
By Donna Sullivan, 
Editor

The alertness of an em-
ployee, and what Washington 
rancher Gregg Stewart ad-
mits was a little bit of luck, 
thwarted a would-be cattle 
rustler on Thanksgiving eve 
in 2015. The investigation 
then led to the recovery of 
seven head owned by Stew-
art’s Ranch, Mid Continent 
Farms, as well as Bronc Bar-
rows and Brigham Stewart, 
that had been stolen earli-
er and sold at Farmers and 
Ranchers Livestock in Sa-
lina.

Stewart recently received 
a $5000 reward offered by 
KFRM 550 AM radio for 
information leading to the 
arrest and conviction of a 
person involved in a live-
stock theft. Keith Buttenhoff 
was convicted in September 
of six counts of felony cattle 
theft in Lincoln County and 
sentenced to probation.

Mid Continent Farms 
employee Jarrod Beam was 
headed home for Thanksgiv-
ing on November 25, 2015 
when he and his father John 
stopped to check and feed 
cattle on the Lincoln County 
ranch. They noticed that cat-
tle were in portable corrals 
on the east side of the prop-
erty, but didn’t think much 
of it as it wasn’t unusual 
for cattle to lounge in the 
pens, which were often left 
partially folded and open. 
But when they were about to 
leave and the cattle were still 
there, they checked it out and 
discovered the cattle were 
actually locked in the pen. 
Beam called Stewart, who 
instructed him to make sure 
they were really his cattle 
and to check their condition 
in case they had pushed their 
way into the pen and couldn’t 

get out. Beam reported the 
cows were indeed Stewart’s 
and they were in good con-
dition, but appeared to have 
dirt on their noses as if they’d 
been eating off the ground.

His suspicions aroused, 
Stewart called the sheriff’s 
office, then headed to the 
ranch himself, arriving at 
about 2 a.m. A deputy met 
him there and said there had 
been no activity so far, and 
Stewart decided to go back 
around from the north to 
check gates on his way to 
the pens.

“When I got there, I took 
the spotlight and did an ap-
praisal around the pens,” 
Stewart said. I could tell at 
that point that there was cake 
or feed on the ground, where 
he had baited them in from 
the north pasture to the catch 
pen. That’s when the hair 
started standing up on the 
back of my neck and I knew 
we had a problem.”

The threat was closer than 
he might have realized. Be-
fore Stewart could get the 
front pasture gate closed, he 
saw headlights coming from 
the north. He dropped the 
gate, pulled to the back side, 
west of the pens, shut off the 
lights and truck and wait-
ed. He saw what he thought 
was a pickup with a camper 
pulling a bumper-hitch trailer 
with no tail lights come into 
view, nearly stopping at the 
gate. Seeing Stewart’s truck, 
the driver sped away. Stew-
art pursued him at speeds 
reaching 80 mph and called 
the sheriff’s office to let them 
know he was following what 
he believed to be a cattle 
thief. An officer joined the 
pursuit from the north with 
lights and sirens, pulled the 
suspect over and arrested 
him.

On the Monday follow-
ing their Saturday, November 
28, production sale, Stew-
art inventoried his cattle and 
discovered seven head were 
missing, which he reported 
to the sheriff’s office. He 
encouraged them to involve 
Kendal Lothman, who leads 
the Livestock/Brand Inves-
tigation Unit, a joint agree-
ment between the Kansas At-

torney General and Kansas 
Department of Agriculture.

“Lothman was certainly 
pivotal in the investigation, 
as he had jurisdictional free-
dom,” Stewart said. The sto-
len cattle’s bangs vaccina-
tion tags traced back to cattle 
owned by MCF, Barrows and 
Stewart. All seven head were 
recovered.

“The neighbors had al-

ready been alerting us that 
there was activity in and 
our of our pasture,” Stew-
art recalled. “A neighbor had 
tracked what appeared to be 
a loaded trailer with a flat 
tire coming out of the pas-
ture, so that put a timeline on 
it.” That kind of awareness 
is what Lothman encourages 
when it comes to curtailing 
cattle thefts. It’s also that 

kind of diligence that KFRM 
general manager Kyle Bauer 
hopes to encourage with their 
reward program, which start-
ed about a year ago.

As people in agriculture, 
I know we could do bet-
ter reporting strange stuff if 
we just would,” Bauer said. 
“But we don’t want to poke 
our nose in somebody’s busi-
ness.”

“The cattle industry is the 
core of the entire farming 
community in the Plains,” 
Bauer continued. “And it 
harvests forage from many 
very isolated acres. We de-
pend on the honesty of peo-
ple in the area to keep those 
cattle where they belong. 
Cattle thieves rely on most 
of us assuming that everyone 
is honest and they depend on 
people not being suspicious. 
It is our intent to encourage 
people to be suspicious and 
ask questions by offering the 
reward and to make would-
be thieves more concerned 
about getting caught.”

Stewart plans to use the 
reward money in part to help 
recoup some of the costs of 
location and transporting 
the cattle back to the ranch, 
as well as reimbursing the 
purchasers of the cattle their 
cost of returning them. “They 
were exposed to liability, yet 
were very upfront and co-
operative with the investiga-
tion,” he said. He also plans 
to donate money to both the 
Lincoln County Sheriff’s of-
fice and the Lincoln County 
Fire Department.

“To me, this is a great 
opportunity to showcase the 
reward program to the gener-
al public and make the public 
more aware of cattle theft,” 
he concluded.

 

Mid Continent Farms receives KFRM reward

Kyle Bauer, general manager of KFRM Full Time Farm Radio, presents a $5000 
check to Gregg Stewart of  Mid Continent Farms for his role in helping in the arrest 
and conviction of a cattle thief.                                                                 Courtesy photo

By Amy Feigley
For Dave Doering, giv-

ing back to the Salina com-
munity was something that 

weighed heavy on his heart, 
something that he has been 
wanting to do for the past 
year. In August 2015, Dave 
received a cancer diagnosis 
and with the referral of his 
doctor, he began treatments 
at the Tammy Walker Can-
cer Center in Salina almost 
immediately. Traveling to 
Salina from the Delphos 
area five days a week was 
something he would do for 
the next four to five months. 
Doering says he was thankful 
that he lived close enough to 
receive his chemo and radi-
ation treatments, which also 
meant that he was able to 
be at home in the evenings. 
While there, he received re-
markable care, and found 
the staff to be tremendous-
ly courteous. “When you go 
through something like this, 
it is nice to know you are in 
a place where people actually 
do care,” he said. In January 
2016, success came as Dave 
received his final treatment. 
From that day forward, he 

made it is his goal to do 
something in return for those 
who stood by his side day in 

and day out.
Spearheading this project 

is Dave Doering himself, 

who is a cattle buyer for 
Gottsch Feeders in Hastings, 
Nebraska. He met up with 
his longtime friend Mike 
Samples, who is the manag-
er of Farmers and Ranchers 
Livestock in Salina, and ran 
this idea by him. He knew 
he wanted to do something 
special to give back to Salina 
for the treatment he received 
while at Tammy Walker. And 
with that, the idea was born 
to sell a calf at the forth-
coming weaned vaccinated 
sale to be held on Tuesday, 
January 3, 2017 at Farmers 
and Ranchers. And not just 
any calf, a very special calf 
with the Walker name at-
tached to it.

After communicating 
with Trace Walker, Doering 
himself purchased a heifer 
calf from the Rolling Hills 
Ranch, which is owned by 
the Charlie Walker family. 
This is the same family that 
has, over the years, made 
many charitable donations 
towards the treatment of 

cancer. The Tammy Walker 
Cancer Center is named after 
Charlie’s daughter Tammy, 
who, unfortunately, lost her 
battle with lung cancer at the 
age of eleven in 1973.

This calf will be sold con-
tinuously until no more bids 
are met and then will be sold 
one last time. His goal is 
to raise anywhere between 
$10,000 and $20,000 for 
Tammy Walker. And if this 
is a successful event, which 
Doering expects it will be, it 
will become a yearly happen-
ing. Elanco will also donate 
products for this event. One 
hundred percent of the pro-
ceeds raised will go towards 
medical equipment and re-
search.

Make sure to mark Tues-
day, January 3, 2017 on your 
calendar, with the special 
Walker calf to be sold at 
2 p.m. We all know some-
one that has been touched by 
cancer and let’s do this for 
them, whether in their honor 
or their memory.

Delphos resident finds way to give back to community

After his experience in being treated for cancer at the 
Tammy Walker Cancer Center in Salina, Dave Doering 
wanted to do something in return and spearheaded a 
fundraising auction of a calf at Farmers and Ranchers 
Livestock on January 3, 2017.



It looks like winter is finally upon 
us with the most bitter cold snap of the 
year. Just like last year, and the year before 
and the year before that, I am completely 
unprepared. Each year this first real arctic 
blast seems to catch me off guard and not 
ready. Never mind that it is well into the 
first week of December before we got 
really cold weather or that we have had a 
couple months of unseasonably nice tem-
peratures. I am simply not ready.

Jennifer tells me that my unprepared-
ness is a chronic condition of my own 
doing caused by my tendency to procras-
tinate. Okay, she didn’t put it to me that 
nicely and she may have said it when she 
mentioned that we should power wash the 
lambing barn on one of those nice sunny, 
seventy-degree late October days. I think 
my reply to her was that it was too nice and 
I wanted to do something else that was of 
equal importance in my mind, I would do 
the power washing later when I had more 
time.

Despite the theory of my wife, I am 
sure that my unpreparedness is a result of 
an early winter and global climate change 
or something along that line. I just as-
sumed that the seventy-degree sunny days 
would last until at least Christmas. It is not 
my fault that the polar air couldn’t wait 
to make an appearance; who would have 
thought it would be here this early?

Last week we had our first little taste 
of cold weather when the morning lows 
dipped down into the twenties. That was 
when I made the shocking discovery that 
I did not have any insulated bibs. It did 
eventually come back to me that at the 
end of calving season my bibs were in 
such bad shape and so dirty that Jennifer 
strongly suggested I burn them rather that 
subject our washing machine to the terror 
of trying to clean them. I believe it came 
with the statement that the settings only 
went to heavily soiled and not gross. It was 
probably for the best, without all the grime 
holding them together they would have 
disintegrated anyway.

So, I had no insulated bibs and could 
not find any gloves. Did you ever wonder 
just where the gloves go? Each year I buy 

the biggest bundle of cotton gloves I can 
find and each year I am scrambling to find 
two gloves by March. As for my insulated 
hat with ear flaps, who knows where it 
might be? I am sure it will show up later 
(probably about April).

The prediction is for the bitter cold 
to be here tomorrow morning. I sure hope 
there are a pair of overalls that will fit me 
somewhere in Manhattan. Finding my size 
is not easy. I know if I lost weight clothes 
would be much easier to find and I will 
get right on that, later. I really don’t think 
I procrastinate, I don’t have time for it. 
Besides, without my insulated coveralls I 
might freeze to death if I wasn’t a little 
chubby.

Aside from my personal comfort, I 
am woefully unprepared for cold weather. 
I probably ought to have the tank heaters 
ready to go, barns bedded down and water 
hoses drained. I am sure that will all get 
done in the next few hours. I might even 
have time to get the chimney cleaned so I 
can fire up the wood stove and have a place 
to thaw my cold hands out. That really only 
matters if I find a little time to get some 
firewood cut. I guess these are all things 
that could have been done earlier, but what 
was the hurry?

The sad truth is that I do often fly by 
the seat of my pants. That would be an un-
insulated, cold, hopefully not frost-bitten 
seat of my pants. I have heard that prepa-
ration and planning do make life easier but 
what is the fun in that and where is the 
challenge? I think the thrill of the deadline 
and the exhilaration of the near- disaster 
are much more exciting.

It is very difficult to plan for every-
thing and who has the time to get all of 
that done ahead of time. I am sure the days 
are shorter and minutes go by faster these 
days. The weather should have given me 
more warning than the seven to ten days I 
got from the long-term forecast. These are 
all the excuses that will be going through 
my head as I am power-washing the lamb-
ing barn on a day that is below freezing. Oh 
well, at least I will be warmer in my new 
insulated bibs and gloves. 
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By John Schlageck, 
Kansas Farm Bureau

Reflection is a good thing. 
It allows you to see where 
you’ve been and hopeful-
ly chart a better course on 
where you’re going. While 
on vacation recently I had 
a chance to think about the 
small community where I 
grew up.

