Feed mill combines, expands research potential at K-State

By Lucas Shivers
As fans filled the Bill
Snyder Family Stadium for
the fall football season, the
new O.H. Kruse Feed Technology Innovation Center
rose in the nearby skyline.
“People are seeing it from
long distances away, and
football fans have been able
to track the growth of the
mill at each home ball
game,” Fred Fairchild, project coordinator, said. “The
center will be the first in the
nation with advanced mill
features and research capabilities.”
Nearby the site of the Department of Homeland Security’s National Bio- and
Agro-Defense laboratory,
the mill combines the feedrelated activities of the departments of Grain Science
and Animal Sciences into a
single facility.
“This facility does a number of things for us by replacing both the old animal
science mill north of campus
and the grain science mill on
campus,” Fairchild, also a
professor in the grain science
department, said. “The old
animal feed mill needed replaced because it was built
around 1952. We have had a
desire to build a new feed
mill for the department of
grain science for more than
20 years.”
As a part of K-State’s
Grain Science and Industry
Campus, this construction
project allows for a worldclass facility for teaching
feed processing, pet food
production and grain storage
and grain quality preservation to serve students, faculty and industry stakeholders.
The facility addresses concerns of the livestock feed
industry related to feed safety and profitability.
The Feed Safety Research
Center within the facility
will be licensed as a BioSafety Level 2 analytical
laboratory to research various microorganisms and

Keith Behnke, grain science professor, looks over construction of the new center.
Photo by Lucas Shivers

low-level pathogens in animal feeds, such as e-coli and
salmonella.
“Some of the newest,
most pressing issues for us
are regulations for safe animal feed,” Fairchild said.
“Animal feed is now part of
the human food system more
than ever, and we need a
place to work with live
pathogens and figure out
how to control them and not
let them into our food
stream.”
Keith Behnke, grain science professor, also expressed the need to study
ways to handle and kill
pathogens in feed processing.
“This place is going to be
so unique,” Behnke said.
“Once we build it, I know
many opportunities will
come. There will be increasing pressure to produce safe
feed and consequently safe
food. It’s an exciting facility
with new capabilities. We
will be able to do almost
anything anyone needs.”
Researchers can provide
specialty livestock diets to
support disease experiments,
oral vaccine studies and
other trials.
“The mill and facility will
have a full-size operational
capacity to produce animal
feeds for all of the department’s animal farms and research diets to allow for
teaching laboratory for students,” Fairchild said.
Although feed safety has
become a critical issue facing feed manufacturers, the
mill also includes features of
environmental issues, energy
efficiency, feed quality and

nutritional
performance,
which continues to require
research resources.
“Our new center will give
the opportunity to have a
new facility to make feeds
and give processing capability to pellet feed on a larger
scale for day-to-day production,” Fairchild said. “It will
also allow for all kinds of
different batch combinations, post-pellet coating and
more.”
Ron Kruse, a feed science
alumni living in Goshen,
Cal., and his family made the
lead gift to name the mill in
honor of his father, O.H.
Kruse.
“Ron wanted to do something for his dad, who was a
feed miller out west, so he
put in $2 million to name it
for his father,” Fairchild
said. “Almost all of the
equipment is being donated
as in-kind gifts so it’s good
to be involved and know a
lot of these companies and
people.”
Along with additional
cash and in-kind equipment
donations from the state and
other private donors, the facility is valued at $15.3 million.
Current Progress
As the horizon changes
with the O.H. Kruse Feed
Technology Innovation Center rising from the prairie,
Fairchild said the construction is on pace to be completed in mid-2013.
“We’re getting the shell
up now, and we are scheduled to be operational in
April,” Fairchild said.
A team reaching across
departments in the College

of Agriculture oversaw the
design and layout with personnel and students from
both grain and animal science. The flow and design
utilize the latest technology
and construction proposals.
“The pre-cast walls have
been made in a factory in
Des Moines. They are put up
piece by piece and locked together,” Fairchild said. “It’s
all concrete so it’s much
cleaner with the smooth surfaces and without ledges like
a metal wall.”
McCown Gordon Construction from Kansas City
is the general contractor.
“We’ve used slip form
construction with a jacking
system where the form is
lifted up constantly to the
142 foot height of the
tower,” Fairchild said. “It
took 170 hours or a little
over a week non-stop.”
“I was on the lifts to
watch how the construction
was done first hand,” said
Sam Cook, student in feed
science from Iowa. “It’s a
huge blessing to see how it’s
all done with the slip form.
There’s almost no explaining
it because you have to see it
yourself.”
With the top-of-the-line
equipment, the mill features
modern, automated five-ton-

per-hour feed mill; full-sized
hammermill; roller mill;
traditional pelletmill; and
two different types of batch
mixers.
High Interest
As with the Hal Ross
Flour Mill in 2006, the new
facility is expected to double
the current feed science enrollment and continue to increase students in the largest
program of animal science
and industry.
“As far as I’m concerned,
it’s all about the students,”
Behnke said. “We can have
opportunities to hire students
as shift leaders to have supervisory experiences before
they graduate.”
Students benefit from
watching the construction of
the new mill; participating in
the commissioning process;
serving as student employees; and participating in lab-

oratories conducted in the
new facility.
“It’ll be modern and attract more students and research and help with the
huge amount of interest to
learn how to control factors
that industry deals with in
their plants daily,” Fair-child
said. “It also gives us stateof-the-art data control.”
Several thousand domestic and international feed industry professionals have
participated in educational
short courses, and seminars
provided by the FSM program and the faculty have
been a source of problem
solving and new technological information throughout
the program’s history.
“This will create interest
in the program and in the future with the current plans of
Continued on page 3

Grass & Grain
Christmas Schedule
The Grass & Grain office will be closed on Monday,
December 24 and December 25. Grass & Grain will be
delivered prior to Christmas.
The advertising deadline for the December 25 issue
will be Wednesday, December 19 at 10 a.m. for display ads
and Thursday, December 20 at noon for classifieds.

Sights of the Season

Mike Tully takes decorating the tree to a whole new level. His handiwork can be
seen near Manhattan on Lower McDowell Creek Road about 1-1/2 miles south
of I-70.
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Ag leaders seeking to add farm
bill to fiscal cliff compromise
Congressional agriculture
leaders are negotiating a
long-term farm bill package
to be inserted into a fiscal
cliff deal expected by the
end of the month.
This activity in Washington has raised hopes that
farm and food legislation
will get done this year,
though many details and the
legislative mechanism are
far from certain.
The four principals on
Capitol Hill — Senate Agriculture Committee chairwoman Debbie Stabenow
(D-Mich.) and ranking
member Pat Roberts (RKan.) and House Agriculture Committee chairman
Frank Lucas (R-Okla.) and
ranking member Collin
Peterson (D-Minn.) — have

met several times this
week.
They and agriculture
stakeholders in Congress,
Washington and back in
farm country are counting on
the savings offered by a
long-term farm bill to be attractive enough to get a suitable package worked into
the larger agreement, which
faces its own tense negotiations.
The Senate-passed farm
and food legislation saves
about $23 billion, while the
version approved by the
House Agriculture Committee would save about $33
billion. Current word is that
Congressional leaders are
seeking up to $35 billion in
savings.
Still on the table are Title

Recently the Kansas City Star
ran a series of articles critical of the
beef industry. I must admit that
when I first saw the news of the series I immediately felt my blood pressure rise. I am very proud of the job
I and other ranchers do of bringing a
safe, nutritious protein source to
consumers. How dare a newspaper
question what we do? Then I read
the article.
The author focused on a tenderizing process frequently used in
steaks prepared for the food service
industry. This process uses small
needles to inject tenderizer into
steaks. This process does present a
point at which E. coli can enter the
product. The article went on to recount stories by victims of E. coli illnesses and the stories were quite
poignant.
I had always taken the stance
that proper sanitation and preparation would eliminate most if not all
food-borne illness. I still believe that
sanitation and preparation are key
elements and I know beef is safe to
eat. However, the article did give me
a moment’s pause and caused me to
take a longer look at the beef we
send to the consumer’s table.
I have defended our agriculture
system as the safest, most reliable in
the world, and of that I still have no
doubt. I can only speak for myself,
but the safety of the consumer is a
great concern of mine. I would never,
ever do anything to jeopardize the
safety of the product I produce. I
know the vast majority of my fellow
producers feel the same way. I also
know many people in the meat processing business and I can attest
that they hold food safety in the
highest regard also.
I also believe that we have without a doubt the best oversight and
inspection service in the entire
world. The USDA and their dedicated employees do their absolute best
to monitor and ensure the safety of
the food we all depend on. I have
been to the plants and watched the
inspectors do their jobs and they are
the best.
So after all of that, do I have any
doubts about the safety of the beef I

I cuts, food stamp spending
and the question of how best
to implement new long-term
legislation if it can be passed
before this Congress ends,
either by rushing forward
changes or by providing a
short-term transition period.
The plan also hinges on
the successful completion of
a deal to attack the fiscal
cliff, which is the combination of planned tax hikes and
sequestration cuts that will
go into effect in early 2013 if
new legislation is not passed.
Both Republicans, led by
House Speaker John Boehner (R-Ohio), and Democrats,
led by President Obama, offered proposals that were
soundly rejected by the other
side. Treasury Secretary
Timothy Geithner said re-

produce. Absolutely not, the illnesses documented in the article are terrible and unfortunate and in many
cases may have been prevented. If it
was one of my family members or
me, I would be looking for answers
also. I am also just as sure as I was
before I read the article that our food
supply is still the safest possible.
Anything we do involves some
risk. Waking up involves a great
amount of risk each morning and
the food we all need does come with
a certain amount of risk. Rest assured that those of us who produce,
process and prepare the food you eat
do everything in our power to reduce
that risk. As I said earlier, I also believe you, the consumer, can reduce
your risk with proper sanitation and
preparation.
While the risk of food borne illness will always be there, I am sure
it is lower in our food supply than
anywhere else in the world. However,
I also think that every business has
room for improvement and ours is
no different. We must continue to
work with the processors, wholesalers, retailers and food service segments of our industry to continually
fine tune our processes. As good as
we are, we can always be better and
that is what we should strive for.
So what should the consumer,
which is every one of us, take away
from this? We are so blessed to live
in a country where food safety is so
engrained in every step of the food
supply chain. We are also fortunate
to live in a society where food safety
is such a priority, most of the world
is more concerned with the availability and safety is a luxury.
Let me conclude by saying that
maybe, as a producer, I should not
automatically be on the defensive
when the media leads us in a discussion of food safety. While we have
the world’s safest most wholesome
food supply, improvements must
constantly be made and complete
safety should be the ultimate goal. I
also promise that I will continue to
eat meat without a second thought.
In the end, I will always be a confident food consumer and a proud
producer of that food.

cently the Obama administration was “absolutely” prepared to go over the fiscal
cliff, though such heady talk
is expected to give way to
compromise as the end of
the year draws nearer.
National Association of
Wheat Growers president
Erik Younggren, who farms
in northern Minnesota, came
to Washington recently for
meetings with several Members and Hill staffers.
Younggren and NAWG staff
met with House Agriculture
Committee staff from both
parties as well as staff in
other agriculture-friendly offices. With other agriculture
groups, Younggren also met
with House Minority Whip
Steny Hoyer (D-Md.).
“There’s too much uncertainty right now to make
good business decisions,”
Younggren said he told those
he visited on Capitol Hill.
“Farming is no different
than the rest of the country,
that we need to have some
certainty as we make our
plans going into the next
year and even beyond
that...that’s why having a
five-year farm bill is the
only choice that we really
have.”
A full audio report from
Younggren about the trip is
available at www.wheat
world.org/newsroom/audioupdates.
NAWG continues to advocate for approval of a fiveyear farm bill before the end
of the year. NAWG urges all
farmers and other readers to
contact their members of
Congress and House leadership on the issue. They can
be reached via the House
switchboard at (202) 2243121.

Sometimes I can’t help but think that life was definitely simpler when we only got three channels and our
remote control was whichever kid was sitting closest to
the television at the time. But alas, we now have a couple of hundred channels, the kids are all gone, and the
remote control threatens to be the undoing of our thirtyplus-year marriage.
Had I spent a little time hearkening back to the four
times I was in the hospital giving birth, I could have
saved myself the grief caused by too many channels and
a remote control. But time fogged the memory somewhat, I guess. Picture it, if you will: determined to take
full advantage of the channel surfing opportunity the
hospital afforded, my beloved husband never left my
side… and the remote never left his hand.
“Could I have some ice chips?” I croaked through
parched lips.
I got a spoonful of ice all right, smack dab in the middle of my forehead, as his eyes never veered from the
television screen.
Now these days we sit down to watch television together and it lasts for about ten minutes before the combination of his remote control-induced attention deficit
disorder and my desire to watch more than fifteen seconds of a show at a time renders us incompatible television viewing partners. I usually evacuate the room in
search of something less irritating to do, like dragging
my fingernails over a chalkboard or shaving my head
with a cheese grater.
He fervently maintains that his constant channel surfing is not designed to be a personal affront to me. However, the following bit of evidence belies the truth. The
other night, when I came to bed, he had fallen asleep
with the television on… and the remote in his hand. He
was completely dead to the world, but when he felt me
crawl into bed, he automatically, without even opening
his eyes, started flipping through channels. Even in a
near-coma-like sleep, his subconscious was dedicated to
annoying me with the remote control. I resisted the urge
to wrestle it from his hand and smack him with it, which
I personally think speaks well of the command I have
over my emotions. But I did tell him about the incident
the next morning.
“No way,” he said sheepishly. “I did not do that.”
Later he came in from doing chores.
“Why was the remote control thrown out in the
yard?” he demanded.
What can I say? A girl can only take so much.
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Kansas Farmers Union members gather in
Topeka for annual convention, pass new policies
Grass & Grain, December 18, 2012

