT
SELLERS: CLAUDE

129 ACRES McPHERSON COUNTY CROPLAND

DIRECTIONS TO PROPERTY: From the west edge of McPherson, KS, at
the junction of Hwy 56 and 81 Bypass; Go north sixth-tenths of a mile on 81
Bypass to 13th St. Then eight-tenths of a mile north on 13th to Moccasin Rd.
Then 2 miles west on Moccasin Rd. to 11th St. and north 2 miles on 11th to
Navajo Rd. Then travel west on Navajo Rd. one-half mile to property on
south side of paved county road.

This productive cropland is all under one field. Here's an opportunity for a good investment with a respectable return. Good access
and proximity to McPherson would also allow for improvements. All
statements made day of the auction take precedence over advertisements.

See Website For Complete Information
or see last week’s Grass & Grain

RICK GRIFFIN
Real Estate
Broker/Auctioneer
& Auction
Cell: 620-343-0473
Service
LC
CHUCK MAGGARD
305 Broadway, Cottonwood Falls, KS 66845
Auctioneer
Phone: 620-273-6421 • Fax: 620-273-6425
Cell: 620-794-8824
Toll Free: 1-866-273-6421
In Office: Nancy Griffin, Heidi Maggard
Email: griffinrealestate@sbcglobal.net
www.GriffinRealEstateAuction.com

Griffin

A C o m p le t e C a t t le Fee d in g a nd M a r ke t in g S er v ic e

Tiffany Cattle Co.
Family Owned
And Operated
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, cattle processing, veterinary
services and other costs are easily
accessible on each pen of cattle.

PRODUCTION SERVICES
Objective is simply: Least Cost Per Pound of Gain!
Ration formulation and cost analysis, health program designed and maintained by veterinarian, special pens and attention to sick animals, feed
financing, and cattle purchasing available.

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.

Contact:

F & L CONSTRUCTION

Frank Engelken
845 C Road
Centralia, KS 66415
785-857-3293

Joshua Engelken
4609 Grantham Drive
St. George, KS 66535
785-564-0642

• 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

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
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BAXTER
B L AC K
ON THE EDGE OF COMMON SENSE

Pellets Versus Piles
Henry David Thoreau
wrote a whole book about a
pond and never got wet. He
simply took the time to ponder. I, too, find myself pondering life’s mystery; like
what is the purpose of a
dewclaw? To measure the
dew?
Why do horses have canine teeth? Were they once
carnivores? How do sheep
tell each other apart? Why
do ants think they can drag
a kibble of dog food back to
the hill? Do they lack depth
perception?
But last night I lay awake
pondering why cows make
pies instead of pellets. If
they did, make pellets I
mean, would they be like an
elk which is larger than a
deer; or just sheep-size? Or,
what if they were as big as
road apples and elongated
like a rat? It would be dangerous to walk behind
them! I imagine the diligent
hard-working cow veterinarian in the process of
preg-testing, routinely lifting the cow’s tail, sighting in
and getting bonked in the
head by a fecal projectile!
The paramedics would
haul him to the emergency
room. The admitting room
nurse would write down
CBC (Cow Biscuit Concussion) and ask about his insurance. Under the category of Trauma, his policy

would cover horn goring,
hoof stomping, poll butting,
tail slashing, cow kicking,
bummer gumming and cud
spitting, but no CBC.
Had bison evacuated
two-foot-long logs, think
how much easier it would
have been for the Indians
and the settlers crossing the
prairie. “Send young William out to gather an armload of dried buffalo sticks
for the cooking fire, we’ll
have a wagon train of fun!”
The shape of herbivore
poop has had a significant
influence on the development of certain human populations. Since deer, antelope and elk poop was pelletized it forced the Native
Americans to invent the
rake, the sieve and the
game of marbles (eventually
leading to casino ownership), instead of the wheel.
Therefore they had no Iron
Age, Industrial Age or Technological Age, they had the
Pellet Age.

Sa
2 5 % ovne s u p to
Fe e d L o
ss
Feed Saver

Feed Saver
Bale Feeder $525

Cone Feeder
$725

D&S Welding
Lehigh, Kansas

620-381-1263
Real Estate,
Household, Tools & Auto

AUCTION

SATURDAY, DECEMBER 15 — 10:00 AM
27117 Fairfield Road — ALMA,

KANSAS

Weather Date: Sunday, December 16 — 11:00 AM

DIRECTIONS: I-70 McFarland exit, ½ mile south to Fairfield Rd (water tower),
then west 1 mile on Fairfield to Auction site or from K-99 and McFarland Rd. (1
mile N. of Alma), ¼ east to Fairfield and then 2 miles North and East to Auction.

Real Estate Sells @ 12 noon. A nice 3 bedroom on 7 acres m/l,
2 bath ranch house partial basement w/walkout, fireplace, 2 car
attached garage — in wooded location with meadow and a pond
next to a stream. Includes a 24 x 32’ machine shed w/electricity
& garage door.
Murray Auction and Realty is acting as an agent for the seller. Statement made day of auction take precedence over printed material.

CAR, SHOP ITEMS, OUTDOOR ITEMS, HOUSEHOLD ITEMS

SELLER: JOHN MEYER &
THE LATE CLETA MEYER

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

MURRAY AUCTION AND REALTY
Steve Murray, Broker/Auctioneer • 785-556-4354
Bill Raine, Auctioneer & Bob Murray, Auctioneer
www.murrayauctionandrealty.com
murrayauctionandrealty@yahoo.com

I wonder if, by selective
breeding and genetically inserting sheep DNA in cow
chromosomes, could we manipulate cows colons to
form pellets? If we can conquer this technology we
could move on to dog and
cat pellets, hamster BBs,
skunk shot, badger ball
bearings…but, I would stop

before messing around with
bird cloacal manipulation…it could be dangerous.
We would have to carry armored um-shields instead
of um-brellas and duck
hunters would have to wear
safety helmets!
I’m getting confused…
where is Henry David when
I need him?