Located in northwest-
ern Kansas, Seguin was a 
small farm/ranch commu-
nity of approximately 50 
hearty souls. It was located 
in Sheridan County, three 
miles south of Highway 24 
and the Union Pacific rail-
road used to run through 
the small town.

Seguin was a community 
where families were raised 
and values – good and some-
times bad – were instilled. 
Looking back, those for-
tunate enough to grow up 
there like I did in the ‘50s 
and ‘60s were surrounded 

by people with core val-
ues that helped guide us 
throughout our lives.

At the top of this list of 
virtues my community pro-
vided was one spiritual in 
nature. A spiritual quality 
like, seek ye first this king-
dom of God and his righ-
teousness and all things 
shall be given unto you.

We all grew up with Mon-
signor Mulvihill and the Sis-
ters of St. Joseph, went to 
mass six days a week and 
learned to abide by the 
golden rule.

Next was the courtesy 
level of our town. This was 
measured by the ordinary 
civilities a total stranger 
could expect. Residents 
of Seguin and the outlying 
community always wel-
comed family and friends 
back for special events – 
many centered around our 
church and its congregation.

Transient laborers, es-

pecially during wheat, milo 
and corn harvest, were 
also treated well because 
of their valuable contribu-
tions during these critical 
periods.

Rootedness or a sense of 
commitment on the part of 
a town’s people was anoth-
er cornerstone in our little 
community. Dependent on 
the fertile, sandy loam soil 
of the High Plains, Seguin’s 
families lived by the unspo-
ken agreement that this was 
a place to stay, put down 
roots and build a family, a 
farm, a business and a fu-
ture.

This quality is closely 
related to a sense of place, 
which now grows rarer with 
each passing day.

Diversity – not neces-
sarily in the form of many 
nationalities – but rath-
er in the form of creative 
disagreement was another 
building block in our com-
munity. This meant our lit-
tle town enjoyed a certain 
confidence that all of its 
inhabitants didn’t have to 
echo one another in order 
to make progress.

On the contrary, a com-
munity, like a country, can 
profit by its differences. Be-
lieve me, nearly everyone I 

ever knew in Seguin spoke 
up, voiced their opinions 
and let their ideas be heard.

Loyalty was the fifth at-
tribute our community was 
blessed with. Loyalty is 
often confused with confor-
mity, though the two are re-
ally opposites.

It is precisely loyalty to 
the community, to posterity 
and to principle that moves 
a citizen not to conform. A 
dissenter may never be so 
loyal as when refusing to go 
along quietly.

Loyalty is a virtue, but 
not a simple one. Certainly, 
it is not as simple as those 
who use it as a club to en-
force their will on an indi-
vidual or a community.

Generosity was the sixth 
attribute and not just with 
material support but a gen-
erosity of spirit akin to hu-
mility. This broader, deeper 
attribute sets aside not only 
personal interests for the 
sake of community, but per-
sonal grudges, slights and 
obsessions.

One might call this trait 
charity, but charity in our 
society has acquired an 
unfortunate connotation of 
being optional – not oblig-
atory. Some believe charity 
is what you do with what 

you have left over. Those 
who believe they owe a debt 
to their community and em-
brace the opportunity to 
repay it practice charity, the 
real thing.

Pride in our little burg 
was also clear. Self-respect 
may be a better word for 
this civic virtue. It must do 
with much more than clean 
streets, green lawns and 
painted buildings. It also 
explains good schools, hon-
est law enforcement and 
other amenities that make 
for a proud, self-respecting 
community.

Openness was the final 
attribute in our small north-
western Kansas communi-
ty. Without openness, these 
other virtues would only be 
a façade. Our community 
was an open book. Everyone 
knew everyone else and ev-
erything that was going on. 
Candor, candidness, frank-
ness, sincerity and plain 
dealing were the only way 
of doing business and con-
ducting each day of your 
life.

Everyone who lived in 
Seguin was a member of the 
community and part of our 
town. Didn’t matter who you 
were, where you lived, how 
old you were or whatever 

else. Our community was a 
place of human and humane 
values.

Sometimes in the rush of 
everyday life we forget to 
live by such values. Know 
your neighbors, coworkers 
and the members of your 
community. And, yes, it’s all 
right to argue with them and 
disagree with them about 
what is best for the com-
munity.

What is important is to 
care about your community. 
Think of its best interests 
and don’t let your mind be 
diverted by lesser concerns 
or scattered holdings.

Just like the little com-
munity I grew up in and 
the family and neighbors 
who helped shape who I am 
today, each of us live in com-
munities that have values 
and fine traditions to up-
hold. Be part of yours.

John Schlageck is a lead-
ing commentator on agricul-
ture and rural Kansas. Born 
and raised on a diversified 
farm in northwestern Kansas, 
his writing reflects a lifetime 
of experience, knowledge and 
passion.  

Where We Live

Circuit Judge Consuelo 
M. Callahan upheld a lower 
court’s ruling recently in 
deciding that Hawaii coun-
ties can’t enact individual 
bans or regulations on the 
growth or use of genetically 
modified crops, because Ha-
waii law prohibits counties 
from regulating agricultural 
issues.

According to the Associ-
ated Press, however, those 
opposed to the growth of ge-
netically modified crops and 
use of related pesticides in 
Hawaii have vowed to intro-
duce new legislation to ad-
dress their concerns in the 
state’s upcoming legislative 
session.

To learn more, visit http://
tinyurl.com/GMO-12-2-16.

Judge rules 
Hawaii 
counties 
cannot regulate 
GMOs
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Jesse McCurry has been 
selected as Executive Di-
rector of the Kansas Grain 
Sorghum Commission and 
Kansas Grain Sorghum Pro-
ducers Association. McCur-
ry is an experienced ag-
ricultural advocate, with 
expertise in agriculture, 
ethanol and public policy. 
He most recently worked 
for National Sorghum Pro-
ducers and United Sor-
ghum Checkoff Program as 
a regional director.

Stephen Bigge, Kansas 
Grain Sorghum Commis-
sion chairman – farmer 
from Stockton, said “I am 
extremely excited to have 
Jesse coming on staff with 
our team. He brings vast 
knowledge of Kansas agri-
culture as well as the sor-
ghum industry, not only in 
Kansas but across the sor-
ghum belt. I believe with 
Jesse’s leadership Kansas 
Grain Sorghum will be able 
to help provide the sor-

ghum growers a valuable 
service as we continue to 
work to advance this crop.”

McCurry fills a newly 
created position. Recently 
the boards came together 
under the banner of “Kan-
sas Grain Sorghum” to ad-
vance the interests of Kan-
sas sorghum farmers.

“We recognize that 
Jesse has worked diligently 
during his professional ca-
reer to cultivate and main-
tain deep relationships 
with key players across the 
spectrum of Kansas agri-
culture, including the sor-
ghum, livestock and ethanol 
sectors,” said Kent Winter, 
president, Kansas Grain 
Sorghum Producers Asso-
ciation – farmer from Mt. 
Hope “Jesse’s stellar back-
ground will serve Kansas 
sorghum interests well as 
he engages with policy and 
legislative discussions that 
will influence sorghum’s 
future in Kansas, both in 

production agriculture and 
end-user settings.”

McCurry joins a grower 
base, staff and leadership 
team that has established 
Kansas as the largest grain 
sorghum producing state in 
the United States.

Previously, McCurry 
served as an economic de-
velopment representative 
at Kansas Department of 
Commerce; business de-
velopment representative 
at KCOE ISOM; and direc-
tor of individual giving at 
Kansas Big Brothers Big 
Sisters. McCurry serves on 
the KARL, Inc. board of di-
rectors, Kansas Technical 
Committee for NRCS and 
Regional Advisory Commit-
tee for the Equus-Walnut.

Jesse holds an M.A. in 
Speech Communication 
and a B.S. in Agricultural 
Communications and Jour-
nalism from Kansas State 
University.

Jesse McCurry to lead Kansas Grain 
Sorghum as executive director The Kansas Department of Agriculture will lead an emergency preparedness exer-

cise, Afterburn, Dec. 19–22, 2016, in Manhattan, to practice the state’s response plan to a 
foreign animal disease event. 

The four-day functional exercise, which will be based out of KDA headquarters in 
Manhattan, will enable KDA and its partners in other state agencies, federal and local 
government, industry, university and six other states to practice the state’s foreign animal 
disease response plan. More than 200 individuals will participate in the Afterburn ex-
ercise, which will be based on the confirmation of foot-and-mouth disease in the United 
States.

Kansas Secretary of Agriculture Jackie McClaskey said KDA is committed to protect-
ing animal health to the best of its ability and notes that regularly exercising emergency 
response plans benefits not only KDA but all partners to understand roles and responsi-
bilities in a response, and to identify potential gaps in the plans.

“Agriculture is the largest industry and economic driver in Kansas. Responding to a 
foreign animal disease like FMD will require cooperation among state, local and federal 
government, private industry, universities and more to stop the spread of the disease and 
enable the industry to get back to business as quickly as possible,” said McClaskey. “We 
are grateful to have so many partners join us for this exercise and all efforts to serve and 
protect Kansas agriculture.”

In 2012, the KDA Division of Animal Health developed a five-year strategic plan 
designed to improve its ability to respond to animal disease emergencies. Last year’s 
Invisible Fire exercise was KDA’s first four-day interactive exercise, and as a result KDA 
determined that larger, more complex exercises result in significant improvement in the 
animal disease response plan, so the agency plans to hold multi-day exercises at least on 
a biennial basis. The 2016 Afterburn exercise will build upon plans and procedures that 
have been developed and revised since previous exercises and actual emergency events.

In addition to KDA, which will operate as the Incident Command Post for the exer-
cise, the Kansas Division of Emergency Management and Haskell, Sherman and Thomas 
counties will activate emergency operations centers as part of the Afterburn exercise.

Foot-and-mouth disease was last identified in the United States in 1929. FMD is a 
highly contagious disease of cattle, sheep, swine, goats, deer and other cloven-hooved 
animals. It is not a human food safety concern nor a public health threat. It is a primary 
concern for animal health officials because it could have potentially devastating econom-
ic consequences due to disrupted trade and lost investor confidence.

The exercise has been funded with a grant provided by the U.S. Department of Home-
land Security.

Kansas to exercise foreign animal disease response

Kansas Farm Bureau 
recognized members and 
friends at its 98th Annual 
Meeting, Dec. 5-6 in Man-
hattan.

On Mon., Dec. 5, the or-
ganization recognized its 
Friends of Agriculture. 
This award recognizes in-
dividuals who have made 
significant contributions to 
Kansas Farm Bureau and 
agriculture or rural Kansas. 
They included:

Jeff Davidson, Green-
wood County, has served 
the agriculture industry for 
more than 40 years. In that 
time, he began the South-
east Kansas Weed Manage-
ment Association, was on 
the team that brought the 
4-H shooting sports program 
to Kansas, helped initiate 
a Kansas chapter of the 
National Prescribed Fire 
association and served as 
the coordinator for the Tall-
grass Legacy Alliance for 12 
years.

Dennis Gruenbach-
er, Sedgwick County, has 
served on the Sedgwick 
County Farm Bureau board 
and on KFB’s state ag ad-
visory committees. For the 
last six years, he’s been ac-

tive on the Kansas Soybean 
Commission and spent time 
on the National Biodies-
el Board and Equus Beds 
Water Management Board.

Randy Lewis, Douglas 
County, served as KFB’s 
District 1 Administrator for 
40 years. His service to the 
counties of District 1 was 
wide ranging and includ-
ed helping support policy 
and advocacy efforts, young 
farmers and ranchers, safe-
ty, rural health, member-
ship marketing and women’s 
activities and other various 
programs and services.

Jimmie Mengarelli, Craw-
ford County, has been a 4-H 
and Youth Extension Agent 
for 31 years. He’s judged 
livestock youth projects 
across the state and served 
as the superintendent of 
sheep and goat departments 
at the Kansas State Fair for 
25 years. Jimmie is also the 
chairman of the 4-H Live-
stock Committee.