Good grains: New wheat variety
recognizes university’s 150 years
Starting
next
year,
farmers throughout the
nation’s breadbasket can
plant a little Kansas State
University purple pride.
A new Kansas State
University-themed wheat
variety will be introduced
in February 2013 — the
month the university begins its sesquicentennial
celebration. The variety is
named 1863 in honor of the
year Kansas State University opened as the nation’s
first operational landgrant university under the
Morrill Act.
“While Kansas State
University is known for
areas beyond agriculture,

having
a
commercial
wheat variety named in
celebration of the university is a neat connection to
our heritage as a landgrant institution,” said
Megan Umscheid, university project coordinator
for the president’s office
and coordinator for the
sesquicentennial celebration. “It’s a really unique
way to remind people of
our roots.”
Daryl Strouts, president of the Kansas Wheat
Alliance,
approached
Kansas State University
about a university-themed
wheat. The resulting 1863
wheat is a hard red winter

wheat that has Overley,
Karl 92 and Cutter as the
parent varieties.
According to Strouts,
1863 is a good yielding variety and is competitive
with other commercially
available wheat varieties,
especially in the northern
half of Kansas where it is
best adapted.
“The attribute we are
really talking about for
this variety is its quality,”
Strouts said. “Farmers
will like it for its yield.
Millers and bakers will
like it for its functional
quality as it is better than
most of the other popular
varieties being grown
right now.”
In addition to the 1863
name, a four-inch by fourinch waterproof sticker
with the 150th image for
Kansas State University
will be included for
planters to post on their
field signage.
“When people drive by
these fields on the highway they’ll see that little
touch of Kansas State University,” Umscheid said.
The 1863 wheat will be
commercially available
for purchase from the
Kansas Wheat Alliance licensed seed producers in
fall 2013.
Kansas State University will begin its ninemonth sesquicentennial
celebration on Feb. 14,
2013. The celebration recognizes the university’s
150 years of improving the
knowledge and lives of
Kansans
and
people
around the world. More information is available at
http://www.k-state.edu/150.
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Kansas Farmers Union (KFU) voting delegates attended the 2012 KFU Convention at
the Topeka Ramada on Nov. 30 and Dec. 1 to vote on policy, elect the 2013 Board of Directors and elect delegates to the National Farmers Union Convention.
“This convention went really well and had something for everyone,” Donn Teske, KFU
president, said. “Chauncey gave a special presentation that was really appreciated by
the audience. The rest of the speakers were all great and covered so much, from the farm
bill to climate change. Professor Feddema’s report on climate trends was sobering.”
Delegates, along with others, listened to some great stories about the history of ag coops in Kansas and learned about co-ops and farming in Armenia and Kenya. Attendees
got an update on federal politics, the EPA, climate change, the Farm Bill and Kansas
water litigation with neighboring states.
Farmers Union insurance agents joined the convention during the Little Rural Brainstorm with Marci Penner, where everyone talked through issues beginning farmers are
having and helped find solutions.
“Marci facilitated a very rousing interaction between aspiring or beginning farmers,
experienced farmers and ranchers and the county insurance agents,” Mary Howell, KFU
membership specialist, said. “Everyone contributed to a great discussion on the benefits
and needs of rural communities.”
Convention delegates made several new additions to Kansas Farmers Union’s policy.
Visit www.kansasfarmersunion.org to view the new KFU policy or contact the state office
at 620-241-6630 to have a copy mailed to you.
Special orders of business, which highlight the issues that are important in 2012, supported the U.S. Postal Service’s rural free delivery of mail, supported interstate shipment of state inspected meat and supported a moratorium on hydraulic fracturing.
The KFU Board of Directors elected by the delegation are: president Donn Teske of
Wheaton, vice president Lavern Potuzak of Agenda. Representing the North District are
Chris Schmidt of Oberlin, Gerard Steinlage of Corning and David Heiens of Abilene.
Representing the South District are Linda Hessman of Dodge City, Herb Bartel of Hillsboro and Jason Schmidt of Newton.
Delegates to the National Farmers Union Convention in Springfield, Mass. on March
2-5 were also elected. They are Tom Giessel of Larned, Sheryl Giessel of Larned, Jerry
Karr of Emporia and Pat Bartel of Hillsboro.

Feed mill combines, expands
research potential at K-State
Continued from page 1
phase one,” Fairchild said. “We hope to continue with phase two for offices, pet food pilot
plant and additional classrooms.”
In addition to the processing operations, the facility contains grain bins for ingredient
storage, allowing for economies of scale in the purchase of ingredients and large-scale
grain storage and grain quality preservation research.
“Our current feed mill is a little behind the times, and this new one will help transition
students from school to industry with the equipment and technology out there now,” said
Cook. “The scale of the operation gives a real understanding. It’s not only the feed side so
it’s a broad array of interests to be served. I am personally interested in grain storage and
I can learn more about interests.”
For more information, visit www.grains.ksu.edu to view the live construction webcam
and blog on the construction progress.
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Final Holiday Contest Winner Is
Millie Conger Of Tecumseh
CROCK-POT CHOCOLATE PUDDING
6 eggs at room temperature
4 cups heavy cream at room temperature
1/8 teaspoon salt
1 pound semisweet chocolate chips
1/4 cup marshmallow creme (such as fluff)
Grated chocolate for garnishing
In medium crock-pot whisk the eggs,
cream and salt. Add the chocolate chips,
cover and set the crock-pot to high heat to
melt, about 30 minutes; whisk until smooth.
Cook on low heat for another 30 minutes.
Scrape down the crock-pot and whisk the
pudding. Cook until set at the edges but loose
in the center, 1 hour 15 minutes. Whisk until
smooth. Hold on the warm setting. Just before serving whisk the pudding. Spoon into
mugs and top with the marshmallow creme.
Garnish with the grated chocolate.

Dorothy Wulfkuhle, Topeka: “My grandchildren ask
for these every Christmas.”
CHOCOLATE COVERED
CHERRIES
4 cups powdered sugar
1/2 cup margarine
1/4 cup white syrup
1 to 2 jars maraschino cherries, drained
1 package chocolate almond
bark
Cream together powdered
sugar, margarine, and syrup.
Make creamed mixture into
walnut sized portions. Make a
thumbnail hole in each then
place a cherry in the hole
and work into a ball. Put in
freezer to chill. In a double
boiler, melt the almond bark.
Dip chilled balls into chocolate. Place on waxed paper.
Can make balls smaller. I
press in palm of hand and
wrap around cherry. I make
about 82 out of this batch.
*****
Ethel Baumgartner, Sabetha:
PEANUT BUTTER &
FUDGE SWIRL PIE
8-ounce
package
cream
cheese, softened
1/2 cup sugar
1/4 cup creamy peanut butter
2 cups thawed whipping topping
6-ounce Oreo pie crust
1/4 cup hot fudge ice cream
topping, warmed

PORTABLE CATTLE

Beat cream cheese, sugar
and peanut butter in a large
bowl with mixer until well
blended. Whisk in whipped
topping. Spoon into crust.
Drizzle with fudge topping;
swirl gently with knife. Refrigerate 4 hours or until
firm. Makes 8 servings.
*****
Linda Falk, Wheaton:
“Tired of usual appetizers,
try these simple but very
good.”
ROAST BEEF PINWHEELS
1 package garlic & herb
cream cheese
1/2 cup mayonnaise
14-ounce package spinach
flour tortilla wraps
1 pound sliced deli roast beef
1 red and/or yellow bell pepper, sliced
1/2 pound asparagus
1 bag baby spinach
In a small bowl combine
garlic & herb cream cheese
and mayonnaise. Spread mixture onto flour tortillas. Divide roast beef, pepper slices,
asparagus and spinach over
tortillas. Tightly roll tortillas
and wrap in plastic. Chill 10
minutes or until firm. Cut
into 3/4-inch slices.
NOTE: If you are creative,
you can make a Christmas
tree with slices and can decorate with pepper stars, cranberries.
*****

AND

• Built on 4 x 4 x 3/16-inch square
skids with chains for easy moving
• Frames are built on 3-inch square
tubing, 3/16-inch wall thickness

HORSE SHELTERS
Will
Custom
Build
To
Your
Needs

• Purlins are made of 2-inch square
tubing
• No. 1 Dura-shield Metal - choice of
color and trim

H & L QUALITY BUILDINGS, INC.

2404 26th Ave. • Central City, NE 68826
Phone: 1-866-946-5212 (toll free) • Cell 402-694-8614
hlqualitybuildings.com email: hlqlty@yahoo.com

2012 Grass & Grain Holiday Recipe Contest
Marlene Walker, Minneapolis: “This soup recipe
is a tradition to serve at our
house when we get home
from Christmas Eve services.
Just put it in the crock-pot
and let it do the cooking
while you are gone.”
BRETT & BETH'S
TACO SOUP
2 pounds ground beef,
browned & drained
16- to 18-ounce can chili
without beans
(2) 16-ounce cans chili beans
16-ounce jar picante sauce
15-ounce jar Cheese Whiz
2 cups (16 oz.) sour cream
Spray a 6-quart crock-pot
with nonstick spray. Stir all
ingredients together in a big
bowl and then pour into the
crock-pot. Put on low setting.
Let warm for 2-3 hours.
When ready to eat, serve with
corn chips.
*****
Marian Pfrang, Goff:
“Cranberry sauce goes good
with this casserole.”
CHICKEN OR TURKEY
CASSEROLE
8-ounce package Pepperidge
Farm Herbed Dressing
2 stalks celery, chopped
4-ounce
can
mushroom
pieces
4 cups cubed & cooked chicken or turkey
2 cans cream of chicken soup
1 1/2 cups milk
5 eggs, beaten
1/4 cup Parmesan cheese
1/4 cup butter, melted
Grease a 9-by-13-inch pan.
Arrange dressing, celery,
mushrooms and chicken or
turkey in order given. Mix
cream of chicken soup, milk
and eggs together and pour
over ingredients in pan.
Sprinkle Parmesan cheese
over all then drizzle the melted butter over the cheese. Let
stand until the dressing has
absorbed most of the liquid.
Bake 35 minutes at 375 degrees.
Also from Marian:
PAN RELEASE
1 cup shortening
1 cup flour
1/4 cup oil

Combine all ingredients
in a container with a lid. Pan
Release need not be refrigerated. Use to grease pans instead of the grease and flour
you have to shake around!
*****
Margaret Trojan, Beaver
Crossing, Neb.:
CHERRY PIE SALAD
1 can cherry pie mix
1/2 cup sugar
1/2 cup water
(2) 3-ounce boxes strawberry
gelatin
1 medium-size can crushed
pineapple with juice
1 cup Coke
1/2 cup chopped walnuts or
pecans
Mix cherries, water and
sugar in a saucepan. Bring to
a boil then pour over 2 packages strawberry gelatin. Stir
until dissolved then add
pineapple and Coke. Add
nuts after gelatin is slightly
congealed. Stir and pour into
mold or pan and let set.
Alternative Method:
1 can tart cherries with juice
1 cup sugar
1/2 cup water
(2) 3-ounce boxes cherry gelatin
1 medium-size can crushed
pineapple with juice
1 cup Coke
1/2 cup chopped walnuts or
pecans
Prepare as above.
*****
Gale Rathbun, Webber:
SPICY PUMPKIN CAKE
2 layer size spice cake mix
1/2 teaspoon baking soda
1 cup milk
1 cup canned pumpkin (not
pumpkin pie mix)
1/2 cup chopped walnuts
2 tablespoon honey
1 teaspoon cinnamon
8-ounce carton whipped topping
Combine cake mix and
soda; proceed according to
cake mix package directions,
substituting milk for the
first addition of liquid and
pumpkin for the second addition. Fold in nuts. Bake in
two greased and lightly
floured 9-by-1 1/2-inch round

Outback Feeders, Inc.

Currently accepting cows, steers,
heifers & replacement heifers.

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

★ 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

Bryan Brown
785.527.1165

$475.00

• 14 gauge 1 1/4” square
tubing
• 16 gauge sheet metal
• Full welded one piece
construction
• Weighs 375 pounds

Wilgers Welding

Concordia Town & Country

CONCORDIA, KANSAS • 785-243-7900

Key Feeds

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

Fred Rogge

WASHINGTON, KANSAS • 785-541-0202

“Our Daily Bread”
Holiday Bonus Drawing Winners

All G&G Area Cooks who sent recipes for the holiday contests were entered in a special drawing. The
four cooks whose names were drawn will each
receive $35. They are:
Lori Gerleve
Washington, KS
Eileen Patrick
Lindsborg, KS

Gale Rathbun
Webber, KS

Dorothy Wulfkuhle
Topeka, KS

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

G&G Annual Holiday Recipe Contest

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 NOW CLOSED!

• 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

Wick Buildings is well known for our wide range
of design options, from standard garages to unique
structures designed to your specific needs.

D.J. CARPENTER BUILDING SYSTEMS
709 B PECAN CIRCLE
MANHATTAN, KS 66502

(785) 537-9789

408 CIRCLE ROAD
SILVER LAKE, KS 66539

Shamburg Feed

BELOIT, KANSAS • 785-738-5181

2-pound bag powdered sugar
In a saucepan over low
heat, stir and melt cheese,
butter and peanut butter,
then add vanilla and peanuts.
Mix in powdered sugar a little at a time first with a
spoon then with hands until
well blended. Push into a 8by-8-inch pan. Cool and cut.
*****
Doris Shivers, Abilene:
“This is very good and makes
a large amount.”
CUSTARD SALAD
2 cups milk
2 tablespoon flour
1/4 teaspoon salt
3/4 cup sugar
1 egg, if desired
1/2 package marshmallows
1 cup whipped cream
Approximately
1-pound
grapes, cut in halves
Bring 1 1/2 cups milk to
scalding point. Add salt. Mix
sugar, flour and egg. Add 1/2
cup milk to make a smooth
batter. Add to scalded milk
and cook until thickened,
then cool. Add marshmallows, whipped cream, and
grapes.
*****
LaVerna Hinkle, Manhattan: “This recipe is so easy
and doesn't have all the calories as most desserts we eat
at the holiday time.”
PINEAPPLE
ANGEL FOOD CAKE
1 box angel food cake mix (1step kind)
20-ounce
can
crushed
pineapple (in own juice)
Mix together and put in 9by-13-inch pan or angel food
cake pan (ungreased). Bake
at 350 degrees for 30-35 minutes. Makes 24 servings; 1
serving = 1.5 point.
*****

EXPANDABLE HOT/COLD
FOOD CARRIERS

HAY SAVING BALE FEEDERS

PALMER, KANSAS • 785-692-4289

cake pans according to cake
mix package directions.
Cool; remove from pans.
Whip honey and cinnamon
with
whipped
topping.
Spread between cake layers
and top of cake. Chill. Store
in refrigerator if there are
any leftovers.
*****
Dorothy Pacha, Marysville:
FRENCH ONION SOUP
1 tablespoon vegetable oil
3/4 pound onions, halved &
thinly sliced (about 2 1/2
cups)
1/4 teaspoon sugar
2 tablespoons flour
2 cans low-sodium beef broth
(14 ounces each)
1/4 cup dry white wine
4 slices French bread, toasted
1/2 cup shredded Swiss
cheese
Heat oil in a large
saucepan. Add onions. Cover
and cook over low heat for 15
minutes. Uncover and add
sugar and cook over medium
heat for 15 minutes or until
onions are golden brown.
Add flour. Cook and stir 1
minute. Add broth and wine.
Heat to a boil. Cover and cook
over low heat for 10 minutes.
Divide among 4 bowls. Top
each with bread and cheese.
Put under broiler until
cheese is melted.
*****
Carole Monahan, Westmoreland:
CHEESE
PEANUT BUTTER FUDGE
1/2 pound Velveeta cheese (or
other brand)
2 sticks butter
1 cup chunky peanut butter
1 teaspoon vanilla extract
1 cup crushed peanuts

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

(785) 582-0530
Authorized Wick Builder

www.carpenterbuildings.com

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 are announced in this issue!

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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Michelle Brokes, Wilson:
SNICKER
BROWNIES
14-ounce bottle caramel ice
cream topping
2/3 cup sweetened condensed
milk, divided
1 German chocolate cake mix
3/4 cup margarine, melted
1 cup chopped nuts
1 cup chocolate chips
Heat caramel and 1/3 cup
sweetened condensed milk;
set aside and keep warm. In
large bowl, combine dry cake
mix, margarine, nuts, remaining 1/3 cup sweetened
condensed milk. Stir until
combined well and crumbly.
Press half the dough evenly
in a greased 9-by-13-inch
pan; bake at 350 degrees for 6
minutes. Cool slightly. Sprinkle chocolate chips evenly
over baked dough and spread
melted caramel mixture on
top. Crumble remaining
dough over caramels and
press lightly. Return to oven.
Bake for 14-18 minutes until
top is set and mixture pulls
away from pan. Cool 30 minutes, then refrigerate until
firm.
*****
Linda Kepka, Dorrance:
CORNFLAKE CANDY
12 ounces butterscotch chips
1 cup peanut butter
7 cups cornflakes
Melt butterscotch chips.
Remove from heat, add
peanut butter and mix. Pour
over cornflakes. Drop by teaspoonful onto waxed paper.
Refrigerate until set.
*****

Lucille Wohler, Clay Center:
BBQ BEEF
2 tablespoons ketchup
2 tablespoons lemon juice
4 tablespoons water
3 tablespoons brown sugar
2 tablespoons Worcestershire
sauce
2 tablespoons margarine or
butter
1/2 teaspoon pepper
1/2 teaspoon dry mustard
1 teaspoon paprika (can use
more)
1 teaspoon salt (doesn’t need
much)
1 teaspoon chili powder (can
use more)
Sliced roast beef
Mix all ingredients (except roast beef) together in
small saucepan. Bring to a
boil. Place slices of roast
beef in a 9-by-13-inch pan.
Pour 3/4 cup barbecue sauce
over meat. Bake at 325 degrees for 45 minutes, covered. Use the balance of
sauce for serving.
NOTE: A 2-pound roast
would be OK.
*****
Kellee Rogers, Topeka:
“Really pretty with colored
dried fruit. Nice to tie a ribbon around the stick.”
HOLIDAY
SNOWBALLS
8 cups popped corn
1 cup chopped almonds
1 cup chopped dried fruit
1/2 cup plus 2 tablespoons
dark corn syrup
3 tablespoons butter
1/4 teaspoon salt
1/4 teaspoon vanilla

GREEN MOUNTAIN GRILLS
The Best Wood
Pellet Grill on the Market!