Mark Ploger, Pratt Coun-
ty, has served the agricul-
tural industry for more than 
25 years. He’s been awarded 
the National Association of 
County Agricultural Agents 
Achievement award and 

service award. Mark was 
president of the Kansas As-
sociation of County Agricul-
tural Agents as well as the 
Kansas Association of Ex-
tension Agents.

Les Regier, Johnson 
County, was the 2nd district 
administrator at Kansas 
Farm Bureau for 27 years. 
Over those years, he worked 
with hundreds of Farm Bu-
reau volunteers in the ten 
counties he covered. In his 
role as district administra-
tor he educated the county 
boards on Farm Bureau ba-
sics, brought new informa-
tion to the boards, served 
as liaison to Kansas Farm 
Bureau, and encouraged all 
those around him.

As an excavating contrac-
tor for the past 49 years, 
Frank Van Fleet has worked 
with the City and Soil Con-
servation Service in Wyan-
dotte County on hundreds 
of projects and soil conser-
vation jobs to help keep 
soil erosion and pollutants 
out of the waterways of Wy-
andotte County. Frank has 
also worked with the may-
ors and the administrator’s 
office in Wyandotte County 
to overcome the obstacles 

an expanding city creates 
for farmers, such as live-
stock in the city, farm equip-
ment on city streets, utility 
easements and conservation 
easements.

Jere White, Anderson 
County, has served as the 
executive director of the 
Kansas Corn Growers Asso-
ciation. He is a board mem-
ber on both the U.S. Meat 
Export Federation and the 
U.S. Grains Council. Jere 
was the founder and chair-
man of the Triazine Net-
work, a national coalition 
of growers involved with the 
Environmental Protection 

Agency’s regulation of the 
triazine herbicides, atra-
zine and simazine.

Richard, Michael and 
Brian Thompson, Norton 
County, received the Kansas 
Farm Bureau Natural Re-
sources Award. This award 
goes to the farm family 
who exemplifies good land 
stewardship. The Thomp-
sons focus on their most im-
portant resource--the soil. 
They know their livelihood 
is dependent upon it being 
healthy and productive. 
They believe their soil not 
only needs to be conserved, 
but rejuvenated with best 

management practices such 
as rotational grazing, cover 
crops and no-till.

Amy Cassel, Farm Bu-
reau Financial Services 
Agency Manager, received 
KFB’s Partnership Award. 
This award recognizes 
someone from Farm Bureau 
Financial Services who has 
gone above and beyond for 
the state’s largest farm orga-
nization. Amy has been with 
Farm Bureau for 18 years 
and in that time, has been 
a huge supporter of Kansas 
Farm Bureau and its mem-
bership.

Farm Bureau honors members and friends at 98th annual meeting

3

Bruna Implement
5 Kansas Locations

www.brunaimplementco.com

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

McConnell Machinery
Lawrence, KS
785-843-2676

Straub International
7 Kansas Locations
www.straubint.com
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Marcile Shippy, Wood-
bine: “Best served warm, but 
good cold also.”

BREAD STICKS
2 1/2 cups flour
1 teaspoon salt
1 tablespoon sugar
1 tablespoon plus 1/2 tea-

spoon baking powder
1/4 teaspoon baking soda
1 cup milk (slightly warmed)
1/2 cup butter, melted
Toppings of choice

Preheat oven to 425 de-
grees. Combine first 5 dry 
ingredients in a bowl. Sprin-
kle milk (one tablespoon 
at a time) evenly over flour 
mixture; stirring with a fork 
until dry ingredients are 
moistened. Roll dough into a 
10-by-12-inch rectangle on a 
lightly floured board.  Using 
a knife or pizza cutter, cut 
into 1 1/2-by-5-inch strips. 

Dip or roll strips in melted 
butter and place on baking 
sheet covered with parch-
ment paper.  Sprinkle with 
cinnamon-sugar mixture for 
a sweet treat or can sprin-
kle with garlic salt, parsley 
flakes, etc for a different 
taste. Bake at 425 degrees 
for 8 minutes or until golden 
brown.

*****
Loretta Shepard, Helena, 

Oklahoma: “This is great to 
serve on Christmas morning 
with coffee or hot chocolate.”

CHOCOLATE STUFFED
STICKY BUNDT

24 frozen dinner rolls, 
thawed but still cold

1 1/2 cups chocolate chips
1/2 cup sugar
1 tablespoon cocoa
1 teaspoon ground cinnamon
1/2 cup chopped pecans or 

toffee bits
1/2 cup butter, melted
1/2 cup packed brown sugar

Cut rolls in half. Wrap 
each half around a teaspoon 
chocolate chips and com-
pletely enclose. In a bowl 
mix sugar, cocoa and cin-
namon. Dip each half roll 
in sugar mixture until well 
coated. Place in a large 
sprayed bundt pan. Sprinkle 
remaining sugar mixture 
and pecans over rolls. Stir 
together butter and brown 
sugar in a small microwave 
bowl. Microwave 30 seconds 
and stir well and pour over 
rolls. Cover with plastic wrap 
and let rise until almost to 
top of the pan. Remove wrap. 
Bake at 350 degrees for 35 
minutes. Cover with foil the 
last 10 minutes. Invert onto 
serving platter.

*****
Linda Kepka, Dorrance:

STICKY BUNS
3 tablespoons margarine
1/3 cup brown sugar
1/2 teaspoon cinnamon
1 tablespoon water
1 can biscuits (10 count)

In a microwave dish add 
the margarine, brown sugar, 
cinnamon and water. Heat in 
the microwave for 1 minute. 
Tear each biscuit into four 
pieces and add the pieces to 
the mixture. Stir until the 
biscuits are coated. Return 
to microwave and cook for 3 
minutes, stirring occasion-
ally.

*****
Beth Scripter, Abilene: 

“You can buy the expensive 
mix in the store, OR MAKE 
YOUR OWN! These are so 
good to put out at a holiday 
party or serve with soup!”

SEASONED CRACKERS
1 box saltine crackers
1 package dry Fiesta Ranch 

dressing
2 tablespoons red pepper 

flakes 
1 1/4 cups canola oil

Place all the crackers in 

the ziploc bag. Stir the oil and 
ranch dressing and pepper 
flakes together. Pour over the 
crackers. Seal the bag. Turn 
the bag every 30 minutes or 
so then let it set overnight. 
They will be ready to eat.

*****
Marie Miller, McFarland:

CRAZY CEREAL
1/2 12-ounce box Rice Chex
1/2 12-ounce box Corn Chex
1/2 12-ounce box Cheerios
1/2 14-ounce box Wheat Chex
1 jar dry-roasted peanuts
Put all above ingredients in a 

large roaster. Mix together:
1 1/4 cups Wesson oil
2 teaspoons garlic salt
1 1/2 teaspoons chili powder
1 teaspoon seasoned salt
2 teaspoons Tabasco sauce
2 teaspoons Worcestershire 

sauce
Mix well. Spoon over all 

cereal mixture. Bake in a 
200-degree oven for 1 1/2 
hours, stirring every 30 min-
utes. Cool and store in air-
tight container. Enjoy.

*****
Lisa Conger, Topeka:

COOL WHIP
SNICKERDOODLES

1/3 cup sugar
1 1/2 teaspoons cinnamon
(1) 2-layer size yellow cake 

mix
8-ounce tub Cool Whip, 

thawed
1 egg

Heat oven to 350 degrees. 
Combine sugar and cinna-
mon in medium bowl. Beat 
remaining ingredients in 
large bowl with mixer un-
til blended. Dough will be 
thick and sticky. Use 2 small 
spoons to drop dough, 2 tea-
spoons at a time into sugar 
mixture; toss until dough 
is evenly coated with sugar 
mixture. Place dough 2 inch-
es apart on parchment-cov-
ered baking sheets. Bake 
13-15 minutes or until edges 
are lightly browned. Cool on 
baking sheet 1 minute. Re-
move to wire racks and cool 

completely.
*****

Shirley Deiser, Kanopolis: 
“These are really good.”
YUMMY YAM CASSEROLE
2 cans whole yams in heavy 

syrup
1/3 cup evaporated milk
2 eggs, unbeaten
1 stick oleo, melted
¾ cup sugar
1 teaspoon vanilla
1 cup brown sugar
1/3 cup flour
½ stick oleo, melted
1 cup chopped pecans

Heat yams and drain. 
Place in greased 6-by-10-inch 
dish. Heat together evaporat-
ed milk, eggs, 1 stick oleo, 
sugar and vanilla. Pour over 
yams. Next mix together (for 
the topping) the brown sugar, 
flour, ½ stick melted oleo and 
chopped pecans. Crumble 
over yams and bake at 350 de-
grees for 35 minutes.

*****
Cristi Ellexson, Tescott: 

“I usually make this simple 
dressing recipe at Thanks-
giving ... simple and smells 
soooo good while it’s cook-
ing!”

SLOW COOKED SAGE 
DRESSING

14 to 15 cups day-old bread 
cubes

3 cups chopped celery
1 1/2 cups chopped onion
1 1/2 cups rubbed sage
1 teaspoon salt
1/2 teaspoon pepper
1 1/4 cup butter or marga-

rine, melted
In a large bowl combine 

bread, celery, onion, sage, 
salt and pepper; mix well. 
add butter and toss. Spoon 
into a 5-quart slow-cooker. 
Cover and cook on low for 4-5 
hours, stirring once. Makes 
about 12 servings.

*****
Rose Edwards, Stillwater, 

Oklahoma:
NO-BAKE CHOCOLATE 

PEANUT BUTTER
HAYSTACKS

1 package chocolate chips (1 
1/2 cups)

1 package peanut butter 
chips (1 1/2 cups)

1 cup peanuts
2 to 2 1/2 cups of chow mein 

noodles
Combine chocolate chips 

and peanut butter chips in 
a small saucepan and heat 
over medium heat on the 
stove. Stir often until fully 
melted. Remove from heat. 
Add in peanuts and chow 
mein noodles and stir to fully 
combine. Drop a tablespoon 
of the chocolate mixture on 
a sheet of waxed paper. Let 
set for a few hours until the 
chocolate hardens.

*****
Lucille Wohler, Clay Cen-

ter:
EASY

CRANBERRY SALAD
(2) 3-ounce packages cherry 

gelatin
2 cups hot water
2 cups sugar
2 cups ground cranberries
2 small cans crushed pine-

apple
Dissolve gelatin in hot 

water. Add sugar and stir un-
til dissolved. Chill slightly. 
Add cranberries and pineap-
ple and mix well. Chill.

*****
Mary Rogers, Topeka:

CHERRY ALMOND BARS
1/2 cup flour
1/4 cup brown sugar
1/8 teaspoon salt
6 tablespoons Crisco oil
2 teaspoons water
1/2 teaspoon almond extract
3/4 cup Smuckers cherry pre-

serves (you can use your fa-
vorite brand)

Topping:
1/2 cup chopped almonds
1/4 cup brown sugar
2 tablespoons Crisco

Heat oven to 350 degrees. 
Line bottom and sides of 
8-by-8-inch pan with foil, 
extending foil over edges of 
pan. Coat lightly with non-
stick cooking spray. Stir 
flour, brown sugar and salt 
until mixed. Add oil, water 
and extract. Combine with 
fork until mixture resembles 
coarse crumbs. Pat evenly in 
bottom of prepared pan. Bake 
15 minutes. Spread preserves 
evenly over warm crust. Mix 
almonds, brown sugar and 
oil until mixture resembles 
coarse crumbs. Sprinkle 
over top of preserves. Bake 
20 minutes. Cool completely. 
Lift out of pan using foil. Cut 
into bars.

*****

Katrina Morgan, Americus, Wins
Holiday Contest This Week

Winner, Katrina Morgan, Americus: “My hus-
band and I enjoy this easy to make soup on a cold 
day.”

NACHO POTATO SOUP
5 1/4-ounce package augratin potatoes
11-ounce can whole kernel corn, drained
10-ounce can diced tomatoes & green chiles, 

undrained
2 cups water
2 cups milk
2 cups process American cheese, cubed
1 pound hamburger or sausage, cooked & drained

In a large saucepan combine the contents of 
the potato package, corn, tomatoes and water; 
mix well. Bring to a boil. Reduce heat, cover and 
simmer for 15 to 18 minutes or until potatoes are 
tender. Add milk, cheese and cooked hamburger. 
Cook and stir until the cheese is melted. Makes 
6-8 servings.