CHRISTMAS PRICING!

1/8 teaspoon baking soda
1 cup powdered sugar
Line baking sheet with
nonstick foil. Combine popcorn, almonds and fruit in
roasting pan. In heavy
saucepan on high bring
brown sugar, syrup, butter
and salt to boiling, stirring
often. Reduce heat to medium boil 5 minutes. Remove
from heat, stir in vanilla and
baking soda. Pour hot syrup
over popcorn mixture, toss to
coat with 2 forks. Working
quickly scoop hot popcorn
into 12 mounds on prepared
baking sheet. When cool
enough to handle shape into
balls and put craft stick in
each. Dust with powdered
sugar.
*****
Joyce Maginness, Fostoria: “Simple, and adds a little
color to your table!”
CRANBERRY SALAD
WITH SOUR CREAM
2 packages raspberry gelatin
1 cup boiling water
1 cup sour cream
1 cup crushed pineapple
1 can whole cranberry sauce
1 cup chopped nuts
1 cup applesauce
Mix gelatin and boiling
water; cool. Add other ingredients and chill.
*****
Rose Edwards, Stillwater,
Okla.:
EGGNOG
CUSTARD PIE
9-inch unbaked pie shell
Filling:
1/2 cup sugar
2 1/2 cups eggnog

T

4 eggs
Freshly grated nutmeg
Heat oven to 425 degrees.
Place crust in oven. Do not
prick crust. Bake at 425 degrees for 7-9 minutes or until
lightly browned. This is partially baking the crust. In
large bowl, combine sugar,
eggnog and eggs, blend well.
Pour into crust. Sprinkle
with nutmeg. Bake at 350 degrees for 30-40 minutes or
until set. Center of filling
will be soft. Cover edge of
crust with strips of foil after
15-20 minutes to prevent excessive browning. Cool 2
hours or until completely
cooled. Store in refrigerator.
*****
Ethel Weaver, Paola:
“This goes very fast on a
cookie/candy plate and at the
Youth Christmas Bake Sale. I
guess everyone thinks it is
hard to make but it’s very
easy.”
MICROWAVE
PEANUT BRITTLE
Butter cookie sheet and
set aside. Combine in 4-cup
glass measuring cup:
3/4 cup raw peanuts
1 cup white sugar
1/2 cup white corn syrup
1/8 teaspoon salt
Stir with wooden spoon
(can leave in cup while cooking). Cook on high 4 minutes.
Stir. Cook on high 3 minutes.
Add:
1 teaspoon vanilla
1 teaspoon oleo
Cook on high for 1 1/2
minutes. Add:
1 teaspoon soda

MULTI-LEVER LOPPER

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

The Old Way

Factory Rebate thru 12/31/12

The New Way

GEE TIRE & Service Center
Rossville, KS • 785.584.6679

Westy Community Care Home
&
Westy Assisted
Living Apartments

785-457-2801 • Fax: 785-457-2130
105 N. Highway 99, Westmoreland, KS 66549
Phyllis Hupe, Administrator

• 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.

email: phylliswcch@bluevalley.net

• DIESEL FUEL INJECTION
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

• TURBO CHARGERS
• SALES & SERVICE
THE DIESEL SPECIALISTS

901 N.E. HWY. 24, SUITE 101, TOPEKA,KS 66617

785-233-4535/800-234-0719
FAX 785-233-6943

Sterling Construction
Serving KANSAS Customers Since 2001

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
✓ All Metal Screwed
✓ 2 x 6 Wall Girts
✓ 3 Ply Laminated Columns
✓ Certified Truss’s
✓ Spray Foam Insulation

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.

Designed and Built to
Meet Your Needs

40 Year Paint Warranty
Up To 60’ Clear Span

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

• 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

Stir well. Spread on cookie sheet pulling to spread
out. After hard, break into
pieces.
*****
Carol Kohake, Seneca:
“This is a quick and easy
salad that we’ve enjoyed for
years.”
APPLE-CELERY
SALAD
1 apple, cut up
1 stalk celery, chopped
1/4 cup dried cranberries
2 tablespoons mayonnaise
2 tablespoons lemon juice
Toss apple, celery and
cranberries together. Stir in
mayonnaise and lemon juice.
*****
Shirley Deiser, Kanopolis:
ORANGE-PINEAPPLE
WALDORF SALAD
20-ounce
can
crushed
pineapple, undrained
3-ounce package orange gelatin
8-ounce
package
cream
cheese, softened
1 medium apple, cored &
chopped
1/4 cup chopped walnuts,
toasted
1/2 of an 8-ounce container
whipped topping
In a medium saucepan
bring pineapple to boiling.
Stir in gelatin until dissolved. Reduce heat to low.
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Stir in cream cheese until
melted and combined. Transfer to a large bowl. Chill
about 1 hour or until mixture
is slightly thickened. Stir in
apple and walnuts. Fold in
whipped dessert topping.
Transfer mixture to a 2-quart
baking dish. Cover and chill
for 4 to 24 hours. Cut into
squares.
*****
Lydia Miller, Westphalia:
CINNAMON HOT
CHOCOLATE MIX
1 3/4 cups instant nonfat dry
milk powder
1 cup confectioner’s sugar
1/2 cup nondairy creamer
1/2 cup baking cocoa
1/2 teaspoon ground cinnamon
1 cup miniature marshmallows
3/4 hot hot milk
In a bowl combine milk
powder, sugar, creamer,
cocoa and cinnamon. Add the
marshmallows; mix well.
Store in an air-tight container in a cool dry place for up
to 3 months. Yield: 18-19
servings (about 3 1/2 cups
total).
To prepare hot chocolate:
Dissolve about 3 tablespoons
hot chocolate mix in hot
milk. Yield: 1 serving.
*****

Prize for December 25 &
JANUARY
“Our Daily Bread”

Recipe Contest Prize
365 Quote-a-Day
Calendar

• Full of witty sayings and words of wisdom.
• Has dates but not a year, so you can
use it over and
over.
• Built in stand allows you to display
on a table or desktop.
• Friendship illustrations © Juliette
Clarke.

Send Your Recipes Today!
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Debbie Rogers, Independence, Mo.:
CRANBERRY UPSIDE
DOWN CAKE
1 cup light brown sugar
1/2 cup butter, melted
14-ounce can whole berry
cranberry sauce
12-ounce package fresh cranberries
16-oz. package pound cake mix
3/4 cup milk
2 large eggs
1/2 teaspoon almond extract
Lightly grease a 5-quart
slow cooker. Stir first 3 ingredients in a small bowl until
blended. Pour mixture into
prepared slow cooker. Top
with cranberries Beat pound
cake mix, milk, eggs and almond extract at low speed
with mixer 30 seconds, scraping bowl constantly. Beat on
low speed 2 minutes. Pour
batter over cranberries.
Cover and cook on high 2
hours and 10 minutes or until
a wooden toothpick comes out
clean. Turn off slow cooker
and let cake stand covered 20
minutes. Invert cake onto a
serving platter. Rotate the insert in your slow cooker during cook time if it’s prone to
hot spots.
*****
Fred Engler, El Dorado:
“The nuts will sink to the
bottom of pan, the cranberries will be enclosed in
cake and there will be a thin
layer of crisp sugar icing on
top.”
CRANBERRY
SURPRISE PIE
3/4 cup butter-flavored shortening, melted
2 cups raw cranberries, fresh
or frozen
1/3 cup sugar
3/4 cup chopped pecans
2 eggs
1 cup sugar
1 cup flour
1/8 teaspoon salt
Melt shortening and set
aside. Let cool to lukewarm.

Grease a 10-inch pie pan. Put
cranberries in pan, sprinkle
evenly with chopped pecans
then evenly with 1/3 cup
sugar. Set aside. Bring water
in bottom pan of double boiler to a boil. Beat the eggs and
put in top pan of double boiler. Insert in bottom pan and
while heating slowly add 1
cup of sugar stirring constantly. When completely
combined add the shortening, 1 cup of flour and salt.
Stir in and pour over cranberry mixture in pie pan. Bake at
350 degrees for 50 to 60 minutes.
NOTE: This recipe would
also work with blueberries.
*****
Mary Rogers, Topeka:
SWEET POTATO PIE
15-ounce can sweet potatoes,
drained & mashed
3/4 cup milk
3/4 cup brown sugar
2 eggs
1 tablespoon butter, melted
1/2 teaspoon salt
1/2 teaspoon cinnamon
9-inch pie crust
Combine all filling ingredients in blender, process
until smooth. Pour filling
into pie crust. Bake at 400 degrees for 10 minutes. Cover
edges of crust with foil. Reduce oven to 350 degrees and
bake 35 more minutes or
until a knife tip inserted in
center comes out clean.
*****
Millie Conger, Tecumseh:
CHOCOLATE CHERRY
COOKIE BALLS
8-ounce
package
cream
cheese, softened
36 Oreo cookies, finely
crushed
40 maraschino cherries, patted dry
12 ounces dipping chocolate
(can also use white or make
some of each)
Mix cream cheese and
cookie crumbs until blended.
Shape into 40 1 1/2-inch balls,

press to flatten. Top each
with cherry, wrap cream
cheese mixture around cherry to completely enclose
cherry. Re-roll into balls.
Freeze 10 minutes. Dip balls
into melted chocolate and
place on waxed paper lined
baking sheet. Refrigerate 1
hour or until firm.
*****
Ethel Baumgartner, Sabetha:
BACARDI
RUM CAKE
1 cup chopped pecans or walnuts
18 1/2-ounce yellow cake mix
with pudding in the mix
3 eggs
1/3 cup oil
1/2 cup cold water
1/2 cup rum
Preheat oven to 325 degrees. Grease bundt pan.
Sprinkle nuts on bottom of
pan. Mix all cake ingredients
together and pour batter over
nuts. Bake 45 minutes. Invert
cake onto serving plate. Prick
cake, top and sides. Spoon or
brush glaze on evenly over
top and sides. All cake to absorb the glaze. Repeat until
glaze is used up.
Glaze:
4 tablespoons butter
1/4 cup water
1 cup sugar
1/2 cup rum
Melt butter in a saucepan.
Stir in water and sugar. Boil 5
minutes stirring constantly.
Remove from heat and stir in
rum. Spoon or brush glaze
evenly over top and sides of
cake.
NOTE: Bacardi light rum
is best for this recipe.
*****
Dorothy Pacha, Marysville: “This is an old recipe
given to me by my mother
about 45 years ago.”
SWISS BREAD
1 package dry yeast

1/4 cup warm water
1 cup milk
1/2 cup butter or margarine
2 tablespoons sugar
2 teaspoons salt
2 whole eggs
1 egg white, slightly beaten
4 1/2 cups flour
1 egg yolk
1 tablespoon water
Soak dry yeast in warm
water for 5 minutes. Scald
milk then add butter, sugar,
salt, eggs and egg white. Add
yeast and about 4 1/2 cups
flour. Let rise 2 hours or until
double in bulk. Make (4) 12inch strips and braid. Let
rise. Snip with scissors (on
top). Brush with slightly
beaten egg yolk and water.
Bake at 350 degrees for 20
minutes. Reduce heat to 325
degrees and bake about 15
minutes more.
*****
Rose Edwards, Stillwater,
Okla.:
SAUSAGE CORNBREAD
STUFFING CUPS
1 pound pork sausage
1 large onion, chopped (1 cup)
1 cup finely chopped celery
4 1/2 cups crumbled cornbread
1 teaspoon sage
1/2 teaspoon salt
1/2 teaspoon pepper
1 cup chicken broth
Heat oven to 400 degrees.
Spray 12 regular-size muffin
cups with spray. In skillet
cook sausage over mediumhigh heat 5 minutes, stirring
frequently, until no longer
pink. Add onion and celery,
cook 5 minutes longer, stirring frequently until tender.
Drain on paper towel. In
bowl, mix sausage onion mixture, cornbread, sage, salt
and pepper. Stir in broth 1/2
cup at a time, until mixture is
moistened but not overly wet.
Spoon 1/3 cup stuffing mixture into each muffin cup,

DT CONSTRUCTION

Free Estimates!

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 *

Polyurea Coatings • Roof Systems • Open and Close Cell
Mark Critchfield: 785-363-2057 or 785-556-8086

markcritchfield@sbcglobal.net
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HOMELAND
INSULATION

DISTRIBUTORS FOR:
• Scott, Obeco,
Knapheide and Reiten
Grain Bodies
• Shur-Lok Roll Tarps
• SRT 2 Roll Tarps
• Pickup Roll Tarps
• Aulick and Scott
Tapered Silage Bodies
• Aluminum Pickup Beds
• Tool Boxes
• Frame and Driveshaft
Lengthening,
Shortening and Repair.

Spray Foam Specialist
Travis Turner
homelandinsulation@yahoo.com

Lower Your Utility Bill
“Guaranteed”

JOHNNY’S WELDING
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Beatrice, Neb.