*****

800-373-9559
PHILLIPS INSURANCE
Your Kansas Health Specialist

* Medicare Supplement
* Long Term Care

* Final Expense

Senior Insurance

• DIESEL FUEL INJECTION

• TURBO CHARGERS

• SALES & SERVICE

THE DIESEL SPECIALISTS

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

FAX 785-233-6943

HEAVY SAVERS

WILGERS  WELDING
PALMER, KANSAS • 785-692-4289

From Wilgers Welding

KEY FEEDS
Clay Center, KS
785-632-2141

Fat Bottom Saver Cone Saver

SHAMBURG FEED
Beloit, KS

785-738-5181

CONCORDIA
TOWN & COUNTRY

Concordia, KS
785-243-7900

T&H FEEDS, Marysville, KS, 785-268-0430

181 AG SUPPLY, Sylvan Grove, KS, 785-658-7297

High strength one-piece construction with
heavy gauge steel for long life and durability.

CENTRAL KANSAS
AG AVIATION

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

STEVE
DONOVAN

Call us for all your
Spring Spraying needs!

F & L CONSTRUCTION
Frank Engelken Joshua Engelken

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

785-857-3293 785-564-0642

Contact:

Nov. 22 through Dec. 20
In observance of the holiday season,

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

Contest Closes DECEMBER 13!

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

chosen. Each of these four contestants will receive
$35. Winners will be announced Dec. 20.

G&G Announces Its Annual
Holiday Recipe Contest

The winner each week is
selected from the recipes
printed.

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

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

OR e-mail at:
auctions@agpress.com

Lighted Winter Scene
Canvas Wall Art

• On/off switch.
• Battery operated
• Requires 2 "AA"

batteries.
• 19 3/4"W x 15 3/4"L
• Canvas stretched

over a wood frame.
• Ready to hang.

Features lovely, intricately detailed
artwork with elements that light up to

add even more interest.
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Carole Monahan, Westmo-
reland:
Cranberry JalaPeño 

DiP
12-ounce package fresh cran-

berries
1/4 cup green onions, chopped 

fine
¼ cup cilantro, chopped
4 jalapeño peppers, diced, 

seeds removed
1 1/4 cups sugar
¼ teaspoon cumin
2 tablespoons lemon juice
Dash of salt
(2) 8-ounce packages cream 

cheese, softened
1/4 cup sour cream
1/2 teaspoon garlic powder 
2 boxes of Wheat Thin crack-

ers 
Chop cranberries in a 

blender. Put in a bowl and add 
sugar, peppers, green onions, 
cumin, cilantro, lemon juice 
and salt. Mix well, cover and 
refrigerate at least 4 hours. 
Mix softened cream cheese 
with the sour cream and garlic 
powder. Spread on a plate or 
platter then spread the cran-
berry mixture on top. Serve 
with Wheat Thin crackers.

*****
Delores Jueneman, Ha-

nover: “if you like custard, 
this is similar. This is very 
easy and very good; the kids 
love it.”

no-CrUST
CoConUT Pie

4 eggs
1 ¾ cups sugar
¾ cup flour
4 tablespoons melted oleo
1 ½ teaspoons vanilla
1 teaspoon baking powder
2 ½ cups milk
1 cup sweetened coconut

beat eggs with electric 
mixer; add sugar at low speed, 
also oleo, vanilla, baking pow-
der and milk. add coconut 
and stir by hand. Pour into 
9-inch pie plate and bake at 
350 degrees for 45 minutes.

*****
Doris Shivers, abilene:

baKeD DaTe PUDDinG
1 pound dates, cut
1 cup cold water
1 teaspoon soda
1/4 cup hot water
1/4 cup butter
1 cup sugar
1 egg
1 1/2 cups flour
1 cup nut meats
1 teaspoon vanilla

add cold water to dates 
and cook until it forms a paste 
then set to cool. Dissolve soda 
in 1/4 cup of hot water and 
add to first mixture. Cream 1/4 
cup butter and 1 cup sugar. 
beat egg well and add to first 
mixture then add 1 1/2 cups 
flour, nut meats and vanilla. 
bake 30 minutes at 275 or 300 
degrees.

*****
Mary Trojan, beaver 

Crossing, nebraska:
eaSy CUSTarD Pie

3 eggs
1/2 cup sugar
1/4 teaspoon salt
1/4 teaspoon nutmeg
1/2 teaspoon vanilla
2 cups milk
Unbaked pastry shell

beat eggs slightly and com-
bine with sugar, salt, nutmeg 
and vanilla. Slowly add milk 
and mix well. Pour into a 8- or 
9-inch pie shell. bake at 450 
degrees for 10 minutes then 
at 325 degrees for about 25 

minutes. Serve hot or cold.
noTe: leave in until it 

doesn’t “jiggle!”
*****

Kellee George, lawrence:
CanDy Cane FUDGe

3 1/2 cups vanilla baking chips
14-ounce can sweetened con-

densed milk
2 teaspoons peppermint ex-

tract
1 1/2 cups crushed candy 

canes, about 50 miniature
line bottom and sides of 

an 8-inch square baking pan 
with nonstick foil. Melt chips 
and milk in a heavy sauce-
pan over medium low heat, 
stirring constantly, until just 
melted, about 4 minutes. re-
move pan from heat. Working 
quickly, stir in extract and 1 
1/4 cups candy canes. Quickly 
spread fudge in pan. Smooth 
surface with a rubber spatula. 
Sprinkle remaining 1/4 cup 
candy canes over top and press 
into fudge. Chill uncovered 
until firm, about 1 hour. lift 
fudge out of pan using foil, 
peel off foil then cut fudge 
into 1-inch squares. bring to 
room temperature to serve.

*****
Millie Conger, Tecumseh:

MaPle WalnUT
FUDGe

3 cups white chocolate chips
14-ounce can sweetened con-

densed milk
1/2 stick butter, cut into pieces
4 teaspoons maple flavored 

extract
1 1/2 cups walnut halves & 

pieces
line an 8-inch square 

baking pan with nonstick 
foil. Melt chips, butter and 
milk over low heat stirring 
constantly until smooth, 
about 10 minutes. Watch 
not to overheat chocolate or 
it will scorch. Stir in extract 
then add walnuts. Pour into 
prepared pan. Chill until set, 
about 1 hour. lift fudge out 
of pan using foil.

*****
Millie Conger, Tecumseh:

CinnaMon PreTzelS
2/3 cup coconut oil
1/2 cup sugar
2 tablespoons cinnamon
1 bag pretzel twists

Preheat oven to 350 de-
grees. in a large bowl mix 
oil, sugar, cinnamon. Stir in 
pretzels until incorporated. 
Use large jelly roll pan and 
spread pretzels evenly. bake 
15-20 minutes until mixture 
has dried. allow to cool before 
serving.

*****
lydia J. Miller, Westpha-

lia:
Fire STiCK CanDy

3 cups sugar
1 cup white syrup
1/4 cup water
1 teaspoon cinnamon oil
red food color

Cook sugar, syrup and wa-
ter to hard-crack stage (300 
degrees). remove from heat 
and add cinnamon oil and a 
few drops of food color. Stir. 
Pour into a buttered cookie 
sheet. Cool and break into 
pieces.

*****
lydia J. Miller, Westpha-

lia:
MiCroWaVe

PeanUT briTTle
1 cup sugar
1/2 cup corn syrup
1/8 teaspoon salt

1 to 1 1/2 cups raw peanuts
1 tablespoon butter
1 teaspoon vanilla
1 teaspoon baking soda

Mix sugar, syrup, salt. 
Microwave on high for 5 
1/2 minutes, stirring once, 
halfway through. Stir in 
peanuts and cook another 
5 1/2 minutes, stirring once 
halfway through. When fin-
ished, quickly stir in butter, 
vanilla and soda (soda last). 
let mixture foam as you stir. 
Pour onto buttered cookie 
sheet; cool.

noTe: Watch mixture 
closely during last 5 1/2 min-
utes. if mixture starts to turn 
golden, it’s done. burns easily.

*****
Delores Dickinson, over-

brook:
Cranberry

CrUnCH
12-ounce package fresh cran-

berries
4 cups sliced, unpeeled apples

Make basic cranberry 
sauce as directed on pack-
age. oil a 9-by-13-inch baking 
dish and spread apples evenly 
in dish and pour cranberry 
sauce over them. Make a top-
ping of:
1/2 cup (1 stick) cold butter
1 cup brown sugar
1 cup quick oats
3/4 cup flour
1/2 cup pecans, chopped

Cut cold butter into flour 
and brown sugar until fat 
lumps are pea-sized. add 
oats and pecans. Spread mix 
evenly over the apples and 
cranberries. bake 45 minutes 
or until lightly browned at 
375 degrees. Flavor improves 
if made a day before serving.

*****
Claire Martin, Salina: “el-

egant and delicious!”
oranGe aVoCaDo

SalaD
2 medium avocados, diced
15-ounce can mandarin or-

anges, drained
5 ounces mixed baby greens
1/4 cup thinly sliced red onion
1/3 cup walnuts, chopped & 

toasted
1/2 cup olive oil
1/4 cup balsamic vinaigrette
1 tablespoon honey
1/2 teaspoon salt
1/4 teaspoon pepper
Cooked rice
Green onions, optional

arrange mixed greens in a 
large bowl and top with orang-
es, avocados, red onion and 
walnuts. Whisk together in 
a small bowl the remaining 
ingredients and drizzle over 
salad. Toss to coat.

*****
Cristi ellexson, Tescott: 

“i made this at Christmas. 
it was easy to make and it 
went over well!!”

Cranberry TriFle
16-ounce package angel food 

cake
(2) 8-ounce packages cream 

cheese, softened
2 cups confectioner’s sugar
1 cup sour cream
1 teaspoon vanilla
1 carton Cool Whip, thawed
(2) 16-ounce cans whole-berry 

cranberry sauce

2 tablespoons sugar
2 to 3 teaspoons grated or-

ange peel
bake and cool cake. Cut 

into 1-inch cubes; set aside. in 
a large mixing bowl, combine 
cream cheese, confectioner’s 
sugar, sour cream and vanil-
la; beat until smooth. Fold in 
Cool Whip. in a bowl combine 
cranberry sauce, sugar and 
orange peel. in trifle bowl, 
layer half of cake cubes, 
cranberry mix and whipped 
topping mix. repeat layers. 
refrigerate until serving.

*****
Millie Conger, Tecumseh:

GerMan CHoColaTe 
ClUSTerS

2 pounds white almond bark
4 ounces German chocolate 

bar
12 ounces semisweet choco-

late chips
24 ounces dry roasted peanuts

add all ingredients to 
slow-cooker. let cook on low 
for 1 hour without stirring. 
after an hour stir well. allow 
to cook for another hour stir-
ring every 15 minutes. Drop by 
spoonfuls onto waxed paper 
and allow to cool completely.

*****
lydia J. Miller, Westpha-

lia:
PoPCorn CanDy

2 cups brown sugar
1 cup heavy cream
1 cup white Karo syrup
3 tablespoons butter
6 cups ground popcorn

Cook brown sugar, cream, 
syrup and butter until it 
becomes a soft-ball in cold 
water, stirring often. add 
approximately 6 cups ground 
popcorn. Stir well; put out on 
a cookie sheet. Should be 
thickened enough you can’t 
“pour it.”

*****
Katrina Morgan, ameri-

cus:
PePPer PoPPerS

8-ounce package cream 
cheese, softened

1 cup shredded sharp Cheddar 
cheese

1 cup shredded Monterey Jack 
cheese

6 bacon strips, cooked & 
crumbled

1/4 teaspoon salt
1/4 teaspoon chili powder
1/4 teaspoon garlic powder
1 pound fresh jalapenos, 

halved lengthwise & seeded
1/2 cup dry bread crumbs
ranch salad dressing (for 

dipping)
in a mixing bowl com-

bine the cheeses, bacon and 
seasonings; mix well. Spoon 
about 2 tablespoonfuls into 
each pepper half. roll in 
bread crumbs. Place on a 
greased 15-by-10-inch bak-
ing pan. bake uncovered at 
300 degrees for 20 minutes 
for spicy flavor or 30 minutes 
for medium and 40 minutes 
for mild. Serve with ranch 
dressing if desired. Makes 
about 2 dozen.