3/4 cup butter, melted
Preheat oven to 350 degrees (325 degrees for nonstick pan). Whisk together
pumpkin, milk, eggs, sugar
and spice until smooth. Pour
into lightly greased 9-by-13inch baking pan. Sprinkle
dry cake mix over pumpkin
mixture. Sprinkle this with
chopped nuts. Drizzle melted
butter evenly over top. Bake
50 to 60 minutes until knife
inserted in center comes out
clean. Cool slightly if serving
warm. Delicious with a dollop of fresh whipped cream
and a sprinkle of extra pumpkin pie spice. May also be
served chilled. Store covered
in refrigerator.
*****
Linda Falk, Wheaton:
“These are good to have when
you have company coming or
any party. Very good.”
SASSY TAILGATE
SANDWICHES
12 Hawaiian sweet rolls, split
1 pound shaved ham
12 ounces low-fat Swiss
cheese
8-ounce tub chives & onion
cream cheese
1/2 cup butter, melted
1/4 cup Parmesan cheese,
grated
1 tablespoon Worcestershire
sauce
1 1/2 teaspoons minced onion
Arrange rolls in bottom
of a 9-by-13-inch baking
dish sprayed with canola oil.
Layer ham and Swiss cheese
on buns. Spread each roll
top with cream cheese and
place on bottom roll. In a
small bowl combine melted
butter, Parmesan cheese,
Worcestershire sauce and
onion. Pour over rolls and let
stand 20 minutes. Cover and
bake at 350 degrees for 20
minutes.
*****

BARN BUILDERS

STOP

402-223-2384

mounding in center. Bake 15
minutes or until lightly
browned. Cool 2 minutes.
Run knife around edge of
cups to loosen, remove from
pan. Serve warm.
*****
Dorothy Wulfkuhle, Topeka: “I make these cookies
every year at Christmas.”
MINCEMEAT
STAR COOKIES
1 1/3 cups shortening
1 1/2 cups sugar
2 eggs
1 teaspoon vanilla
1 teaspoon grated orange peel
4 cups sifted all-purpose
flour
3 teaspoons baking powder
3 tablespoons milk
1 jar mincemeat
Thoroughly cream shortening, sugar, eggs and vanilla. Stir in peel. Sift together
dry ingredients, add to
creamed mixture alternately
with milk. Divide dough in
half. Chill. On lightly floured
surface roll each half to 1/8inch. Cut with 2 3/4-inch
round cutter. Cut small star
in center of half of cookies.
Place 1 heaping teaspoon filling on each plain cookie. Top
with a cut-out cookie. Press
edges with fork to seal. Bake
on greased cookie sheet at
375 degrees for 12 minutes or
until done.
*****
Gale Rathbun, Webber:
EASIER THAN PIE
PUMPKIN DESSERT
15-ounce can pumpkin (not
pumpkin pie mix)
12-ounce can evaporated milk
3 eggs
1 cup granulated sugar
4 teaspoons pumpkin pie
spice
1 box yellow or spice cake
mix
1 1/2 cups chopped walnuts or
pecans

Metal Buildings
Commercial Buildings
New & Existing Residential

913-449-9579

918-527-0117

One Year Warranty

30 x 50 x 10 .....................$6,800
40 x 60 x 14 enclosed ....$14,600

Est. 1977

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

www.DTCBarns.com
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Marlene Walker, Minneapolis: “With Christmas
around the corner I wanted to
pass along a couple of our
family favorites. The ice
cream dessert is something
you can put in the freezer a
couple of weeks ahead of time
so you can enjoy some of the
other holiday baking. As for
the Toffee bars, our whole
family looks forward to these.
They are so yummy and
sweet, you can't just stop with
one. Enjoy these.”
ICE CREAM
SANDWICH DESSERT
19 ice cream sandwiches
12-ounce
carton
frozen
whipped topping, thawed
11 3/4-ounce jar hot fudge
Ice cream topping
1 cup salted peanuts
Cut one ice cream sandwich in half. Place one whole
and one half sandwich along
a short side of an ungreased
9-by-13-by-2-inch
pan.
Arrange eight sandwiches in
opposite direction in the pan.
Spread with half of the
whipped topping. Spoon
fudge topping by teaspoonfuls onto whipped topping.
Sprinkle
with
1/2
cup
peanuts. Repeat layers with
remaining ice cream sandwiches, whipped topping, and
peanuts. The pan will be very
full. Cover and freeze for at
least 4 hours. Remove from
the freezer 20 minutes before
serving. Cut into squares.
Yield: 12-15 servings.
NOTE: You can make this
dessert and freeze it for up to
2 months before serving.
***
TOFFEE BARS
1 cup butter
1 cup sugar
1 cup pecans (chopped fine)
1 teaspoon salt
1 teaspoon corn syrup
1/8 teaspoon baking soda
(3) 1.5-ounce Hershey's Milk
Chocolate candy bars
Using a heavy pan, melt
butter; add sugar, pecans, salt
and corn syrup. Boil to 310 de-

grees. Candy will look
caramel color and smell like
it’s burning. Remove from
heat and add baking soda.
Pour into greased 9-by-13inch pan. Place Hershey bars
on top of candy and spread
after they are melted. Place
in refrigerator until cooled
then break into pieces.
*****
Lydia Miller, Westphalia,
shares the next 3 recipes:
“Right for holiday appetites.”
FIRECRACKERS
1-pound box soda crackers
1 1/2 cups salad oil
1 package dry Ranch dressing
mix
2 tablespoons dry red chili
peppers
Put crackers in a large
container with tight lid. Add
rest of ingredients. Cover and
let stand 1 hour; turn often to
coat crackers. Open lid after 1
hour to see if oil is absorbed
and crackers are coated. If
not, replace lid and repeat
until oil is absorbed and
crackers are coated.
*****
“When you’re fixing the
holiday dinner and oven is
full, fix this crockery version.”
CROCKERY DRESSING
12 cups dry bread cubes
2 cups sliced celery
1/2 cup finely chopped onion
1/4 cup fresh snipped parsley
1 1/2 teaspoons dried sage,
crushed
1/2 teaspoon dried marjoram,
crushed
1/4 teaspoon pepper
1 1/2 cups chicken broth
1/4 cup margarine or butter,
melted
In a large bowl mix bread
cubes, celery, onion, sage,
parsley, marjoram and pepper. Pour broth and butter
over bread mixture and toss
gently. Place bread mixture
in 3 1/2-, 4- or 5-quart crockery cooker. Cover and cook on
low heat setting for 4 to 5
hours. Makes 8-10 servings.
*****

Your Hassle Free Builder!!!

Building homes in Kansas, Northeast Oklahoma
and Southwest Missouri for over 35 years!
• Custom Design & Floor Plans
• Contract Pricing (No Surprises)
• Family Owned & Operated
• On Time Construction
• Proudly Installing Uponor’s Wirsbo Pex
Plumbing Systems In All Our Homes
Over 2500 happy customers

1-800-444-9652
4711 S. Santa Fe, Chanute, KS 66720
advancedsystemshomes.com

Tell Us You Saw Us In Grass & Grain

WHITE HOT CHOCOLATE
2 cups fat-free half & half
2 cups fat-free milk
3/4 cups Nestle Toll House
Premier White Morsels
1/4 cup Splenda no-calorie
sweetener, granulated
1 teaspoon vanilla extract
Boil half & half and milk
over medium heat. Add white
chocolate morsels and Splenda until morsels melt. Stir in
vanilla. Garnish if desired.
Makes (4) 8-ounce servings.
Possible garnishes: Fatfree frozen whipped topping
or crushed peppermint candies.
*****
A couple more from Millie
Conger, Tecumseh:
HOLIDAY ICE CREAM PIE
1 cup whole berry cranberry
sauce
1 quart vanilla ice cream,
softened
1 chocolate crumb crust
1 cup frozen whipped topping,
thawed
1/2 cup fudge ice cream topping
In a large bowl, stir cranberry sauce until softened.
Add ice cream and fold until
sauce is swirled throughout.
Spoon mixture into crumb
crust. Cover and freeze at
least 1 hour or until firm. To
serve cut into wedges. Place
on plates. Garnish with ice
cream topping and whipped
topping.
*****
FRUITCAKE COOKIES
1 1/2 cups sugar
1 cup butter
3 large eggs
1 teaspoon vanilla
3 cups flour
1 teaspoon baking soda

Pinch of salt
1 pound mixed candied fruit
& peel
4 cups chopped pecans
1 cup raisins
1 cup maraschino cherries
Preheat oven to 300 degrees. Beat sugar and butter
until creamy. Add large eggs
1 at a time beating until
blended after each addition.
Stir in vanilla. Sift flour, baking soda and salt. Gradually
add to sugar mixture beating
until blended. Stir in fruit,
pecans, raisins and cherries.
Drop by tablespoonfuls 1 inch
apart onto lightly greased
baking sheets. Bake 18-20
minutes or until lightly
browned. Cool completely on
wire racks. Makes about 9
dozen.
*****
Dorothy Wulfkuhle, Topeka: “Good.”
LIGHTLY FLOURED
SHRIMP
1 pound shrimp
1/2 cup flour
Salt & pepper
1/2 teaspoon garlic powder
Butter
Olive oil
Remove
shell
from
shrimp. In pan put 1/2 cup
flour, enough salt and pepper
to taste and garlic powder to
taste. Melt butter in skillet. I
use about half butter and half
olive oil. Roll shrimp in flour
and put in skillet to fry until
pink. Only takes a few minutes. Serve with rice, etc.
*****
Three more from Kellee
Rogers, Topeka:
PEPPERMINT PUNCH
1 gallon vanilla ice cream,
softened

2 cups half & half
2 cups sparkling water,
chilled
1 tablespoon peppermint extract
Garnish: crushed peppermints or canes
In a large punch bowl,
combine ice cream, half &
half, sparkling water and extract; stir well. Moisten the
edges of serving glasses with
water and dip in red sugar if
desired. Add punch to glasses
and garnish with crushed
candy.
*****
TROPICAL WHITE
CHOCOLATE BARK
12 ounces white chocolate,
chopped
1/2 cup chopped dried pineapple
1/2 cup coconut
1/2 cup macadamia nuts
Line baking sheet with
parchment paper. Melt chocolate in microwave-safe bowl
on high for 1 minute. Stir and
heat 15-30 seconds more. Stir
until smooth. Pour chocolate
onto baking sheet and spread
into 1/4-inch thick with metal
spatula.
Sprinkle with
pineapple, coconut and nuts.
Refrigerate 1 hour or until
firm. Break up and store in
air-tight container.
*****
CARAMEL PECAN PIE
36 caramels
1/4 cup butter
1/4 cup milk
3/4 cup sugar
3 eggs
1/2 teaspoon vanilla
1/4 teaspoon salt
1 cup pecan halves
9-inch pie crust
Combine caramels, butter

Page 7

and milk in heavy saucepan,
heat until melted and creamy,
stirring often. Remove from
heat and set aside. Blend
sugar, eggs, vanilla and salt
together, gradually mix in
caramel mixture. Fold in
pecans and spread in pie
crust. Bake at 350 degrees for
45-50 minutes.
*****
Dorothy Pacha, Marysville:
PIZZA CRUST
1 package dry yeast
3/4 cup warm water
2 1/2 cups Bisquick
Toppings & cheese
Dissolve yeast in warm
water. Let sit 5 minutes. Mix
in Bisquick. Beat a few times.
Turn out onto floured surface
and knead until smooth. Put
desired toppings and cheese
on top and bake as usual (425
degrees and check at approximately 15 minutes cooking
time).
*****
Marlene Walker, Minneapolis: “You just can't have
enough holiday dips around
the house. The following has
been around in our family for
over 25 years and it is a keeper for your collection. It is so
easy to make and everyone
will love the taste.”
CREAMY FRUIT DIP
8 ounces softened cream
cheese
3/4 cup packed brown sugar
1/4 cup white sugar
1 teaspoon vanilla
Put the above ingredients
in your mixing bowl. Beat
until smooth. Serve as a dip
for apple slices, oranges,
strawberries,
bananas,
grapes or other fruits. Enjoy.
*****
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2012 Grass & Grain Holiday Recipe Contest

Rose Edwards, Stillwater,
Okla.:
SWEET POTATO
POUND CAKE
1 cup butter
1 1/2 cups sugar
1/4 cup brown sugar
2 1/2 cups sweet potatoes,
peeled, cooked & mashed
4 eggs
1 tablespoon vanilla
3 cups flour
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
1 1/2 teaspoons cinnamon
1/4 teaspoon nutmeg
In bowl, beat butter and
sugars until fluffy. Add
sweet potatoes, beat thoroughly. Add eggs, one at a
time, beating well after each
addition; stir in vanilla.
Whisk together remaining
ingredients. Gradually add
to butter mixture, beating at
low speed until blended.
Pour batter into a lightly
greased and floured 10-inch
tube pan. Bake at 350 degrees for one hour or until
tests done.
*****
Shirley Deiser, Kanopolis:
BROCCOLI SLAW
(2) 3-ounce packages ramen
noodles, broken
5 cups broccoli florets
1 cup sliced celery
1 medium onion, cut in
slices
1/2 cup sugar
1/2 cup salad oil
1/2 cup cider vinegar
1/4 cup slivered almonds,
toasted
1/4 cup shelled sunflower
seeds
Remove the seasoning
packet from the noodles.
Save for another use. In a
large bowl combine the uncooked ramen noodles, broccoli, celery and onion. In a
small bowl stir together
sugar, oil and vinegar until
sugar is dissolved. Pour over
broccoli mixture. Cover and
chill 12 to 24 hours stirring
occasionally. Before serving,
stir in almonds and sunflower seeds.
*****
Fred Engler, El Dorado:
“A very simple recipe which
I feel is best served cold out
of refrigerator.”
IMPOSSIBLE
COCONUT PIE
4 eggs
1/2 cup sugar
1 cup coconut

2 teaspoons vanilla
1 cup butter-flavored shortening
1/2 cup flour
2 cups milk
1/2 teaspoon salt
Place all ingredients except coconut in a blender.
Process 1 to 2 minutes until
mixed. Stir in coconut. Put
batter in well-greased 10inch pie pan. Bake at 375 degrees for 25 to 30 minutes.
You will have a crust, a firm
custard-like filling and a
browned coconut topping.
Cool and store in refrigerator.
*****
Michelle Brokes, Wilson:
DROP
DOUGHNUTS
2 tablespoons + 1/2 teaspoon
active dry yeast
1/2 cup warm water
3/4 cup milk, scalded
1 teaspoon salt
4 teaspoons sugar
1/3 cup shortening
2 large eggs, beaten
3 1/2 cups flour
Combine water and yeast.
Pour scalded milk over salt,
sugar and shortening. Add
yeast mixture and beaten
eggs; stir in flour. Drop by
spoonfuls into hot oil (350
degrees). Fry until golden,
turning once. Roll hot
doughnuts in powdered
sugar glaze.
*****
Lydia Miller, Westphalia:
ONION-BACON DIP
1 large leek
6 bacon slices
1 large sweet onion, minced
8-ounce packages cream
cheese, softened
1 cup sour cream
1/2 teaspoon salt
2-pound acorn squash
Assorted multigrain & veggie chips
Remove and discard root
ends and dark green top of
leek. Cut in half lengthwise; rinse thoroughly under
cold running water to remove grit and sand; thinly
slice leek. Cook bacon in
large skillet over mediumhigh heat for 6 to 8 minutes
or until crisp; remove bacon
and drain on paper towels reserving 1 tablespoon drippings in skillet. Crumble
bacon. Saute onion and leek
in hot drippings for 15 minutes or until tender and
golden. Stir together onion
mixture,
bacon,
cream
cheese, sour cream and salt.

Cover and chill 1 hour. Cut
about 1/2 to 1 inch from top
of squash; remove and discard seeds. Heat a small skillet over medium-high heat.
Place squash, cut side down
and cook 3 to 5 minutes or
until cut side is golden
brown and caramelized.
Serve dip in squash. Garnish
if desired.
*****
Kellee Rogers, Topeka:
CRANBERRY
SALSA
2 cups fresh or frozen cranberries
1 small apple, cubed
1 medium size jalapeno pepper, seeded & quartered
1
green
onion,
finely
chopped
2 tablespoon chopped fresh
cilantro, optional
1/4 cup sugar
1 tablespoon lime juice
1 tablespoon canola oil
1/2 teaspoon salt
Pulse first 3 ingredients
in a food processor 4 times or
just until coarsely chopped
stopping to scrape down
sides as needed. Transfer to
a bowl, stir in green onion
and, if desired, cilantro. Add
sugar and remaining 3 ingredients stirring well.
Cover and chill 2-24 hours.
Stir before serving.
*****
Millie Conger, Tecumseh:
HOLIDAY OVERNIGHT
FRENCH TOAST
1 cup corn syrup
1 cup brown sugar
1 cup butter, cut up
12 slices cinnamon raisin
bread
6 eggs
2 cups milk
1 teaspoon vanilla
Bring corn syrup, brown
sugar and butter to a boil.
Boil 5 minutes stirring
often. Pour mixture into a 9by-13-inch pan. Arrange 6
slices of bread in pan, top
with remaining slices and
set aside. Beat eggs, milk
and vanilla in bowl. Pour
over bread. Cover and refrigerate overnight. Uncover
and bake at 350 degrees for
45 minutes. Serve slices
topped with glaze from pan.
*****
Millie Conger, Tecumseh:
CHERRY
MACAROONS
6 cups sweetened flaked coconut
14-ounce can sweetened condensed milk

1 teaspoon vanilla
1 cup mini semisweet chocolate chips
1/2 cup maraschino cherries,
drained & chopped
Combine coconut, milk
and vanilla in large bowl,
mix until coconut is well
coated. Stir in chips and
cherries. Drop by heaping
teaspoonfuls 2 inches apart
on a parchment paper lined
baking sheet. Bake at 350 degrees for 10-12 minutes.