TiP: When cutting or seed-
ing peppers use plastic gloves 
to protect your hands. avoid 
touching your face.

*****

By Lou Ann Thomas
December can be a 

difficult month for many 
of us to navigate. There 
are so many expectations 
around the holidays and 
the pressure to create 
the perfect gathering or 
family portrait is at its 
highest of the year. 

A lot of this pressure 
derives from comparing 
our family time or hol-
iday involvement and 
the images we see in the 
media of families that 
appear so much happier 
and healthier than ours. 
Seeing joy-filled families 
gathered around tables 
heaped with food with 
nary a cross word or a 
grumpy attendee in the 
frame can make us feel 
like we must be perfect 
reflections of that. 

 If this time of year 
feels like, instead of con-
necting you with joy and 
hopefulness, it is sucking 
the life right out of you, 
I say, toss out those ex-
pectations and give up 
the idea of perfection! 
No family is perfect be-
cause families are made 
up of people and people 
are certainly not perfect. 
We’re messy, imperfect, 
sometimes grumpy hu-
mans and not nearly as 
good as our dogs believe 
us to be.

But it is our imperfec-
tions that can make us 
rather interesting com-
pany and create gather-
ings resulting in the most 
lasting memories. In fact, 
the family Christmas I re-
member most fondly was 
the one where we woke 
up with no water and 

over 20 people heading to 
our house for dinner in a 
few hours. It was frigidly 
cold and our well had 
stopped working. My dad 
and I pulled on as many 
layers of warm clothing 
as we could and still be 
able to move our legs, 
then headed down into 
the field where our old 
pump was housed. With 
my father below ground 
in the pump house, my 
job was to run back and 
forth between the shed 
and him with whatever 
tool or need he yelled up 
at me. 

My mother, in the 
meantime, was desper-
ately trying to complete 
preparations for the food 
and get the house ready. 

Less than an hour 
before the first guests 
showed up, the old pump 
lurched into service and 
water once again flowed 
into the house. Christ-
mas dinner was saved 
and no one who attended 
was even slightly incon-
venienced. But, for my 
parents and I, this was 
one of our most memora-
ble Christmases, not be-
cause it was in any way 
perfect, but because in 
its imperfection it had 
tested us and we had 
risen above its challeng-
es - together. 

 So give yourself 
a break this year. Enjoy 
the simple gift of being 
among those you love 
and celebrate the mag-
nificent mess that you 
are! 

Besides, perfect is 
boring!

December Blues
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With a 15,000 head capacity, Tiffany
Cattle Company is large enough to
have economics of scale but small
enough to provide personal atten-
tion. 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.

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

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

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

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

AA  CCoommpplleettee  CCaatttt llee  FFeeeeddiinngg  aanndd  MMaarrkkeett iinngg  SSeerrvviiccee

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

on an industry competitive grid

Tiffany Cattle Co.
Family Owned
And Operated

Alta Vista, KS
785-499-5296

www.k-constructioninc.com

Building Solutions You Can Trust

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

For on-line pricing
Building Materials and do it yourself 

Building kits available.

K-Construction Inc.

“Experience the
Difference”

Ken Babcock Sales

Feed & Grain
Handling Systems
Commercial
Buildings
Expert Systems
Design Assistance

Get what

you pay for

...and

more!

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

Call us today!
Hiawatha, Kansas • (800) 544-6530

Visit our web site at:
www.kenbabcocksales.com
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By Molly Bertz
With microphones in 

hand, six women leaders 
in the beef and agriculture 
industry sat in front of stu-
dents and professionals, 
who had gathered together 
to gain pieces of wisdom 
at the first ever Women in 
Agriculture panel. The Col-
legiate Cattlewomen Club 
at Kansas State University 
held this event at the Stan-
ley Stout Center on Monday, 
November 14th in Manhat-
tan.

The panel featured 
five Kansas natives; Barb 
Downey of Downey Ranch, 
Beth Gaines, communica-
tions coordinator for the 

Red Angus Association of 
America, Mary Ann Kniebel 
of Kniebel Cattle Co., Mar-
cine Moldenhauer of Meat 
Link Management, LLC, 
and Debbie Lyons-Blythe, a 
Kansas rancher and blog-
ger. Linda Hickam, state 
veterinarian for the state of 
Missouri, also joined as a 
member of the panel.

Cami Roth, senior in an-
imal science and industry 
at Kansas State University, 
served as a moderator for 
the panel discussion.

“We wanted to bring to-
gether a group of women 
who have been successful 
in their careers and could 
share their experiences 

with us,” Roth said. “The 
panel was a great success. It 
was inspiring to hear from 
the ladies about the chal-
lenges they have overcome 
and advice they have for us 
as college students.”

These six influential 
women spent the evening 
discussing the challenges 
one can face as a leader 
in agriculture despite gen-
der through an interactive 
panel discussion. As the 
panel and audience began 
to engage in conversation, 
the issue of gender roles in 
agriculture took theme.

All members of the 
panel agreed that as time 
has evolved and history has 
set, women are beginning to 
take larger roles in agricul-
ture as ranchers, veterinar-
ians, farmers, and industry 
professionals. The panelist 
also agreed that being a 
woman in agriculture indus-
try does not grant special 
treatment.

Downey, of Wamego, de-
scribed her lack of knowl-
edge regarding gender bias 

as a gift when she began her 
work in the beef industry.

“There wasn’t a differ-
ence between genders. We 
did what we were expected 
to do,” Downey said.

“It doesn’t matter the 
gender. Work needs done,” 
said Lyons-Blythe of Strong 
City, KS.

Kniebel, of White City, 
seconded Downey and Ly-
ons-Blythe’s statements re-
garding the myth of gender 
roles in agriculture.

“You put your head 
down and get the job done,” 
Kniebel said. “You win 
them over because you’re 
no longer a female, you’re 
someone who works as hard 
as they do and you get the 
job done. That’s it.”

In response to the discus-
sion on gender roles, a ques-
tion arose from the floor 
seeking the panel’s sugges-
tions to young professionals 
when faced with prejudice 
in the agriculture industry.

“Don’t expect to be treat-
ed differently,” Moldenhau-
er, of Valley Center, said. 

Downey followed by saying, 
“Don’t look for gender bias 
or walk with a chip on your 
shoulder.”

Hickam, of Columbia, 
Mo., joined in the conver-
sation by adding a valuable 
lesson she learned from her 
own experiences in dealing 
with prejudice in agricul-
ture.

“If you look for preju-
dice, you will find it,” Hick-
am said. “But don’t. You 
must set your boundaries 
and do your job and do it 
well. You have to follow 
your passion. People have 
broken barriers before you, 
so take advantage of it.”

The panel also discussed 
topics of being a good com-
municator, work-life bal-
ance, working in a new envi-
ronment, and knowing when 
to step up or step down 
when face-to-face with a 
challenge.

As the evening began to 
come to a close, the panel 
left the audience with the 
heavy challenge to learn 
from mistakes made.

“Not knowing everything 
is a good thing,” said Gaines. 
“The worst thing you can 
do is walk into a situation 
thinking that you already 
have all of the answers.”

Downey further conclud-
ed that failure is necessary 
for success.

“You must fail,” she said. 
“You’ve got to stick your 
neck out and fall on your 
face. Don’t let the fear of 
failure hold you back.”

Linda Bilberry, senior 
in agriculture economics 
at Kansas State, attended 
the event and described 
how the panel of women has 
been trailblazers in the ag-
riculture industry.

“This panel left me ex-
cited about my future as a 
young professional in agri-
culture,” Bilberry said. “I 
am thankful for the women 
who have gone before us to 
break the glass ceiling. I’m 
empowered knowing that if 
I do my job and work hard 
in agriculture, I can be suc-
cessful.”

A good number of students and industry professionals gathered at the Stanley 
Stout Center for a panel discussion on the role of women in the ag industry. 

                                                                                                   Photo by Cami Roth

Panelists for the Women in Agriculture event were, from left: Anna Lemmon, Debbie 
Lyons-Blythe, Mary Ann Kniebel, Beth Gaines, Linda Hickam, Marcine Moldenhauer, 
Barb Downey and Cami Roth.

KSU Collegiate Cattlewomen Club holds Women in Agriculture panel

(AP) – A Kansas farmer has filed a federal lawsuit to 
stop a new wind farm from operating out of concern for the 
endangered whooping crane.

Edwin Petrowsky of Pratt County filed the lawsuit last 
month seeking injunctions against NextEra Energy Re-
sources, whose Ninnescah Wind Farm is scheduled to start 
operating next week, the Hutchinson News reported.

Petrowsky contends the wind farm is located in the 
bird’s flyway. At last count, there were an estimated 329 
wild cranes in the flock that migrates between Canada and 
Texas.

Parts of the wind farm, which will generate 200 mega-
watts of electricity that Westar Energy is under a 20-year 
contract to buy, are within 35 to 40 miles of the Quivira 
National Wildlife Refuge and Cheyenne Bottoms – both 
designated as critical habitat for the whooping crane. The 

Salt Plains National Wildlife Refuge, another designated 
habitat, is also nearby.

“Whooping cranes have been recently documented to 
use the farmland in Pratt County for feeding while roosting 
at Critical Habitat areas,’’ Petrowsky states in the lawsuit.

The American Bird Conservancy also lists the Nin-
nescah project as one of the ten most dangerous wind 
projects in the nation for birds and one of the worst for 
potential mortality of endangered species.

NextEra spokesman Steve Stengel says the company 
has worked with state and federal authorities and that the 
turbines’ placement took the birds’ migratory patterns into 
account.

“Whooping cranes generally fly higher than the heights 
of the turbines,’’ Stengel said. “But, in working with the 
agencies, we have agreed to ongoing bird monitoring at the 
site.’’

Petrowsky said his concern is with birds taking off and 
landing in the area for feeding. The tallest flying bird in 
North America, the whooping crane takes long distances to 
reach flying altitude.

Petrowsky also contends the company has failed to 
obtain an “incidental taking permit’’ that would allow the 
incidental killing of some birds.

“Technically, until they get all these permits they cannot 
put up the wind farm,’’ he said.

Kansas farmer sues to stop 
wind farm to protect cranes
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I grew up knowing about 
the plane crash in 1944 on 
Bull Mountain in Patrick 
County, Virginia, that killed 
the eleven crewmen aboard, 
including Neale Narramore 
from Elmdale, Kansas. 
There was, just a few years 
ago, a memorial placed on 
the courthouse lawn back in 
Stuart, Virginia. And there’s 
a memorial on the mountain 
to them thanks to my good 
friend Clarence Hall. In re-
searching this story, though, 
I’ve come across a much big-
ger story. I actually went to 
Elmdale and we visited the 
Methodist Church where 
Sergeant Narramore’s fu-
neral was held in 1944. The 
other piece of the story, and 
what the good folks in Chase 
County have made me aware 
of, is just incredible.

Neale had an older 
brother, Roth Narramore, 
who was stationed in North 
Africa when Neale was 
killed. The Army brought 
him back for his brother’s 
funeral. They brought him 
into Miami and then flew 
him into Dallas/Fort Worth 
and then Wichita where a 
highway patrolman picked 
him up and brought him 
to the Elmdale Methodist 
Church.

What an incredible feel-
ing that must have been, for 
in 1941 Roth Narramore’s 
funeral had been held in 

that same church. He was 
presumed killed in action 
at Pearl Harbor where he 
and some other boys from 
Chase County were sta-
tioned. In fact, four of them 
were from the small town of 
Elmdale: Marvin Dole, Roth 
Narramore, Bill Pretzer, 
and Richard Bale. And then 

there was a Dale Bowers 
from Clements also in Chase 
County.

When the bombing oc-
curred, Roth sent his par-
ents a telegram, just four 
words- “Am safe don’t 
worry.”

How relieved his par-
ents must have been to have 
gotten that telegram! But 
not long afterward, anoth-
er telegram from the War 
Department arrived. It said 
their son was not safe but 
had, in fact, been killed in 
action at Hickam Field.

A week later, a funeral 
was held for Roth at the 
Elmdale Methodist Church. 
Ten hours after Roth’s fu-
neral the Narramores re-
ceived yet another telegram 
from the War Department 
– “We are gratified to inform 

you that our previous tele-
gram was in error and your 
son is severely wounded but 
alive.”

Can you imagine what 
this poor family had gone 
through? Thinking he was 
spared, then thinking he 
was dead, having a funeral 
for him and then realizing 
that he was alive. And can 
you imagine when they got 
word that the younger son 
had been killed back in Pat-
rick County, Virginia, just 
in a training mission? Can 
you imagine how hopeful 
they must have been that 
that report too must have 
been an error. And how they 
must have waited hoping 
that they would receive yet 
another notice that their son 
was still alive. What a heart-
breaking story. I just can’t 

imagine the roller coaster 
of emotions that this family 
went through.

I went to Elmdale, and 
then back to my home, Pat-
rick County, to talk to the 
man who owns the moun-
tain where Neale and his 
crewmates crashed. Visit 
Aroundkansas.com for this 
story and another, the story 
of Leslie Short, the Kansan 
credited with shooting down 
the first enemy aircraft in 
defense of Pearl Harbor.

The stories of our vet-
erans are dear to me. They 
are the stories that are most 
meaningful and that I feel 
most strongly about shar-
ing. Do likewise. Visit us on 
Facebook or on our website 
and share these important 
stories with your friends.

Deb Goodrich is the co-

host of Around Kansas, the 
Wednesday feature of AGam 
in Kansas. You may reach her 
at author.debgoodrich@gmail.
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The 13th President of 
the United States, Millard 
Fillmore, addressed Con-
gress on December 13, 1850. 
His special announcement 
revealed that the State of 
Texas had agreed to new 
official boundaries. Part of 
that agreement included 
land south of the Arkansas 
River in what is today south-
west Kansas. The boundary 
at the Arkansas River had 
long been a thorn in com-
mercial relations between 
the United States and Mex-
ico by way of the Santa Fe 

Trail. 
 The northern 

boundary of Mexico had 
been set at the Arkansas 
River going back to Span-
ish colonial origins. Spanish 
authorities prohibited trade 
with the French and English 
who pressed into the plains 
in the late eighteenth and 
early nineteenth century. 
Anyone crossing the bor-
der was arrested, with their 
trade goods confiscated. 
Early traders often found 
themselves languishing in a 
Mexico City prison.

In 1821 Mexico gained in-
dependence from Spain mo-
tivating William Becknell to 
test the possibility of unfet-
tered trade. His successful 
venture opened the Santa 
Fe Trail. In 1829 the U.S. 
government provided army 
troops to escort the wag-
ons. However, they could 
only provide protection as 
far as the Arkansas River. 
Once the wagons crossed the 
river, near present-day Ci-
marron, Kansas, they were 
in Mexico. There were no 
Mexican troops on the other 
side to continue the escort.

The subject of the bound-
ary line with Mexico took on 
an extraordinary tone when 
Texas gained independence 
in 1836. Under Mexican 
control, slavery had been 
against the law in Texas. 
With the establishment of 
the Republic of Texas, slav-
ery was recognized in the 
new expansive country lying 
just beyond U.S. borders. 
In its earliest stages Texas 
stretched to the northwest 
across portions of today’s 
New Mexico, Oklahoma, Col-
orado, Wyoming, and south-
west Kansas.

Sam Houston, president 
of the Republic of Texas, 
found himself in a tight fi-

nancial spot. He spent two 
million dollars keeping his 
government viable. Houston 
needed money, but Texans 
were not friendly to taxa-
tion. He hoped for annex-
ation by the United States 
which would bring U.S. 
investment and military 
protection to Texas, but in 
Washington there was con-
siderable opposition to ad-
mitting a new slave state to 
the Union. He needed five 
million dollars to operate, 
but no nation was willing to 
bet on Texas. He finally se-
cured a loan from the Bank 
of the United States for a lit-
tle more than four hundred 
and fifty thousand dollars.

Houston’s successor Mi-
rabeau Lamar fared no bet-
ter. With the establishment 
of the Republic of Texas in 
1836, Texas claimed juris-
diction over Santa Fe and 
the surrounding territory. 
Nevertheless, Texas had 
failed to establish admin-
istrative control over the 
distant region. The young 
Republic was struggling fi-
nancially while hundreds 
of thousands of dollars in 
trade rolled into Santa Fe.

Lamar conceived a plan 
to tap into the lucrative 
trade and sway the govern-

ment in Santa Fe to join the 
Republic of Texas. In 1841, 
an expedition of twenty-one 
wagons containing two 
hundred thousand dollars’ 
worth of merchandise and 
a military escort left Texas 
for Santa Fe. Someone for-
got to tell the governor of 
New Mexico that Texas had 
his best interest at heart, or 
maybe he realized on his 
own that Mexico was where 
his allegiance should lie. 
When the “Santa Fe Expedi-
tion” reached New Mexico 
the Texans were captured 
and their property seized. 
Later expeditions suffered a 
similar fate. In New Mexico 
as well as the United States 
Texans were seen as bandits 
and troublemakers.

For all the Texas brava-
do and bluster concerning 
the Republic of Texas, the 
fact remains that Texas was 
a failed state. Deficits con-
tinued to plague the young 
nation until it was virtually 
bankrupt. By 1845 the Unit-
ed States saw Texas as a 
valuable pawn in its increas-
ingly difficult relationship 
with Mexico. Texas needed 
five million dollars to meet 
its financial obligations. The 
U.S. negotiated for the far-
flung parts of Texas to be 

divided into four states. The 
northern border of the slave 
holding state was drawn at 
36*30’, the line established 
in 1820 known as the Mis-
souri Compromise. Howev-
er, Mexico still held most of 
the land that Texas claimed 
was theirs by right of inde-
pendence in 1836.

The annexation of Texas 
to the United States further 
enraged Mexico, leading to 
the Mexican-American War. 
U.S. troops crossed the Ar-
kansas River border in 1846. 
The victory over Mexico re-
established the Texas claim 
to its larger borders which 
was upheld by the United 
States and confirmed by 
President Fillmore’s ad-
dress to congress on Decem-
ber 12, 1850. And that is the 
long story of how the south-
west corner below the Ar-
kansas River was added to 
what would become Kansas 
on The Way West.

“The Cowboy,” Jim Gray 
is author of the book Desper-
ate Seed: Ellsworth Kansas 
on the Violent Frontier, Exec-
utive Director of the National 
Drovers Hall of Fame. Contact 
Kansas Cowboy, P.O. Box 62, 
Ellsworth, KS 67439. Phone 
785-531-2058 or kansascow-
boy@kans.com

Kansas Below 
The Arkansas River

“Don’t look in the rear-
view mirror,” a University 
of Missouri Extension econ-
omist told cattle producers 
at the Kirksville Livestock 
Symposium.

Scott Brown said re-
cord-setting high cattle pric-
es are not likely to occur 
again soon. “The beef out-
look approaches a new 
near-normal trend.”

On the commodity-price 
trend lines, Brown knocked 
out prices from the last four 
years. Without that volatil-
ity, his chart lines show a 
slow upward trend.

“Cattle prices are lower, 
but not catastrophic,” 
Brown said. What he called 
a “phenomenal time of 
very high prices” is over. 
You won’t see $3 calf prices 
again soon.

The upsurge in prices 
resulted from convergence 
of outside events. First, re-
cord droughts brought sharp 
drops in cow numbers. That 
sent less beef to market.

“High prices were more 
supply-driven than de-
mand-driven,” Brown said. 
With record prices, produc-
ers responded by rebuild-

ing beef herds. That shift 
continues to expand beef 
supplies.

There will be more beef 
through 2018-19.

Now prices must become 
demand-driven, Brown said. 
What he calls a “mountain 
of meat” must be moved by 
more consumers or lower 
prices.

“I am doing my part, but 
you must eat a lot more 
beef,” Brown told the audi-
ence. “Or we must sell more 
in export.”

Foreign trade can lift 
prices. Southeast Asia of-
fers opportunity for more 
trade. “China could be par-
ticularly important,” Brown 
said. Trade must not be shut 
down.

There is greater econom-
ic growth and larger grow-
ing populations outside of 
the United States than with-
in our borders. Those pop-
ulations prefer our quality 
beef, he said.

It wasn’t just the drought 
that added volatility. Record 
demand for ethanol and the 
worst recession in decades 
affected feed stock prices.

We’re not likely to see 

that combination of events 
again, Brown said. “From 
2008 to 2012 gave amazing 
revenues for U.S. agricul-
ture.”

In the long-term trend, 
current prices are not that 
bad, Brown said. It’s just 
that these prices looked a 
lot better on the way up than 
on the way down.

When cattle prices are 
uncertain, Brown told pro-
ducers to shift their focus. 
“You can’t control prices 
you sell for, but you can con-
trol costs of production.”

He showed USDA num-
bers on differences between 
low-cost and high-cost 
farms. Low-cost producers 
tended to also get better rev-
enues. That indicates better 
management on both sides 
of the equation.

Management can easily 
make a $100 difference in 
return per acre. “That can 
make a difference between 
profit and loss.”

Knowing the cost of pro-
ducing a calf is needed when 
you lock in a price. “If you 
don’t know your costs, you 
can lock in a loss.” Brown 
said.

Brown didn’t ask for a 
show of hands when asking 
if anyone had locked in re-
cent high calf prices. Often 
in the past when he asked, 
no hands went up.

Brown did point out the 
downside risks on cattle 
prices. There’s still a need 
for risk management.

One trend in beef pricing 
can aid risk management. 
Prices for lower-quality se-
lect-grade beef at the pack-
ers trend lower. Meanwhile, 
prices for USDA prime beef 
remains steady and higher.

“Investing in better ge-
netics can boost revenue,” 
Brown said. “That’s risk 
management.”

Other MU Extension 
state specialists gave tips on 
increasing value and cutting 
loss. Agronomist Craig Rob-
erts told how to cut losses on 
cattle grazing toxic tall-fes-
cue pastures. Replacing 
K-31 fescue with novel endo-
phyte fescue improves gains 
and herd health.

Jared Decker, MU Ex-
tension geneticist, told that 
DNA testing of replacement 
heifers boosts genetics. 
Recent sales of Show-Me-
Select heifers showed that 
heifers with known genetics 
sold for big premiums.

“Help is available from 
your regional Extension 
specialists,” Brown said. “I 
am willing to help.”

Livestock symposium in-
formation is at www.missou-
rilivestock.com.

Don’t plan to sell high-price calves anytime soon, says economist
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The Dane G. Hansen Foundation, Logan, has awarded a 
$200,000 grant to the Kansas Wheat Commission Research 
Foundation to assist with a greenhouse expansion project 
at the Kansas Wheat Innovation Center (KWIC) in Manhat-
tan.

The grant will assist in the construction of a four-bay 
greenhouse to be used for public-private collaborative 
research and commercialization in wheat biotechnology. 
Molecular and genetic research done in the Kansas Wheat 

Innovation Center laboratories will be conducted in the 
greenhouses. A more controlled environment will both en-
hance and accelerate results.

The 12,750 square-foot expansion will be constructed 
adjacent to existing greenhouses, offices and laboratories 
at the KWIC. The new space will include separate rooms for 
potting, seed processing, soil preparation and a soil room 
to receive and handle bulk potting. Special temperature 
control and grid lighting systems are also included in the 

project.
Additional funding for the expansion will come from the 

U.S. Economic Development Administration and the Kan-
sas Wheat Commission. Groundbreaking for the project is 
expected to begin later this month.

Wheat is a significant part of the economic vitality of 
the Dane G. Hansen Foundation service area in Northwest 
Kansas, and the Foundation is pleased to support a project 
that enhances crop development for all farmers.

Dane G. Hansen Foundation awards $200,000 
to Kansas Wheat Commission Research Foundation

By Miranda Reiman 
The beef market tells you 

what it wants. You just have 
to pay attention.

“We know there are sig-
nals out there in the mar-
ketplace for quality. As you 
move further away from 
the end product, we know 
those signals are… not quite 
as distinct,” said Mark Mc-
Cully, Certified Angus Beef 
LLC (CAB) at the 2016 Angus 
Convention in Indianapolis 
in November.

The brand’s vice presi-
dent of supply made sense 
of many of those economic 
indicators.

“We need to make sure 
we’re watching the long-
term trends and don’t get 
too carried away with some 
of the short-term ‘noise,’ be-
cause the decisions we’re 
making in our breeding pro-
grams are really about the 
next two, three, five years,” 
he said.