*****
Millie Conger, Tecumseh:
SWEET & SPICY
CRANBERRY SPREAD
8-ounce
package
cream
cheese
1/2 cup whole berry cranberry sauce
1/3 cup red pepper jelly
2 tablespoons sugar
1
tablespoon
chopped
cilantro
1 small jalapeno chile, seeded & finely chopped

2010 Cat 289C

2008 Cat 232B2

Assorted crackers
Place cream cheese on
serving plate, let stand
15-30 minutes to soften. In
bowl, microwave cranberry
sauce, jelly and sugar until
sugar is dissolved, cool
slightly. Stir in 1 tablespoon cilantro. Spoon cranberry mixture over cream
cheese.
Sprinkle
with
jalapeno and chopped fresh
cilantro.
*****

2008 Cat 246C

1200 hrs., Cab, Heat/AC

2000 hrs., OROPS

801 hrs., Cab, AC

#LUCO167

#LUCO196

#LUC0110

$47,900

$17,100

$29,900

2012
Cat 259B3

2010 Cat 272C

2007 Cat 906

4870 hrs., Cab, Heat/AC

Only 30 hrs., OROPS

New Reman Engine

#LUCO175

#LUCO192

$23,900

#0UC241

$52,100

$35,500
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2012 Grass & Grain
Holiday Recipe Contest
Kellee Rogers, Topeka:
CRANBERRY ALMOND
GRANOLA BARS
3 tablespoons butter
5 1/2 cups miniature marshmallows
14-ounce box Honey Almond
Multi Grain Cluster cereal
3 cups crisp rice cereal
5-ounce bag sweetened dried
cranberries
1 teaspoon salt
Spray jelly roll pan. In
large pan melt butter over
low heat. Add marshmallows, cook, stirring occasionally, until melted. Remove from heat. In food
processor, process grain cereal in batches until finely
ground. In large bowl mix
cereal, rice cereal, cranberries and salt. Add to the

marshmallow mixture, stir
until thoroughly coated.
Press mixture in pan. Let
stand 1 hour.
*****
Dorothy Pacha, Marysville:
ONION RINGS
1 large onion
Cooking oil
3/4 cup milk
1/2 cup flour
3/4 teaspoon baking powder
1/4 teaspoon salt
Peel onion and cut into
1/4-inch slices and separate
into rings. Heat oil in large
skillet. Beat all ingredients,
except onions, with rotary
beater until smooth. Dip
onion into batter and fry 2
minutes,
turning
once.
Drain.
*****

New Holiday Traditions
By Lou Ann Thomas
When I was growing up
Christmas was a big deal
with the extended family
all gathering for two days of
feasting and celebrating.
Those gatherings weren’t
always the happiest of
times, and far from the perfect Norman Rockwell/
Hallmark card Christmas
images to which we are all
exposed, but we did our
best to put the fun into dys-

functional. And now, with
time and age on my side, I
look back at those big family gatherings fondly.
With no family with
whom to celebrate, I’ve
begun creating new traditions for myself. Sometimes
I am graciously invited to
join the family of friends in
their celebration and enjoy
being in a midst of a family
with whom I have little
history.

For one thing, no one is
judging me, has expectations of who I should be,
what I do or how I do it. No
one is disappointed in me if
I don’t eat a slice of their
mincemeat pie, opting for
pumpkin instead. And, I
can easily sit among this
family without any of my
buttons
being
pushed.
That’s because, unlike my
family of origin, who
helped install most of my
buttons, none of these people even know where they
are.
I enjoy an easy and accepting state of non-attachment with this family. Nothing I do says anything about
them and nothing they do
reflects upon me. The fact
that Uncle Dave still believes if we can see the people on TV they can also see
us, or that Cousin Sue is
fresh out of rehab -- again --
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doesn’t create any embarrassment or consternation
in me. In fact, those things
make Dave and Sue more
interesting, and I’m hoping
I get to sit next to them at
the table.
There are all kinds of
families. There are the
ones we come into by default of birth and the families we choose with our
hearts. Our family of
friends are sometimes the
best equipped to respond to
and love and accept us
when we need it the most.
So, I’m sure when we sit
down to the table the big
smile on my face makes me
look like I am hiding a
grand secret, and actually
I am. You see, I’ve discovered the secret to the
perfect Hallmark card
family holiday! It is to
spend it with someone
else’s family.

❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅
❅
❅
❅
❅
WE BELIEVE
❅
❅
The dignity of man is best served when people work
❅
❅
together to help each other . . . this is as true economically as it is politically or socially.
❅
❅
Economic tools should be used to solve economic problems.
Cooperatives . . .owned, controlled and used by farmers . . .
❅
❅
are an economic tool.
❅
❅
The farmer cooperative is an integral part — an extension — of each member’s farm business.
❅
❅
Cooperatives are good for the community . . . these savings remain and are
generally spent in the community.
❅
❅
As cooperatives are better understood, they will play a greater role in:
From
❅
❅
• Stabilizing and improving the rural community.
❅
❅
• Keeping farmers in control of the farm business.
• Benefiting both producer and consumer
❅
❅
• Demonstrating how cooperative international trade will benefit the
many rather than the few.
❅
❅
❅
❅
“We believe” is reprinted from the plaque
hanging in the directors’ room of every co-op.”
❅
❅
❅
❅
❅
❅
❅
❅
AT YOUR SERVICE
❅
❅
❅ These Grass & Grain area Co-ops wish to express
❅
❅
❅
Holiday Greetings to their patrons:
❅ ALIDA PEARL COOPERATIVE ASSOCIATION DELPHOS CO-OP ASSOCIATION
❅
MIDWAY CO-OP ASSOCIATION
Rich
Sholtz,
General
Manager
112
Years
of
Serving
North
Central
Kansas
Dell Princ, General Manager
❅ Chapman, 785-922-6505
❅
Dave Studebaker, General Manager
Branches at Alton, Bellaire, Bloomington, Burr Oak, Corinth,
Delphos, Kansas
Downs, Lebanon, Luray, Mankato, Osborne, Portis & Waldo
❅ Pearl, 785-479-5870
❅
Headquarters phone 785-523-4213
Headquarters phone 785-346-5451
www.delphoscoop.com
CO-OP ASSOCIATION
❅ ALMA
❅
Closed Dec. 24 & 25 and Jan. 1st. Open Dec. 31 until 3 pm
Ken Smith, General Manager
NEMAHA COUNTY CO-OP ASSOCIATION
Kansas
❅ Alma,
❅
Charles Gabehart, General Manager
Headquarters phone 785-765-3911
FARMERS COOPERATIVE ASSOCIATION
Baileyville, Centralia, Corning, Lillis, Seneca, Vliets,
Machelle Shouse, General Manager
❅
❅
Belvue, St. Marys, Wamego & Pawnee City, NE.
Branches at Columbus, Baxter Springs
Headquarters phone 785-336-6153
Headquarters phone 620-429-2296
❅ BEATTIE FARMERS UNION CO-OP ASSN.
❅
Larry Preuss, General Manager
NORTH
CENTRAL
KANSAS
CO-OP
FARMERS CO-OP ELEVATOR ASSOCIATION
❅ Branches at Beattie, Blue Rapids, Frankfort, Marietta,
❅
Darrell Anderson, General Manager
Bob Clark, General Manager
Summerfield & Waterville
Locations at Dillon, Hope, Navarre, White City & Woodbine
❅ Headquarters phone 785-353-2237
❅
Morganville, Kansas
Headquarters phone 785-366-7213
Headquarters phone 785-926-3264
❅ BERWICK COOPERATIVE OIL CO.
❅
UNITED
FARMERS
CO-OP
Kaeb, General Manager
FARMERS CO-OP CO.
❅ Jim
❅
Gary Sipe, General Manager, 785-747-2276
Locations at Sabetha, Baileyville, Humboldt, NE, Powhattan
Stan Stark, General Manager
Branches at Abilene, Agenda, Barnes, Clifton, Clyde,
Headquarters phone 800-930-2227
Branches
at
Haviland,
Protection,
Coldwater,
Sitka,
Ashland,
❅ Fuel delivery, unleaded farm diesel, road diesel, propane, high Wilmore, Medicine Lodge
❅
Cuba, Greenleaf, Haddam, Linn, Narka, Norway &
grease & oils.
Washington
Headquarters phone 620-862-5225
❅ quality
❅
2013 fuel contracting available, call for pricing.
www.ufcoop.com
MID-KANSAS COOPERATIVE ASSOCIATION
❅ CLOUD COUNTY CO-OP ELEVATOR ASSN.
❅
Dave Christiansen, President & CEO
Abilene, Bennington, Benton, Buhler, Burns, Castleton,
Paul, General Manager
❅ Mark
❅
Florence, Galva, Groveland, McPherson, Moundridge, Newton,
Concordia, Kansas
Peabody, Roxbury, Talmage, Walton, Whitewater, Wichita
❅ Headquarters phone 785-243-2080
❅
Administrative Offices: 620-345-6328 or 800-864-4428
www.mkcoop.com
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅
❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅❅

And A Happy New Year

KLA members approve policy
addressing livestock business issues
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Members of the Kansas
Livestock
Association
(KLA) discussed and approved policy on issues including taxes, trichomoniasis and prescribed burning
during the group’s annual
convention, November 2830 in Wichita. The policy
process started in November
when members provided
input at regional KLA
roundtable meetings, continued during committee and
council meetings at the convention and concluded with
the general membership giving final approval to resolutions during the annual business meeting.
“Many KLA members
were involved in creating
policy for 2013,” said KLA
president Mark Harms, a
rancher from Lincolnville.
“This broad participation
makes for strong policy that
will help KLA effectively
represent the business interests of its members.”
One of the founding principles of KLA suggests the
livestock industry is best
served by free enterprise.
Members acted on this philosophy by reaffirming a
long-time resolution opposing attempts to narrow the
business options or limit the
individual freedom of livestock producers to innovate
in the management and marketing of their production.
With regard to taxes,
KLA members reaffirmed
policy supporting the reduction and ultimate elimination
of the federal estate and gift
tax.
Language in a resolution
on trichomoniasis was
amended to support required
testing for all non-virgin

bulls and virgin bulls over
18 months of age each time
these animals change ownership in Kansas. KLA members also support state law or
regulations requiring timely
notification of those with
neighboring herds when a
trichomoniasis case is confirmed in Kansas.
The Flint Hills Smoke
Management Plan, which relies on voluntary cooperation to reduce emissions
from prescribed burning,
was the subject of a resolution amended by KLA members. They approved language opposing actions by
the Environmental Protection Agency to create regulations that inhibit prescribed
burning of native grass,
lower allowable levels of
ozone and penalize cities for
non-attainment of federal
clean air guidelines when infrequent air quality problems
are caused by prescribed
burning.
Members amended a resolution on water appropriation encouraging the chief
engineer of the state’s Division of Water Resources to
either repeal or amend consumptive use regulations to
make it less burdensome and
costly for water right holders
converting from irrigation to
stockwater use. This policy
also suggests such a change
more accurately reflects actual irrigation usage in the
recent history of the water
right.
A new resolution supports legislation to limit the
scope of the Kansas
Nongame & Endangered
Species Conservation Act
and the regulatory authority
of the Kansas Department of

Wildlife, Parks and Tourism
to policies no more restrictive than the federal Endangered Species Act.
Another new resolution
opposes listing the Lesser
Prairie Chicken under the
Endangered Species Act. Instead, KLA members support voluntary, incentivebased efforts like the Natural
Resources Conservation Service’s Lesser Prairie Chicken Initiative and the FiveState Range-Wide Lesser
Prairie Chicken Conservation Plan as a means to preserve and enhance the
species.
KLA members approved
policy supporting the use of
euthanasia, fertility control
and humane harvesting to reduce and manage the population of wild horses instead
of relocating the animals to
other regions of the U.S.
Existing KLA policy recognizes how Kansas agriculture relies on immigrant
labor for a significant portion of its work force. This
resolution was amended to
acknowledge the U.S. Supreme Court decision that
the federal government “has
broad, undoubted power
over the subject of immigration and the status of aliens.”
Therefore, KLA members
oppose state legislation that
would enact more restrictive
immigration policies than
exist under federal law.
KLA works to advance
members’ common business
interests on legislative, regulatory and industry issues affecting producers at both the
state and federal levels. The
association’s work is funded
through voluntary dues dollars paid by its members.

The 2012 KLA YSA class included, back row from left: Beau Beyer, Le Roy; Calder
Keller, Oakley; Bo Downing, Longton; Nathan Simmons, Hesston; Wyatt Rundel,
Colby; Lance Cline, Onaga; Sam States, Logan; Drew Obermeyer, Marysville; Garrett Schultz, Manhattan; Tyler Leonhard, Beatrice, Neb.; Tyler Breeden, Quinter; Brett
Brownback, Centerville; (front row, L to R) Shea Baird, Levant; Andrea Stroberg,
Manhattan; Alycia Penewit, Satanta; Chelsea Townsend, Larned; Barndi Buzzard,
Manhattan; Kyra O’Brien, Hepler; Leanne Litton, Glasco; and Kiley Stinson, Allen.