On a carcass-weight 
basis, there’s 37% more 
Prime beef today than just 
two years ago, compared to 
Select grade, which is down 
21.7%.

“This year we actually 
see a higher percentage of 
dollar contribution is com-
ing from branded product 
than Select,” McCully said, 
noting that branded beef 
accounts for 16.3% of total 
industry revenue.

“Not all beef is creat-
ed equal and not all beef 
brings the same price out in 
the marketplace,” he said.

Through the third quarter 
of 2016, carcass cutout val-
ues showed a $35-per-hun-
dredweight advantage for 
Prime over Select.

That reward potential 
may help explain why 78% 
of cattle today sell on al-
ternative marketing agree-
ments like value-based 
grids, compared to just 52% 
a decade ago.

The bar on such arrange-
ments keeps moving high-
er. When 76% of fed cattle 

are grading Choice, beating 
plant averages is more dif-
ficult than it was in 1997 
when barely more than half 
reached that level. Most 
grids only pay a Choice pre-
mium on that share of a load 
that exceeds the plant av-
erage.

“We get this question a 
lot: ‘Have we gotten them to 
grade high enough? We’ve 
selected for quality long 
enough – maybe we ought 
to go select for something 
else,’” McCully said. “If you 
want to continue to reap the 
premiums, or if your cus-
tomers do, you’ve got to be 
better than the average. 
That’s how these systems 
work.”

Producers sometimes 
tell him they must give up 
pounds to get quality, but 
he showed that the aver-
age Certified Angus Beef® 
(CAB®) brand qualifying 
carcass is 7 lb. heavier than 
the overall industry aver-
age.

“I dispel the myth that 
high-quality cattle ar-
en’t also high-producing, 
high-performing, heavy cat-
tle because, again, the data 
suggests you don’t give up 
weight for quality,” McCully 
said.

Showing a grid marketing 
example with cattle rang-
ing from no Primes and 14% 
CAB to 15% Prime and 55% 
CAB. He decreased carcass 
weight 65 lb. from the poor 
group to the excellent.

“I know you don’t have 
to do this, but how much 
weight could you give up 
and still keep your dollars 
the same?”

With those high-grading 
cattle, the quality premiums 
would make up for dropping 
65 lb. in carcass weight.  

The Choice-Select spread 
runs on a seasonal pattern. 
There are times when those 
“excellent” cattle would be 
more advantageous than 
others, but McCully noted 
the long-term signal is clear.

“We hear from time to 
time when the Choice-Select 
spread gets to zero, or goes 
negative. The reality is, that 
doesn’t happen too often,” 
he said. That is less than 
2% of the time, compared to 
more than 35% of the time 
that spread is $10 or above.

Even while producing 
much less Select in 2016, 
packers continue to pay up 
for Choice.

“The discounts for yield 
grade Y4s and Y5s have nar-
rowed over the last several 
years, which in-and-of-itself 
has been a quality signal,” 
he said.

The more cow-calf pro-
ducers know and communi-
cate about their cattle, the 
better position they are in 
to capture additional value.

“Nobody wants to pay 
more for cattle just be-
cause,” McCully said. 
“We’re starting to see more 
value around the data: the 
carcass history, the repu-
tation, where these cattle 
came from, what the genet-

ics have been, how they’ve 
been managed.”

He predicts that will con-
tinue to be more important 
with cow inventory numbers 
on the upswing.

“Feeder cattle supplies 
have been pretty tight. All of 
them have been worth a lot 
of money,” he said. “What’s 
going on right now? We’ve 
got more supplies out there; 
guess who gets to be a little 
pickier? The feeder.”

Producers who are in-
vesting in high-quality ge-
netics need to do a better 
job marketing them, McCul-
ly said.

“If you’re going to take a 
set of premium calves and 
you’re going to run them 
down to the sale barn and 
not tell anybody anything 
about them, guess what? 
They’re going to probably 
bring the average price,” 
he said. “You take a premi-
um product, market it as a 
commodity, you’re probably 
going to get a commodity 
price.”   

Loud and clear: beef market demands quality 
 Outgoing KLA president Matt Perrier’s parting re-

marks at their convention in Wichita centered around his 
pride in the organization and its efforts to strengthen the 
beef industry for future generations. The Eureka rancher 
said KLA is enhanced by its all-inclusive structure and 
the diversity of its membership.

“We are probably the only state organization that has 
as much diversity in terms of segments of our industry 
represented, but also philosophies and ideas,” Perrier 
said. “When it gets right down to it, all you have to do is 
sit in these rooms this week to find out there are a lot of 
different outlooks on where the beef industry needs to go 
within our membership.”

It’s that culture of fresh perspectives of which Perrier 
is most proud.

“You (KLA members) see the industry’s glass as half-
full, not half-empty,” he said. “You attend the meetings, 
read the newsletters and continue the quest to produce 
better beef but more importantly, better people.”

Looking ahead, Perrier encouraged members to contin-
ue telling their stories in an effort to build rapport with 
consumers.

“We have to realize they want more than just a piece 
of protein on a plate,” he said. “They want the sizzle, not 
just the steak. They want the story of how that steak came 
to be and the hard-working families that raised that piece 
of meat that ended up on their dinner plate.” 

Perrier applauds members for 
advancing KLA’s mission

BARN BUILDERS
DT CONSTRUCTION

918-527-0117
Free Estimates!      All Workers Insured Est. 1977

30x50x10 enclosed................Galvalume $8,000
12’ slider, 1 walk door .....Colored metal $9,000
40x60x14 enclosed
2 12’ sliding doors...............Galvalume $14,600
1 walk door ....................Colored metal $16,000

40x100x16 enclosed
20’ split sliding door ...........Galvalume $22,800
1 walk door ....................Colored metal $24,800 www.DTCBarns.com

One Year Warranty

Price includes 
labor and material.

Minneapolis:
LOTT IMPLEMENT

785-392-3110

Marysville:
KANEQUIP, INC.
785-562-2377

Linn:
KUHLMAN IMPLEMENT

785-348-5547

Mt. Hope & Winfield:
JOHN SCHMIDT & SONS, INC.:

316-445-2103 • 620-221-0300

COTTAGE HILL AG SUPPLY
785-313-6101 • djacobson@bluevalley.net

COTTAGE HILL
AG SUPPLY
� Waterville, Kansas �

• Clark’s Seed Tenders
• Kilbros Seed Tenders
• Precision Planting
• Martin Row Cleaners
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Online Construction 
Equipment auction bidding 
starts to close Dec. 15 — 
(purplewave.com)

December 14 — Brand 
new box springs, mattress-
ees & frames, automobiles, 
furniture, collectibles, an-
tiques, glassware & more at 
Manhattan for Kansas De-
partment of Revenue & Two 
Estates. Auctioneers: Total-
ly Auction.

December 14 — Online 
farm machinery auction 
(www.bigiron.com).

December 14 — 612 acres 
m/l Dickinson/Morris Coun-
ty line tillable & pasture 
land offered in 3 tracts held 

at Junction City for Jared 
& Kevin Morgan Trusts. 
Auctioneers: Horizon Farm 
& Ranch Realty, LLC.

December 14 — Hartley 
& Moore County, Texas farm-
land (12,160 m/l acres) held 
at Dalhart, Texas for Wilder 
Farms, Inc., Wilder Corpora-
tion. Auctioneers: Schrader 
Real Estate & Auction Com-
pany, Inc.

December 15 — 105 acres 
m/l Riley County native 
grassland held at Randolph. 
Auctioneers: Gene Francis 
& Associates.

December 16 — Trac-
tor, combine, truck, pickup, 
farm machinery of all kinds, 

trailer & other farm items 
at Portis for Dave & Linda 
Henke. Auctioneers: Wolt-
ers Auction.

December 17 — Modern 
farm machinery held South-
east of Greenleaf for Jason 
& Jennifer Hiltgen. Auction-
eers: Donald Prell Realty 
& Auction.

December 17 — 158.1 m/l 
acres Washington County 
farmland, pasture & wild-
life habitat held at Linn for 
Klozenbucher Family Trust. 
Auctioneers: Midwest Land 
& Home, Mark Uhlik, Jeff 
Dankenbring.

December 17 — 187 total 
acres m/l NW Shawnee 

County land, crop ground, 
pond, wildlife habitat held 
at Rossville for Dayton Fam-
ily Trust. Auctioneers: Pearl 
Real Estate & Appraisal 
Service, Inc.

December 18 — Furni-
ture, household, antiques, 
collectibles, ceramics, 
etc., guns & ammo at Her-
ington for Jack Pickering 
& Goldie Vaughan. Auction-
eers: Bob’s Auction Service, 
Bob Kickhaefer.

December 19 — 348 m/l 
acres Marion County land 
sold in 3 tracts held at Hill-
sboro for Ethel G. Abraha-
ms Trust. Auctioneers: Van 
Schmidt Auction.

December 29 — Late 
model farm machinery at 
Mulvane for Butts Brothers 
Partnership. Auctioneers: 
Theurer Auction & Realty.

December 31 — Win-
chester commemorative 
guns & other Winchester 
long guns, other long guns, 
hand guns, collectible 
ammo at Abilene for Alan 
& Barbara Pettijohn. Auc-
tioneers: Reynolds Auction 
Service.

December 31 — Harley 
Gerdes 32nd annual New 
Years consignment auction 
at Lyndon.

January 10, 2017 — 3 
tracts of land in Saline 
County held at Salina. Auc-
tioneers: Gene Francis 
& Associates.

January 14, 2017 — Real 
estate & equipment held at 
Summerfield for CG’s Gro-
cery Store. Auctioneers: Ol-
msteds & Sandstrom.

January 21, 2017 — Con-
signments at Salina. Auc-

tioneers: Wilson Realty 
& Auction Service.

January 21, 2017 — Toy 
tractors, Hallmark, Earn-
hardt, tools at Osage City 
for Mrs. Dale “Judy” Fowl-
er. Auctioneers: Wischropp 
Auctions.

January 24, 2017 — 575 
acres Franklin County land 
in 5 tracts held at Ottawa 
for L.A. “Art” Witham Es-
tate. Auctioneers: Miller & 
Midyett RE, Wischropp Auc-
tions.

February 3 — 160 acres 
m/l Marshall County land 
held at Frankfort for Johnny 
C. Bramhall Estate. Auction-
eers: Horigan Auction.

March 11, 2017 — Annu-
al Concordia Optimist Club 
consignment auction at Con-
cordia.

Grass & Grain Auction Calendar

The Kansas Livestock 
Association (KLA) Board of 
Directors has voted to pay 
a $2,500 reward to Gregg 
Stewart of Washington for 
his part in helping convict a 
Lincoln man for cattle theft. 
Information provided by 
Stewart played a key role 
in the arrest and conviction 
of Keith Earl Buttenhoff for 
stealing seven head of cattle 

from Mid Continent Farms 
in November of 2015.

Kendal Lothman, head of 
the Kansas Livestock/Brand 
Investigation Unit with the 
state attorney general’s of-
fice, assisted the Lincoln 
County Sheriff’s Department 
with the investigation. But-
tenhoff was convicted Sep-
tember 6, 2016, in Lincoln 
County District Court on six 
counts of felony cattle theft. 
He later was sentenced to 
12 months of probation. If 
probation is violated, he 
could face 16 months of in-
carceration with the Kansas 
Department of Corrections.

Stewart, who is a part-
ner in the family-owned Mid 
Continent Farms, pledged 
to donate part of the reward 
to the Lincoln County Sher-
iff’s Department for its role 
in convicting the thief. He 
also plans to give a portion 
to the Lincoln County Fire 

Department for helping 
local ranchers during the 
prescribed burning season.

KLA’s long-standing pro-
gram offers up to a $2,500 
reward for information that 
leads to the arrest and con-
viction of livestock thieves. 
For the reward to apply, the 
victim must be a KLA mem-
ber.

“We hope this case and 
the role the KLA theft re-
ward program played serves 
to deter others from stealing 
livestock in Kansas,” said 
KLA president David Claw-
son of Englewood.

KLA is a 5,400-member 
trade organization repre-
senting the state’s livestock 
business on legislative, reg-
ulatory and industry issues 
at both the state and feder-
al levels. The association’s 
work is funded through vol-
untary dues dollars paid by 
its members.