Seventh class of Young Stockmen
graduates at KLA convention
The seventh class of the
Kansas Livestock Association (KLA) Young Stockmen’s Academy (YSA) graduated November 30 at the
close of the KLA Convention. Vista from Merck Animal Health partnered with
KLA to host 20 members for
a series of four seminars
throughout 2012. This class
brings the total number of
YSA alumni to 139.
Attending the KLA Convention was the final session for this year’s class.
The two-day event provided participants the opportunity to gain additional industry knowledge and in-

teract with KLA members
from across the state. YSA
members got a firsthand
look into the inner workings of the association by
attending the KLA Chairmen’s Circle meeting. The
group also took part in the
policy-making process by
attending committee and
council meetings where
members discussed issues
affecting their business interests. Immediately prior
to the convention, YSA
mem- bers received their
Masters of Beef Advocacy
degrees, following an indepth spokesperson training session with National

Cattlemen’s Beef Association executive director of
communications
Daren
Williams.
During the first session
in February, attendees
were exposed to advocacy
training, the legislative
process and services provided by KLA. The second
installment took the group
to Kansas City in June,
where they learned about
the agribusiness and retail
beef industries. YSA members went to western
Kansas in October to tour
beef and dairy operations
representing various segments of each industry.
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A Winter Sojourn
Reginald Aldridge came
to America from England in
the late 1870s to experience
the West for himself. His
book Ranch Notes in
Kansas, Colorado, the Indian Territory and Northern
Texas, published in 1884,
provides a very honest and
accurate observation of
ranching and cowboy life.
The winter of 1879-1880 he
was holed up on the Cimarron River in Indian Territory (Oklahoma). He grazed
his cattle on a common
range with a fellow he referred to as “M___.” M’s outfit was known as the Circle
Bar. M’s foreman was a loyal
employee known on the cattle range as Circle Bar John.
In October M showed up
with four friends from New
York and Pennsylvania.
After experiencing the trials of frontier life, only one
was anxious to live the cowboy life. Charles picked up a
little herd of Texas steers
that had been driven up
from Texas that summer.
Everyone pitched in and

helped Charles brand the
steers before they were
turned onto the range with
the Aldridge and “M” cattle.
About the middle of November the outfit took some
time for a hunting expedition for deer and wild
turkeys. A snowstorm set in,
leaving about a foot of snow
on the ground. While the
outfit was away a trail herd
of steers was driven through
their home range. Being
caught in the snowstorm the
outfit let the cattle get away
and scatter all over the
range. Aldridge noted, “We
were consequently obliged
to keep their cattle all the
winter. This was annoying,
but we could not help ourselves, as it would have
been very injurious to our
stock to round them up and
cut out the strays now that
winter had set in.”
Severe weather lasted
for over three months with
hardly a break during the
winter of 1879-1880. The
wind would blow about
three days from the North

and turn around and blow
three days from the South.
“It was almost equally cold
whichever direction it came
from.” The cattle would
drift along in long lines, single file with the wind. One of
the neighboring ranchers
spied his cattle drifting
north towards Kansas before a south wind and set
out to turn them back. Before he could get there, however, the wind had wheeled
around and began to blow
hard from the north. To his
surprise he met the cattle
coming back as fast as they
could of their own accord.
In spite of the severity of
the cold winds the winter
passed
off
pleasantly
enough for the cowboys at
the ranch. Their most important chore was opening
holes in the ice with an ax
every morning to provide
fresh drinking water for the
cattle. There were springy
places here and there along
the creeks that did not
freeze, but breaking ice
gave the men some exercise
and made them feel that
they were accomplishing
something.
At night everyone would
gather in the little log cabin
and forget the weather outside. With logs blazing in the
fireplace they would tell
stories and sing songs.
Aldridge greatly enjoyed
these times, writing, “I cannot say that there was any
great musical talent displayed, but the performers
enjoyed these extempore
concerts, and there was no
audience to criticise.” The

old songs became very old
after repeated performance,
so to add some variety the
more poetically inclined
cowboys occasionally invented new versions of some
of the popular songs.
“Pirates of Penzance”
was popular in the theatres
of frontier towns at the time
and portions of the production were performed to suit
the surroundings. Aldridge
offered a sample of the cowboy version of the policemen's chorus with Circle
Bar John as the focal point
of the piece.
“When the branding season comes and we are fuss-

ing, We are fussing; And the
cows are taking fences on
the run, On the run; And old
Circle-bar, as usual, is acussing, Is a-cussing; Then a
cow-boy's lot is not a happy
one, Happy one.”
The boys were able to get
away with the reference to
M’s foreman while he was
tending to some business
away from the headquarters.
Winter held a tight grip
on the country, forcing the
cowboys to continue their
quiet winter sojourn well
into early spring. Finally, in
the latter part of April a
warm rain brought an abun-
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dant crop of grass and the
grazing season began anew.
The cattle were scattered
far and wide after the hard
winter, but Aldridge and his
friends were more than
ready to return to the life
they had discovered on The
Way West.
“The Cowboy,” Jim Gray is
author of Desperate Seed:
Ellsworth Kansas on the Violent Frontier and also publishes Kansas Cowboy, Old West
history from a Kansas perspective. Contact Kansas
Cowboy, Box 62, Ellsworth,
KS 67439. Phone 785-531-2058
or www.droversmercantile.
com

USDA to allow more meat,
grains in school lunches
WASHINGTON — The Agriculture Department is responding to criticism over
new school lunch rules by allowing more grains and meat in kids' meals.
Agriculture Secretary Tom Vilsack told members of Congress in a letter recently that the department will do away with daily and weekly maximums of
meats and grains. Several lawmakers wrote the department after the new rules
went into effect in September, saying kids aren't getting enough to eat.
School administrators also complained, saying set maximums on grains and
meats are too limiting as they try to plan daily meals. The guidelines were intended to address increasing childhood obesity levels. They set limits on calories
and salt and phase in whole grains. Schools must offer at least one vegetable or
fruit per meal.
While nutritionists and some parents have praised the new standards, others,
including conservative lawmakers, say they are government overreach.
Congress has already interfered with the rules. Last year, after USDA proposed the new guidelines, Congress prohibited USDA from limiting potatoes and
French fries and allowed schools to count tomato paste on pizza as a vegetable.
"Schools need flexibility to make sure kids get the nutrition they need to focus
on their studies," said Sen. Jon Tester, D-Mont.

ABSOLUTE FARM MACHINERY AUCTION
FRIDAY, DECEMBER 28 — 10:00 AM
CENTRALIA, MISSOURI

Auction Location: 6895 E. Schooler Road –

TRACTORS
2004 JD 8520, 6015hrs, ILS,
QH, 4 SCVs, Green Star
Ready w/Integrated Auto Steer
Controller, Wheel Weights,
Power Shift, 620/70R46 Duals
1998 JD 8400, 7470hrs, MFWD,
4 SCVs, QH, 480/80R46
Duals, Green Star Ready w/
Integrated Auto Steer
1997 JD 8400, 7623hrs, MFWD,
4 SCVs, QH, Complete Engine
OH at 7300hrs, Wheel
Weights, 480/80R46 Duals,
420/90R30 Fronts
1995 JD 7800, 5771hrs, CAH,
2wd, 19sp, PS, 3 SCVs
1982 JD 8650, 7300hrs, 3pt,
PTO, 4 SCVs, 20.8x38 Duals
1974 JD 4230, Quad Range, 2
SCVs, Dual PTO
JD 1530, Diesel, Roll Bar,
Canopy
JD 3010, Diesel, WF
JD 4020, Diesel, WF
1938 JD G, Unstyled, Dual Fuel
PLANTER & SPRAYERS
JD 1770NT Planter, 24 Row
Pro-Series, CCS, Seed Star,
JD Row Clutches, NT, Scales,
Markers, Pro Max Units, Corn,
Bean and Milo Units
2005 Spra-Coupe 7650 Sprayer,
725 Gallon Tank, 60’/90’
Booms, Perkins Eng, Raven
3000 Controller Foam Markers, 4wd, New 46” Rubber
3pt Sprayer
Pull-Type ATV Sprayer, w/Briggs
Motor

COMBINE & HEADS
2001 JD 9650STS Combine,
3022 eng/2084 sep hrs, CM,
20.8x42 Duals, 28.1x26 Rear,

Chopper, Major Separator OH
at 1500 hrs
Small Wire Concaves for JD
9650
2008 JD 630F Platform, CM,
Hyd Fore/Aft, Low Rock Dam
2000 JD 1293 Corn Head, Hyd
Deck Plates, Knife Rolls,
Trash Reel, Rebuilt 2012
2-Unverferth HT30 Header Trailers, 30’
PRECISION FARMING
Green Star 2600 Screen, Swath
Control, SF2, Auto Trac
Green Star 2600 Screen, Swath
Control, SF2, Auto Trac
Green Star 2600 Screen, SF1,
Auto Trac
Star Fire ITC Receiver, SF1
2-Star Fire 3000 Receiver SF2
ATU 200 Universal Auto Trac
TILLAGE
2010 Case IH DMI 200 Field
Cultivator, 32.5’, Remlinger 3
Bar Harrow w/ Rolling Basket,
7” Knock off Sweeps
2005 JD 637 Disk, 32’, 7.5”
Spacing, Hyd Fore/Aft, Gauge
Wheels, Remlinger 5 Bar Harrow
Krause Pull Type 15 Shank
Chisel Plow
DMI 2500 7 Shank Ripper
JD 2x14 Pull Type Plow
JD 950 Cultimulcher, 15’
JD 1450 6x16 Semi Mount Plow
2-AC Snap Coupler 2x14 Plows
2-JD 220 Disk, for Parts
GRAIN & MATERIAL
HANDLING
Kilbros 1800 Auger Wagon, Roll
Tarp
Feterl 10x61 Auger, Mechanical
Swing Hopper

SELLER: JAY BUCKMAN

65240

Flair Bed Wagon, Electric Wheel
Running Gear
Electric Wheel Running Gear
with Knapheide Barge Box
Wilmar 500 Fertilizer Cart
JD 148 Loader w/Row Crop
Brackets
Westdorf WL61 Quick Attach
Front End Loader, JD Brackets
JD 45W Front End Loader
JD 450 Hydra Push Manure
Spreader
H&S 150 bushel Manure
Spreader, PTO
HAY EQUIPMENT & CUTTERS
JD 567 Baler, Net Wrap, Mega
Wide, Kicker
JD 1517 Cutter, 1000 PTO
JD HX15 Cutter, Rubber Tires,
1000 PTO
JD 265 4-Basket Tedder
NH 1034 Auto Stack Hay Wagon
2-Round Bale Unrollers
JD 5’ Forage Head
TRAILERS
2-2007 Wilson Pace Settler
Alum Hopper Bottoms, Ag
Hoppers, Air Ride, Alum
Wheels, 41’, 66” Sides, 96”
Wide, Roll Tarps
2005 Jet Single Axle 36’ Drop
Deck Trailer, 31’ w/5’ Dove,
Flip Over Ramps
Maxwell Pickup Flatbed w/Bale
Spike, Off of Dually Truck
CAR
1997 Ford Mustang Cobra SCV
Convertible, 86,000 miles,
5sp, Leather
MISC: Weights, tires, parts,
loader brackets, Post hole digger, Sickle mower more.

- phone 573-881-5131

List is subject to additions and deletions. Not Responsible for accidents or theft. All announcements made day of sale take precedence over this advertising.
For more information please contact Wheeler Auctions at 660-327-5890 or visit our website at
www.wheelerauctions.com

Internet Bidding Available thru www.wheelerlive.com, Low Buyer’s Premium

Bruna Implement Rossville Truck & Tractor McConnell Machinery
Straub International
Clay Center, KS
Rossville, KS
Lawrence, KS
7 Kansas Locations
785-632-5621
785-584-6195
785-843-2676
www.straubint.com

For more information
please contact
Wheeler Auctions at
660-327-5890 or
visit our website at

www.wheelerauctions.com

Farmers and ranchers finish business at
Register by December 18 for
Farm Bureau annual meeting in Manhattan Cover Crops Grazing Tour
Page 12
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More than 400 Farm Bureau members
of Kansas wrapped up importance business for their farm organization after debating and adopting policy statements
for 2013. These policies will now become
the road map for the organization during
the upcoming legislative session.
Topics of discussion at the 94th Annual Kansas Farm Bureau Meeting included aflatoxins, hay and forage standards, animal care, school lunch programs and the Kansas Water plan.
Ottawa County grain farmer Steve
Baccus was reelected as president of the
organization. Others reelected to the
board of directors include:
• George Pretz, Miami County, representing KFB’s 2nd District
• Bob Voegele, Cowley County, representing KFB’s 4th District
• Jerry McReynolds, Rooks County,
representing KFB’s 6th District
• Joe Jury, Gray County, representing
KFB’s 8th District

• Linda Franklin, Sherman County,
representing KFB’s 10th District
On Tue., Dec. 4, more than 1,000 attendees enjoyed a sneak peek of the
Peterson Farm Brothers newest parody video Farmer Style before it was
released on YouTube. Greg and Nathan Peterson, from Assaria, were recognized for their service to agriculture
with the Outstanding Achievement in
Agriculture Promotion and Education
from the state’s largest farm organization.
In his message to attendees, President Baccus set the stage for challenges
from Congress and regulators in the upcoming year, related first-hand accounts
of world hunger, and encouraged members to continue fighting for agriculture
and its rich history.
Other activities included a host of
agriculture-related workshops and
awards, presented by national experts
and Kansas Farm Bureau staff.

Kansas Auctioneers Association
holds livestock competition
The fifth Annual Livestock Market Auctioneer’s
Competition was held November 13th at Plainville
Livestock, LLC in Plainville. There were 11 entries
representing livestock markets across the state of
Kansas. The contestants
were Mike Bailey of Hill
City and Osborne Markets,
Bryon Bina of Herington
Market, Neal Bouray of
Mankato Market, Andrew
Finlay of Coffeyville Market, Dennie Flock of Syracuse Market, Pat Greenleaf
of Dodge City and M & M
Market, Jerry Hageman of
Plainville Market, Brandon
Hamel of Syracuse Market,
Jay Knopp of Holton &
Junction City Markets, Dan
McVey of Syracuse Market
and Brad Sosebee of Coffeyville Market.
Judges for this year’s
competition were Carla
Lotz of Enda, Frank Seidel
of La Crosse and Vern Koch
of Newton. Serving as coemcees were last year’s

winner, Blaine Lotz of Enda
and Charly Cummings of
Yates Center, the 2009
Kansas winner and 2011
World Champion Livestock
Auctioneer.
First place in this competition went to Mike Bailey of Jennings; second
place went to Brad Sosebee
of Porter, Okla.; third place
went to Neal Bouray of Superior, Neb.; fourth place
went to Byron Bina of Elmo;
fifth place went to Dennie
Flock of Burlington, Colo.
The KAA would like to
thank all competitors for an
outstanding competition. A
special thank you to Ty and
Camden Gillum, owners of
Plainville Livestock, for
hosting this year’s event.
The Kansas Auctioneer’s
Association, Charly Cummings & Wayne Wischropp,
Competition
Chairman
would like to thank the following businesses and individuals for their sponsorship of the competition:
Plainville Livestock—Ty

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

Gillum—Prize Sponsor; Elston Auctions-Baldwin City;
Emporia Livestock—Brody
and Dana Peak; Holton
Livestock Exchange – Dan
Harris; Sweet Pro Feeds—
Craig Wischropp—Horton;
Beatty & Wischropp Auctions—Lyndon; Conser Auctions—Andy Conser—Valley
Falls; Hamit Land and Auction —Don Hamit—Stockton; 2I Feeders—Allen —Ed
Dewey, Mgr.; Lyndon State
Bank—Lyndon; Cline Realty & Auction LLC - John &
Annette Cline, Onaga; Bank
of Osage City—Osage City;
Farmers Union Co-op—
Stockton; Midwest Community Bank, Plainville; First
State
Bank,
Plainville;
Farm Implement & Supply,
Plainville; Stockton National Bank—Stockton; Mike
and Vickie Bailey—Jennings; Wildcat Feeds—
Topeka and Manhattan;
SEK Stockyards, LLC—Gas–
Josh Herrman; Superior
Livestock—Charly
Cummings.

Walk-In Business Welcome!

A Cover Crops Grazing Tour will be held December 21 at 10 a.m. beginning at
the farm of Glen Ensz. The all-weather route is: south of Hillsboro on Indigo to
120th. Go west two miles to Goldenrod, go one mile north to 130th then east to the
farm. At noon they will be at the Hillsboro United Methodist Church, 905 E. D
Street. Lunch will be served, followed by the program.
Program Speakers:
Dr. DeAnn Presley, K-State Soil and Water Conservation Specialist: “What
Should Be in My Mix – What Questions Should I Ask?”
Dr. Doug Shoup, K-State Agronomy Specialist: “Agronomic Considerations for
Grazing Cover Crops”
Matt Clark, County Extension agent, Kingman County: “Valuing my Cover
Crop”
RSVP by December 18 to Marion County Extension – 620-382-2325 or rroberts@
ksu.edu. The tour is sponsored by: K-State Research & Extension & Cottonwood
WRAPS.

ONLINE ONLY UNRESERVED AUCTIONS
www.bigiron.com
WEDNESDAY, DECEMBER 26, 2012
1st Lots Close at 10:00 AM Central Time
NO BUYERS PREMIUM FEE & NO RESERVES!!
496 Lots Selling on this Auction!

01 JD 9650 STS Combine
02 Case IH STX325 4x4 Tractor
04 4-Star Aluminum Livestock
Gooseneck Trailer
12 Kenworth T470 Mixer/Feed
Truck

95 Cat CH85 Tracked Tractor
94 Ford 8770 MFWD Tractor
JD 544 G Payloader
98 Merritt 43X96X68X2BX
2SXMGS Grain Trailer
JD 4850 MFWD Tractor
09 Lexion 595R Combine
Cat 312B L Excavator
09 RoGator 1084 Sprayer
98 Cat 928G Wheel Loader
Cat 320 Excavator
Case Jx55 MFWD Tractor
5 Combines, 18 Tractors, 12 Sprayers, 4 Floaters, 3 Excavators, 3 Skidsteers, 6 Semi Trucks,
16 Straight Trucks, 4 Wheel Loaders, 8 Balers, 4 Planters, Pivots, Trailers, Tillage Equipment,
Hay Equipment, and much more!

The next BIGIRON.com auction is on January 9!

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
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Perfect Circle
When it comes to a welltrained horse, one of the
most important traits is
the ability to guide the
horse around in a perfect
circle. If you’re in an
arena or large corral, you
can use the fence on all
four sides of your intended circle to help judge the
accuracy of keeping the
circle proportions perfectly round.
If you’re on the range
gathering cattle and are
riding the circle you were
assigned to gather, the proportions of the circle are
judged by the area you
were charged to gather.
When that’s the case,
there’s no need to worry
about the shape of the circle. You are only interested in checking all the
nooks and crannies in
your circle so you can
push all the cows out of
that assigned circle.
I’d like to talk about
conditioning a horse to
ride perfect circles in an
arena, corral, pasture or
just plain out in the open.
Like training a horse to
travel in a straight line,
training a horse to travel
in a perfect circle takes
practice, patience and
firmness with your signals
to his body.
Once you and your
horse achieve the ability
to ride good circles, you
will have added one of the
basic building blocks for
molding a horse to what
some call “a good handle.”
A perfect circle is easier
for your horse than riding
egg-shaped or oblong patterns. It is a matter of
geometry. It will also enable you and your horse to
maintain better balance
and regularity as you lope,

wherever you are riding.
Lay out the circle in
your mind by picking
points along all four sides
of the fence if you’re in an
arena or corral. These
points should be at all four
quadrants of a circle. In
other words at 90°, 180°,
270° and 360° of the circle.
Consider that your horse
should be parallel to the
fence only at these points
as you ride by them. The
rest of the time the horse
should be traveling in a
slight arc to the next point.
Hang on for the ride because this isn’t one of the
most exciting steps in advancing your horse’s training. Be patient because
this is going to make you a
better rider too. Forget
that your horse has ears
and don’t look at his ears
when you start the circle.
Start at a walk and arc
around the points, making
sure when you reach each
point along the fence you
are parallel to the point.
Now, here’s one of the
most important parts of
this exercise. Don’t look at
your horse’s ears; they’re
not going to fall off. Look
ahead where you want to
go, where you want your
horse to go. That way you
can see exactly how you
need to guide the horse
ahead of time to make that
perfect circle.
A good guide to making
a perfect circle is that
when you start, say at the
360 degree mark, start
counting the strides each
time the same leg hits the
ground. You may use whatever leg is easier for you to
feel when it hits the
ground. See how many
strides it takes to reach a
quarter point of the circle.

Tri-State Land
We are looking for Deer & Duck
Hunting Land in Kansas.
If interested in selling, please give us a call
or visit our website.

www.Tri-State-land.com

TRACTORS

Ford 800 .....................$3,600
Ford 3000 ...................$5,900
IH 1086, Ldr. ...............$7,500
IH Cub.........................$3,950
IH 1066 .......................$7,500
Case DX31 ...............$12,900
Case IH 8910............$45,000
MF 1135, Ldr. ............$11,900
JD 6430, Ldr. ............$61,000

1-866-347-1765

Try to make each quarter
the same number of
strides. Maybe it takes six
leg falls to reach one of the
points, try to make them
all the same. If it takes six
to reach each quarter, a
full circle should take 24
strides. When you start
getting the same number
of strides, you know you
are getting pretty close to
riding a good circle.
Use gentle leg, rein and
seat cues to guide him in
the arc. Don’t overcorrect
or you’ll make a trail like a
snake in the sand. Once
you complete a circle,
watch your tracks on the
next circle to correct any
irregularities. Keep doing
it until you get a good circle with close to the same
number of strides and are
staying in the same tracks
on each revolution.
If you’re in an arena
and are using half the
arena for a circle, make
sure when you come
through the middle of the
arena your tracks are in
exactly the same path.
Usually when a horse is at
the end of the arena or the
sides, it’s easier for him to
be parallel to the point because the closeness of the
fence gives him something
to judge the distance.
When he’s going through
the center of the arena
where there is no barrier
to align with, they generally drift out of the circle or

don’t quite follow their
perfect circle. That’s when
you have to be vigilant to
keep them arcing around
in the very middle of the
pen. That’s especially important if you intend to
show the horse in a reining or cow horse show. The
judge usually is sitting
right in the middle of the
arena and can clearly see
if the horse is coming
through the exact middle
of the arena and is in his
same tracks on each revolution. Drifting out can
cost you points.
When
you are satisfied that your
walking circles are nice
and round and you think
they’d get an “A” in geometry class, you can move
up to a trot. By now you
and Trigger are pretty
bored with walking so a
trot is a nice change of
pace. Work at walking and
trotting an hour or so for
several days. You don’t
want your horse to lose interest in this exercise so
don’t overdo it. You have
to keep his interest up. If
you feel he is showing a reluctance to keep doing the
same thing over and over
again, go do something
else or give him some kind
of a break.
If you’re happy with the
way things are going and
your circles look good,
bump him into a lope and
see how you both do maintaining that nice circle.

S a ve s u p
t
25% on
Fe e d Loo
ss
Feed Saver

It’s a pleasure to ride a
well-trained horse. That’s
a horse that you can put in
a circle and ride the same
tracks each revolution. It
is one that you will be
proud to mount because
you know you have complete control of how he

Coaltrain
Insulation/Cellulose/Foam

Cone Feeder
$725

Lehigh, Kansas

620-381-1263
EXCHANGE

REBUILD
HYDROSTATICS
SINCE 1969

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.
*******************************************************************************

Free outbound shipping in the Contiguous U.S. on TA kit (Dec-Apr. only)
50 years experience on Hyd. and Mech. TA’s
*******************************************************************************

Free Estimates

Rick Johnson, Owner
Wamego, KS 66547

785-456-4301
(Toll Free) 877-456-7836

• PREPARED #2 IRON: $220.00 NET TON DELIVERED
• COMPLETE CARS: $160.00 PER TON, W- CLEAR TITLES
• MIXED FARM MACHINERY: $160 NET TON DELIVERED

1209 N. PERRY, JUNCTION CITY, KANSAS

ALSO BUYING: COPPER, PREPARED MACHINE CAST, BRASS,
ALUMINUM, ALUMINUM CANS, ELECTRIC MOTORS, BATTERIES, A/C
SEALED UNITS AND PREPARED NON-MAGNETIC STAINLESS STEEL.

CALL: 785-238-3382 (800-825-4377)
For Current Prices

WINTER SPECIAL on 5 yr. warranty IH T.A. with complete kit.

Toll Free 877-525-2875
WASHINGTON, KANSAS

travels and everyone you
are riding with will know
the worth of the time
you’ve taken to train him
or her.
Contact Ralph Galeano
at
horseman@horsemans
press. com or www.horse
manspress. com

These women were elected to serve as American
Angus Auxiliary officers during Angus events in conjunction with the 2012 North American International
Livestock Exposition (NAILE) Super Point Roll of Victory (ROV) Angus Show, Nov. 11 in Louisville, Ky.
Pictured from left are Cortney Hill-Dukehart-Cates,
Modoc, Ind., president; Anne Lampe, Scott City, advisor; Cortney Holshouser, Castalia, N.C., presidentelect; and Lynn Hinrichsen, Westmoreland, secretarytreasurer.
Photo by Carrie Heitman, American Angus Association

Feed Saver
Bale Feeder $525

D&S Welding
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ROLL-OFF CONTAINERS AVAILABLE, Ask For LANNY or JAKE
(PRICES SUBJECT TO CHANGE WITHOUT NOTICE!)

www.herrsmachine.com

COMBINES & PLANTERS

NH CR960, FWD...$175,000
NH CR9060, FWD.$195,000
NH CR940, FWD.........CALL
Case 2388, FWD.........CALL
Case 2377, FWD.........CALL
Case 7120, FWD.........CALL
Kinze 3660, 16/31 RowCALL
Kinze 3600, 12 Row
Kinze 3600, 16 Row
Kinze 3500 8-15, No-Till....CALL

EARLEY TRACTOR • Cameron, MO
816-632-7277 • www.earleytractor.com
Hours: Mon.-Fri. 8-5; Sat.: 8-12

Contact:
MARYSVILLE
Bruna Implement Co., Hwy. 36 E.
785-562-5304
SENECA
Seneca Implement Co.
Hwy. 36 West
785-336-2621

F & L CONSTRUCTION

LINN
Kuhlman Implement
Main Street
785-348-5547

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

Joshua Engelken
4609 Grantham Drive
St. George, KS 66535
785-564-0642
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EPA approves grain sorghum pathway Pottawatomie County Pie &
The Environmental Protection Agency (EPA) announced Dec. 3 it has approved grain sorghum as an
eligible feedstock under
the Renewable Fuels Standard (RFS).
The EPA’s announcement is significant in allowing the domestic production of advanced biofuels
from grain sorghum as envisioned in the 2007 Energy
Bill. National Sorghum
Producers has worked
closely with EPA for 34
months to establish a biofuels pathway for grain
sorghum-based etha-nol in
the RFS.

“This is a great day for
the U.S. sorghum industry,”
said NSP chairman Terry
Swanson, a sorghum grower from Walsh, Colo. “NSP
has worked tirelessly for
more than two years to
make this happen. A pathway for grain sorghum as
an advanced biofuel not
only incentivizes ethanol
plants to use grain sorghum
as a biofuel feedstock,
but it also adds value and
profitability for the producer.”
In June, the EPA released a notice of data
availability (NODA) concerning renewable fuels

produced
from
grain
sorghum under the RFS
program, followed by a 30day comment period. EPA’s
analysis showed grain
sorghum, when used to
make ethanol at facilities
that use natural gas, has a
greenhouse
gas
(GHG)
emissions reduction of 32
percent, qualifying it as
conventional ethanol. This
will give individual ethanol
plants the ability to finalize
their qualification process
to produce advanced biofuels. NSP expects at least
one existing ethanol plant
to qualify very soon.
According to EPA, when

grain sorghum is used to
make ethanol at facilities
that use biogas digesters in
combination with combined heat and power technology, it achieves a lifecycle GHG emissions reduction of 53 percent, qualifying it as an advanced biofuel feedstock under the
RFS.
Unfortunately, carbon
dioxide capture was not included in the pathway. NSP
will continue working with
the EPA to get this completed to allow even more
ethanol plants to produce
advanced biofuels domestically.

Grants available to encourage future sheep producers
The future for the sheep
industry, as well as agriculture in general, is dependent upon the next generation of producers. That is
why the Emerging Entrepreneurs Committee is again offering $200 grants to young
producers and first-time attendees who wish to participate in the 2013 American
Sheep Industry Association
(ASI) Convention in San Antonio, Texas.
The objective of the committee is to put together a
program designed to bring

relevance to the day-to-day
operations of sheep producers between the ages of 25
and 40. Flock management
practices, financial decisions, grazing contracts, insurance, lamb markets and
wool production are just a
few of the topic areas being
considered.
The $200 discount will be
applied on a first-come,
first-served basis and will
be limited to the first 25 registrants.
Current ASI members
can also participate in the

program by bringing a
younger sheep producer
with them to the convention.
Members will receive a $50
registration fee discount.
The Emerging Entrepreneurs Committee will be
meeting on Thursday afternoon, Jan. 24, and Saturday
morning, Jan. 26. Attendees

are encouraged to attend
council meetings and the
board of director’s informational session on Friday.
Registration
forms
are
available at www.sheep
usa.org. Those interested in
the discount should contact
the ASI office for more information.

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

Herington, KS

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

“Experience the
Difference”

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

Engineered Wood Framed Metal Buildings
Call for FREE ESTIMATE or visit our Website
For on-line pricing
Building Materials and do it yourself
Building kits available.

K-Construction Inc.
Alta Vista, KS

785-499-5296

www.k-constructioninc.com

KROGMANN BALE BEDS

* 12 gpm engine driven hydraulics or electric models
* Ask our customers about Krogmann dependability,
durability and our 3 year warranty
* Options available: across the bed toolboxes, side toolboxes,
carry-alls, 3rd spool valve, cake feeders and posthole diggers

— C A L L F O R A D E A L E R N E A R YO U —

KROGMANN MFG.
1-877-745-3783

Sabetha, KS • Toll Free
www.krogmannmfg.com

VALENTINE LIVESTOCK
AUCTION CO. Valentine, Neb.
SPECIAL SPRING CALF SALE
THURSDAY, DECEMBER 20, 2012
S.T. 12:30 P.M. EXPECTING 3,750

STEVE
DONOVAN

Building Solutions You Can Trust

Pottawatomie County Extension Council and the Pottawatomie County Conservation District are excited to
announce their annual Pie and Coffee meeting lineup
for 2013. All programs will start at 1:00 p.m. and are free
to the public.
January 9 will feature Dr. K.C. Olson, K-State professor of range beef cattle nutrition and management. His
topic is Grazing Planning Post Drought. This program
will be held at the Community Center of St. Columbkilles, 13305 Hwy 16, Blaine.
January 30th’s topic is Covercrops for Ag Applications by Dr. DeAnn Preseley, K-State Assistant Professor
of Agronomy. The meeting will be held in the Sunflower
Room, 612 E Campbell, Westmoreland.
On February 13 the Eradication of Old World
Bluestem and Range Weed Management will be discussed. Dr. Walt Fick, K-State Associate Professor of
Agronomy, Range Management, will be the speaker. This
meeting will be held at the Community Center of St.
Columbkilles, 13305 Hwy 16,
The final meeting will be February 27 with Dr. Stu
Duncan, K-State Extension specialist, agriculture and
natural resources. His topic is Pre-Emergence Herbicide Applications. The meeting will be held at the
Wamego Senior Citizens Center, 501 Ash, Wamego.

Valentine Livestock Health Protocol 2012
#4: 7-way (2), 5-way (2), pastuerella, and poured or injected
w/ Ivermectin(fall)
#3:7-way (2), 5-way (2), pastuerella, no pour on
#2: 7-way (2), 5-way once; #1: 7-way only

CENTRAL KANSAS
AG AVIATION, INC

AHL Redemption 237Z was selected as the reserve
champion Balancer bull at the 2012 American Royal.
The bull is owned by LeDoux Ranch, Andy and
Danielle LeDoux, Agenda.

Coffee Series begins Jan. 9

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

Breedable & Grass-type hfrs: all weaned
100 rd angus NI B.V. CRA top end kind 525-625# ............................Rick Vanderwey #4
107 rd angus (54 hd) & rwf (53 hd) (F-1) B.V. sired by Hall & Schueler & King Ten 500550# ...........................................................................................Flying D (DeNaeyer) #4
120 blk (10 rd) NI long time good 575-650# ...............................Eagle Valley Ranch #4
87 blk Hinman/ Connealy genes top end of 160 650-700# ...............Wes & Bob frye #4
45 angus Connealy sired- Grid Maker, In Focus genes 600# .................Tony Walker #4
60 angus (33h-27s) NI Basin Angus 550-600# ....................................Pearson L & C #4
30 blk 550-600#...........................................................................................Clete Scheer
45 blk Risse gnes hfrs breedable 650-725# .............................Mike & Nichole Harris #4
30 bwf (15s-15h) Connealy sired- GridMaker, In Focus genes 600# ..........EJ Weber #4
15 rd angus 650# ...............................................................................Web & Bob frye #4
Weaned Calves:
145 blk(3 rd) strs top end EID tagged 700# ......................................Sunny Slope Rn #4
200 blk strs Nic Risse & Lenesgrav sired, big sided 575-650#...........Livermont Bros #4
245 blk, strs NI good haired EID tagged 600-650# .....................................Patt Coffman
270 blk, bwf strs NI Connealy genes NCTC- EID tagged 475-550#.Powder Horn Rn #4
225 blk strs NI 450-600# ...............................................................Manning Cattle Co #4
318 angus strs NI thin hayfeds 350-500#..............................................Arabia Ranch #4
330 blk-x (220 hd) rd-x (110 hd) strs NI mostly May cfs 375-500#........A Thousand Hills
140 blk & angus hfrs green 500-550# ........................................................Cody Gale #4
130 blk, few (70s-60h) NI on hfrs hayfed 500-575# ...............................Mike Vigoren #4
110 blk 650#.........................................................................Stacy & Kenneth Owens #4
100 blk, few bwf (65s-35h) NI 500-575# ...............................................Ted Hilderhoff #4
90 blk, few bwf & rd (3 hd) NI 450-575# .......................................Arch & Mike Ferguson
85 blk, few bwf NI 450-500# .....................................................John & Cort Hamilton #2
65 rd angus strs NI CRA 500-600# ...................................................Rick Vanderwey #4
51 blk (37h-8rdh-6s) NI 550# ............................................................Wes & Bob Frye #4
40 bwf, few blk (15s-25h) NI 500-650#...............................Travis & Hannah Schmitz #4
31 blk strs NI 700-725# ........................................................................Mark Johnson #4
31 rd & blk strs NI 575-600# ....................................................................Bullis Creek #4
33 blk NI 550-625# .....................................................................................Mark McNally
30 blk NI 400# .......................................................................................Bobbi Reagle #4
30 blk NI 500-600# ....................................................................................Melvin Gibson
Non-weaned calves
180 blk, few bwf strs rugged, big frame 525-625 ........................................Ewing Ranch
Plus more from West Spear Rn

View our special sales online @ cattleusa.com
Office: 1-800-682-4874 or 402-376-3611

Greg Arendt, Mgr., C: 402-376-4701 Greg Nielsen, Fieldman, C: 402-389-0833

For complete listing visit our website:
www.valentinelivestock.net

Cort
620-786-5172

RETIREMENT
AUCTION
MANFRED G. MARTIN

SATURDAY, DECEMBER 29 — 10:00 AM
19898 METCALF — STILWELL, KANSAS

(U.S. 69 Highway to 199th Street, East to Metcalf, Auction on
NW Corner)
FARM EQUIPMENT, COMBINE, TRACTOR,
END DUMP TRAILER, AND MORE
Farm Equipment: John Deere 6620 combine #552296, 2,690
hours, hydrostatic, rear wheel drive, chopper, with John Deere 216
flex platform; Brent 420 grain cart; Kent 28’ field cultivator; Massey
Ferguson 1135 tractor with 3,640 hours, cab, duals, pto, dual hyd,
no 3pt.; John Deere 4400 combine with new 23.1 26 rice and cane
tires; John Deere 7000 six row planter(4400 and planter are
rough); 3pt 5 shank chisel; 7’ pull type brush hog; pull type 500 gallon sprayer with 60’ booms, walking axles and foam markers; John
Deere 1450 6x16” plow; Allis Chalmers 20’ wing fold disk;
Kewannee 8” x 40’ pto grain auger; 1980 Hobbs aluminum Lone
Star edition 70,000 GVW end dump trailer.
No small items. Be on time.
AUCTIONEERS NOTE: I have known the Martin family for 40 plus
years. In addition to their construction business, Mr. Martin has
enjoyed farming. He has decided that it is time to slow down a bit.
So he has leased the land and will sell the farm machinery. Plan
on attending. There is something you need. No small items. Be on
time.

Terms: Cash, MasterCard, Visa, or personal bank check with valid driver’s
license photo I.D. Statements made day of sale take precedence over printed materials. Not responsible for accidents or lost items, or misrepresentation of sale items by owners or Auction Company. All items sell as is / where
is without warranty expressed or implied. Auctioneer is agent of seller only.

Auction Arranged and Conducted by
Dave Webb • Webb & Associates
Auctions & Appraisals
Stilwell, Kansas
www.dlwebb.com • 913-681-8600

BRUNA IMPLEMENT

STEINER IMPLEMENT

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

Sabetha, KS
785-284-2181

Kansas NRCS announces three Beginning Livestock Judging Expo
national EQIP initiatives for 2013 to be held January 5 in Lawrence
Grass & Grain, December 18, 2012

Eric B. Banks, state conservationist with U.S. Department of Agriculture’s
(USDA) Natural Resources
Conservation
Service
(NRCS) announces three
National Initiatives being
offered in Kansas through
the Environmental Quality
Incentives Program (EQIP):
On-Farm Energy, Organic,
and Seasonal High Tunnels.
While NRCS accepts applications for EQIP on a
continuous basis throughout the year, the sign-up period for the On-Farm Energy, Organic, and Seasonal
High Tunnel Initiatives will
end on January 18, 2013.
More sign-ups may be offered as funding becomes
available. “We encourage
our producers to take advantage of the conservation
opportunities being made
available to them through
these EQIP Initiatives,”
Banks said.
Initiatives Overview
On-Farm Energy Initiative
Producers work with an
NRCS-approved Technical
Service Provider (TSP) to

develop Agricultural Energy Management Plans or
farm energy audits that assess energy consumption
on an operation. NRCS may
also provide assistance to
implement various recommended measures identified in the energy audit
through the use of conservation practice standards
offered through this initiative.
Organic Initiative
NRCS will assist producers with installation of conservation practices on agricultural operations related
to organic production. Producers currently certified
as organic, transitioning to
organic, or National Organic Program exempt will
have access to a broad set
of conservation practices to
assist in treating their resource concerns while fulfilling many of the requirements in an Organic System
Plan.
Seasonal High
Tunnel Initiative
NRCS helps producers
implement high tunnels
that extend growing sea-

sons for high value crops in
an environmentally safe
manner. High tunnel benefits include better plant
and soil quality and fewer
nutrients and pesticides in
the environment.
Eligibility
EQIP offers financial
and technical assistance to
eligible participants to install or implement structural and management practices on eligible agricultural land. Conservation practices must be implemented
to NRCS standards and
specifications. In Kansas,
socially
disadvantaged,
limited resource, and beginning farmers and ranchers will receive a higher
payment rate for eligible
conservation practices applied.
For more information
about NRCS and its programs, stop by your local
USDA Service Center or
go to the website www.ks.
nrcs.usda.gov. Follow us on
Twitter
@NRCS_Kansas.
USDA is an equal opportunity provider and employer.

2012 Agriculture Census forms
arriving soon, due Feb. 4, 2013
Farmers throughout the country
should soon receive their forms for the
2012 Ag Census, which is being conducted
by USDA’s National Agricultural Statistics Service (NASS) starting this month.
Forms should begin going out by mail
in late December. Responses via mail or
online at www.agcensus.usda.gov are due
by Feb. 4, 2013.
Federal law requires every farmer
and rancher, regardless of the size or
type of operation, to participate in the
Census. For Census purposes, a farm is
any place from which $1,000 or more of
agricultural products were produced and
sold, or normally would have been sold,
during the Census year.
Federal law also guarantees that Census information will be kept confidential.
Conducted every five years, the Census is a complete count of all U.S. farms
and ranches and the people who operate
them. The Census looks at land use and
ownership, operator characteristics, production practices, income, expenditures
and other topics.
All those who serve farmers and rural
communities – from federal, state and
local governments to agribusinesses and
trade associations – use information from

the Census. Legislators also use the data
when shaping farm policy, and agribusinesses factor it into their planning efforts.
USDA says the Census remains the
only source of uniform, comprehensive
agricultural data for every county in the
nation and provides a snapshot of how
much farming has changed over the
years.
For example, according to Census
data, the number of farms in the United
States peaked in 1935 at 6,812,350, with an
average farm size of 154.8 acres. By comparison, the 2007 Census of Agriculture
counted 2,204,792 farms with an average
farm size of 418 acres.
And while 91 percent of farms in the
United States are small, with gross farm
income of less than $250,000, the remaining 9 percent of farms account for 85 percent of total sales of agriculture production. These data demonstrate the importance of all farm operators completing
the Census each time it is conducted.
To find what kind of data is available
from prior versions of the Census, visit
http://www.agcensus.usda.gov/Publicatio
ns/index.php. For more about the Census
itself, visit www.agcensus.usda.gov.
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A Beginning Livestock Judging Expo will be held on Saturday, January 5, 2013 at the
Douglas County Fairgrounds in Lawrence. It is open to all 4-H and FFA members, and is
aimed at helping youth learn how to judge livestock.
Registration is at 9:00 a.m. The youth will have an opportunity to learn the benefits of
judging, how to fill out a card, how to give reasons, and what to look for in judging beef,
sheep, swine and goats. The event will conclude around 4:00 p.m.
Pre-registration is due by January 1 in order to plan for the lunch and judging supplies. You may pre-register by emailing your name, age, address and phone number to
bdwood@ ksu.edu, or call with the same information to Douglas County Extension at 785843-7058. A registration of $5 per person is due at the door the day of the event. The event
is cooperatively sponsored by K-State Research and Extension, Douglas, Leavenworth,
and Miami Counties, and the Frontier District, Osage and Franklin Counties.

Auction Sales Scheduled
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 — Tractors,
farm equipment, trucks,
combines & more at Marion for Midwest Sales &
Service.
Auctioneers:
Leppke 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.gehling
live.com) for Mason City
Red Power, Inc. Auctioneers: Gehling Auction,
Inc.

December 26 — Combines,
tractors, sprayers, floaters, excavators, skidsteers, trucks, balers,
planters, tillage & hay
equipment & more online at (www.bigiron.
com). Auctioneers: Stock
Auction Co.
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
equipment,
combine,
tractor, end dump trailer
& more at Stilwell for
Manfred G. Martin. Auctioneers: Dave Webb,
Webb & Associates.
December 29, 30, 31 —
Glassware, Salt & peppers, Depression glass,
Precious Moments, Pottery, Art Pottery, train
sets, antique furniture,
pedal cars, cat iron, advertising, bronzes, guns,
automobiles at Greenburg for annual new
year’s auction. Auctioneer: Brown Auction &
Real Estate.
January 1, 2013 — Harley
Gerdes 28th annual New
Year’s Day consignment
auction at Lyndon. Auctioneers: Harley Gerdes
Auction.
January 15, 2013 — Dickinson County farmland &
grassland at Abilene for
the Oliver & Lela Engle
land. Auctioneers: Riordan Auction & Realty.
January 19, 2013 — Household goods, antiques &

misc. at Leonardville for
Harlan & 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.
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.
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BAXTER
B L AC K
ON THE EDGE OF COMMON SENSE

Moustache Safety
Moustaches have become
de rigueur in certain
lifestyle choices; mountain
men, Arctic explorers, Fu
Manchu-ists, carnival acts
like the bearded lady and
cowboy poets. As we know, if
something becomes popular, the government soon
tries to get involved.
A word about moustache
safety and maintenance;
HAPHAZARD! There are
really no official rules, no
regulations passed down by
the Department of Sanitation or Landscaping or
Aerodynamics. But I suppose one might encounter
moustache restrictions for
certain jobs like wine tasting, orthodontry, or swallowing fire.
However,
moustache
freedom may soon be endangered. Already, wellmeaning socialist potentates have passed intrusive
laws in their kingdom decreeing No Smoking, No
Soda Pop, No Big Macs, No
Voting Republican, and No
Spitting On The Sidewalk
laws. What if these little
self-appointed kinglets discovered that moustaches
can be life threatening?
Let’s consider the story
of LeeRay, a good ol’ Ne-

Quarter section of
pasture and CRP along
US 77 6 miles north of
Randolph, KS. Pond and
creek but no Rural Water.
No buildings or
improvements.
$320,000
Call Tom Nelson
for details!

Becky Wassom 785-458-9543

braska farm boy. It was calving season and things were
not going well. They had a
lot of scouring calves and
heifers not pairing up.
LeeRay was the ground-man
at the calving barn. He’s a
big fellow, not fleet-of-foot
but strong and hard working. He was being helped by
two cowboys who watched
the “heavy bunch.”
One late afternoon the
cowboys brought in a big
Angus cow who, in spite of
her calving difficulty, was
still on the fight! The cowboys backed the trailer up
to the loading pen and led
their horses out. LeeRay
walked in, opened the middle divider and quickly
stepped back. Mama Cow
disembarked like a longjumper in the Ungulate
Olympics and put LeeRay
over the fence!
The cowboys mounted up
and managed to get a rope
around her neck to help direct her to the alley that led
to the calving barn. It wasn’t
working, so LeeRay stood in
the alley gate to tempt her.
(To those of you who partici-

pate in dressage or raise
rabbits, this may seem to be
a questionable practice. But
so is riding bulls, returning
punts or falling in love with
a cowboy!)
Mama Cow took the bait
and
charged,
dragging
horse and rider behind her.
Lee-Ray slid and stumbled
down the alley into the
calving barn like a wounded rabbit at the dog races.
The alleyway was a fourinch layer of fines made
up of sand, horse manure,
hay and dust. The dally
slipped! Mama caught up
and hit LeeRay square in
the seat of his pants sending him into a nosedive.
With her pushing, he plowed
a furrow 12 feet long in the

thick dust and dirt.
He got to his hands and
knees twice but she never
let up. She just kept on
plowing with LeeRay turning up the curl. Finally he
slid by an open gate, rolled
to the right and she took a
left into the little calving
pen!
“Are you all right?”
yelled the cowboys.
LeeRay staggered to his
feet. He looked like a 200pound breaded muskrat! He
blinked back the tears and
said, “I think I swallowed
my moustache!”

January 16 K-State workshop
to address leasing issues
Price volatility in recent
years, particularly in the
grain markets, has led to
difficulties for landlords
and tenants to successfully determine and negotiate appropriate rental
arrangements. K-State is
offering a workshop on
leasing. Topics will include: Rental Arrangements; Ethics of Leasing;
Using Excel Spreadsheets
and Using KSU-Lease.xls

to determine fair rental
rates.
This workshop will be
held January 16 at the Zion
United Church of Christ,
1811 McFarland Road,
Junction City. Registration
deadline is January 11. You
may acquire a brochure at
www.pottawatomie.ksu.edu
or e-mail Chuck Otte at
cotte@ksu.edu or Greg
McClure at gmcclure@ksu.
edu to register.

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 environment.

KBE5L

Daystar

EPX

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 conversion.

QUIET Produces very little noise which makes it more desirable to work around.
PORTABLE Take it anywhere you need heat. Will run off of a 12 volt battery (with optional inverter).
FUEL Runs on Kerosene or Diesel Fuel
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