Washington man earns KLA reward 
for helping convict cattle thief 

The first step in being prepared for the new antibiotic use regulation is to solidify 
a professional relationship with a veterinarian, if you haven’t done so already, ac-
cording to Dave Pyburn, senior vice president of science and technology for the Pork 
Checkoff. 

“Farmers may be at a different place in being prepared, but it’s time to get any 
remaining things done,” Pyburn said. “If you still need to find a veterinarian for your 
farm, visit the Checkoff’s Antibiotic Resource Center at pork.org/antibiotics. In con-
junction with Global Vet Link, pork producers can click on the ‘Find-a-Vet’ button to 
locate a vet to establish a veterinary-client-patient relationship (VCPR).”

Pyburn added that having a valid VCPR is critical as we enter 2017 because that’s 
the only way you can legally obtain a veterinary feed directive (VFD) for in-feed 
antibiotics or a prescription for medications used via water, as required by FDA 
regulations.

“Exploring the information on our Antibiotics Resource Center is a good way 
to learn more about specific issues and scenarios related to the new regulations,” 
Pyburn said. “With less than a month to go, the Checkoff is continuing to expand its 
materials and information to assist producers in this momentous change in how anti-
biotics are used and obtained.”

This includes a Pork Checkoff Report newsletter dedicated to frequently asked 
questions on the new rules that will arrive in producer mailboxes in early January.

“Take steps now to have a plan ready to go Jan. 1,” Pyburn said. “You’ll be in great 
shape to start the new year off right for you and your pigs.”

VFD: last-minute 
steps for success
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By David Hallauer, 
Meadowlark Extension 
District Agent, Crops & 

Soils/Horticulture
Economics is seldom a 

one size fits all topic. Ev-
eryone has a little different 
budget – a little different 
rate that they are willing 
to pay for rent or other in-
puts. Purchasing a sprayer 
for one operation may not 
be as valuable as it for an-
other. A ‘one size fits all’ 

answer isn’t going to cut it 
when making those types 
of decisions. That’s kind 
of the purpose of the tools 
available at our KSU Ag-
ricultural Economics web-
site: www.agmanager.info .

For example: while we 
do offer a publication that 
can provide custom rates 
information, you may want 
to evaluate your custom 
rates fees to determine if 
they are economical for 

your information. A spread-
sheet is available for that 
very purpose, and many 
others as well, including 
evaluating everything from 
owning your own sprayer 
to the economics of seeding 
a cover crop. All of them 
allow you to put in your 
numbers to get a number 
for you instead of a general 
average.

Rental rates are anoth-
er huge discussion point 

between tenants and land-
lords. AgManager provides 
USDA-NASS information, 
as well as calculated aver-
ages from inputs used in 
their KSU Lease spread-
sheet – as well as the 
spreadsheet itself. It might 
take you a little time to 
determine the appropriate 
inputs, but it can also help 
you better understand how 
to come to an equitable 
crop share or cash lease 

agreement.
Marketing newsletters 

and projected ARC or PLC 
farm program price levels, 
as well as many other bud-
get and price tools are also 
available. Not comfortable 
with spreadsheets? Instruc-
tions are included with 
most spreadsheets to help. 
Don’t even want to mess 
with the computer – or can’t 
find something you are in 
need of? Don’t hesitate to 

contact your District Office 
for assistance.

The near-term commod-
ity price projections aren’t 
all that great. With tighter 
margins, an economic eval-
uation of varying produc-
tion facets of your opera-
tion is never a bad idea. 
Take a look at these re-
sources and see whether 
they might be of value to 
you.

Make use of Kansas State University ag economics tools

Each summer, the Amer-
ican Angus Association in-
vites college students to gain 
real-world knowledge and 
hands-on skills by serving 
as an intern for the nation’s 
largest beef breed organi-
zation. The ten-week, paid 
internship programs offer 
three students the chance to 
gain experience in the beef 
cattle industry.

The member-driven or-
ganization provides intern-
ship opportunities through 
the events and education 
department, communica-
tions and public relations, 
and the Angus Journal ed-
itorial team. Application 
details are outlined below, 

and all materials must be 
received by Feb. 6, 2017.

A summer intern joining 
the Association’s events and 
education department can 
expect to play a significant 
role in planning and execut-
ing youth events hosted by 
the National Junior Angus 
Association (NJAA). The se-
lected intern will assist with 
preparations, communica-
tions and correspondence 
for junior shows and events.

Applicants should con-
sider themselves a self-start-
er, detail-oriented and an 
outgoing individual who 
has the ability to work well 
with others. Livestock and 
event planning experience 

is a plus, but not required. 
Travel to the 2017 National 
Junior Angus Show (NJAS), 
Leaders Engaged in Angus 
Development (LEAD) Con-
ference, and other shows 
and events is expected.

To apply, send a cover let-
ter, résumé and references 
to Chelsey Smith, events and 
education assistant director, 
American Angus Associa-
tion, 3201 Frederick Ave., 
Saint Joseph, MO 64506, or 
email csmith@angus.org.

College students with 
a passion for agricultur-
al communications would 
make an excellent addition 
to Angus Media’s commu-
nications team. From print 

stories to television scripts, 
and photography to graphic 
design, the summer intern 
will experience all facets 
of communications for the 
American Angus Associa-
tion.

Applicants should have 
strong writing and design 
skills, in addition to having 
completed coursework in 
news and feature writing, 
editing and design. Experi-
ence in photography, video 
and social media is an asset 
in this fast-paced intern-
ship.

To apply, send a cover 
letter, résumé, references 
and writing samples to Jena 
McRell, digital editor, Angus 

Media, 3201 Frederick Ave., 
Saint Joseph, MO 64506. For 
more information, contact 
McRell at 816-383-5100 or 
jmcrell@angus.media.

Working closely with 
the communications in-
tern on the Angus Media 
team, Angus Journal offers 
a college junior or senior 
the opportunity to be part 
of its editorial team for the 
summer. The writing-in-
tensive internship offers 
the selected intern an op-
portunity to participate in 
producing various publica-
tions, including Angus Jour-
nal, Angus Journal Digital, 
Angus Beef Bulletin, Angus 
Beef Bulletin EXTRA, Angus 

Journal Daily, editorial 
websites, and social media 
efforts.

The internship will be 
flexible enough to tailor to 
the strengths and needs of 
the intern, but many duties 
can be expected. Experi-
ence in news and feature 
writing, editing and photog-
raphy are strongly suggest-
ed.

To apply, send a cover 
letter, résumé and writing 
samples to Shauna Hermel, 
Angus Journal editor, 3201 
Frederick Ave., Saint Jo-
seph, MO 64506. For more 
information, contact Her-
mel at 816-383-5270 or sher-
mel@angus.media. 

Apply for Angus summer internships by Feb. 6, 2017

Kansas Department of 
Wildlife, Parks and Tourism 
biologists have been busy 
investigating a flurry of 
mountain lion reports late-
ly. Three more mountain 
lion reports were confirmed 
in Kansas recently, bring-
ing the total number of con-
firmed sightings for the year 
to four.

A hunter recently 
checked his trail camera on 
Fort Riley to find a photo 
of a mountain lion taken on 
Nov. 9. On Nov. 20, about 55 
miles away, another hunt-
er’s trail camera in Shaw-
nee County snapped several 
photos of a mountain lion 
passing by at around 1 a.m.

Four days later and about 
20 miles away, a couple of 
young raccoon hunters in 
Wabaunsee County were 
hunting with a single hound 
when it bayed “treed.” They 
were quite surprised when 
they shined their lights 
into the tree and found a 

mountain lion staring back 
at them. They had the pres-
ence of mind to take some 
video and snap a few pho-
tos for evidence, and even 
called a few friends and 
family out to see the lion for 
themselves. Biologists later 
visited the site and were 
able to recover a few hairs 
from the tree limbs. It is un-
certain at this time whether 
sufficient material was pres-
ent for DNA extraction, but 
if so, it can help biologists 
determine the animal’s sex, 
where it came from, where 
it has been, and where it 
may end up.

It is uncertain whether 
these recent confirmations 
are the result of a single or 
multiple cats. Young male 
mountain lions can wander 
great distances in search of 
a home range, and the prox-
imity and timing of these 
latest sightings indicate a 
single lion is a possibility, 
but this is not a certainty. An 

additional sighting is still 
being investigated, and if 
confirmed, Kansas may have 
a record year for mountain 
lion sightings.

Since 2007, when the 
first mountain lion was con-
firmed in Kansas, 18 more 
have been added to the total. 
Most are presumed to be 
transient young male lions 
displaced from states north 
or west of Kansas. Consis-
tent with this theory, the 
presence of arm barring on 

several of these recent con-
firmations is an indicator 
of a young (less than three-
year-old) lion. A resident 
population, as indicated 
by the presence of kittens, 
adult females, or repeated 
documentations in the same 
vicinity, has not been ob-
served nor confirmed.

Visit KSOutdoors.com > 
Wildlife & Nature > Wildlife 
Sightings for more informa-
tion.

KDWP reports 2016 mountain lion sightings

The Kansas Water Of-
fice’s (KWO) Verdigris Re-
gional Advisory Committee 
(RAC) will hold a meeting to 
discuss current water issues 
affecting the region as well 
as the state.

The meeting will be held 
Monday, Dec. 19 at the Ron 
Stevenson Building in Wal-
ter Johnson Park, 601 Park 
Avenue in Coffeyville. The 
main agenda item is the op-
erations and future roles of 
the committee.

The agenda and meeting 

materials will be available 
at www.kwo.org or you may 
request copies by calling 
(785) 296-3185 or toll-free 
at (888) KAN-WATER (526-
9283).

If accommodations are 
needed for a person with 
disabilities, please notify 
the Kansas Water Office at 
900 SW Jackson Street, Suite 
404, Topeka, KS 66611-1249 
or call (785) 296-3185 at least 
five working days prior to 

Verdigris Regional 
Advisory Committee to 
meet in Coffeyville

AUCTION
SUNDAY, DECEMBER 18 — 1:00 PM

Located at HERINGTON, KS Community Building,
South Broadway

FURNITURE, HOUSEHOLD, ETC., ANTIQUES, COLLECTIBLES,
CERAMICS, GUNS & AMMO (SELL AT 3 PM)

See last week’s  Grass & Grain for listings &
Click on ksallink.com

SELLERS: JACK PICKERING & GOLDIE VAUGHAN
AUCTIONEERS: BOB KICKHAEFER, 785-258-4188

Clerk/Cashier: Bob's Auction Service

LOCATION/DIRECTIONS: From Silver Lake go north 6 miles on Hoch Rd, property on west side
BRIEF LEGAL DESCRIPTION: SE½ Less Tract 9-10-14 -153.17 Acres & NE¼ NE¼ Less 2 Tracts 16-
10-14 – 33.87 Acres, Shawnee County, Kansas.
PROPERTY DESCRIPTION: 187 acres with 133 acres of terraced crop ground with mostly Class II & III
Pawnee clay loam soils, very nice 3 acre pond, small amount of brome grass hay ground, excellent wildlife
habitat from tree covered draw with flowing water and grain fields on both sides, established interior field
roads gives easy access to pond and to the west side of the farm. This versatile property would make a
wonderful weekend getaway or a great setting for your new home plus farm income and recreational hunt-
ing and fishing. WWW.PEARLREALESTATE.ORG

SELLER: DAYTON FAMILY TRUST
PEARL REAL ESTATE & APPRAISAL SERVICE, INC.

ST. MARYS, KS 66536 • 785 437-6007
Mike Pearl, Broker, 785-256-5174 Dennis Rezac, Auctioneer, 785-456-4187

REAL ESTATE
AUCTION

Paved Hoch Rd, North of Silver Lake, KS

187 Total Acres
133 Ac. Crop

Ground
3-Acre Pond

NW Shawnee County

Excellent Wildlife
Habitat

SATURDAY, DECEMBER 17, 2016 — 10:00 AM
Citizen Potawatomi Community Center, 806 Nishnabe Trail, ROSSVILLE, KS

Go to
Tallgrassauctions.com

to view color pics!

LAND AUCTION
MONDAY, DECEMBER 19, 2016 — 10:00 AM
Offering for sale at Public Auction, located at 802 S. Birch,
(Scout House Memorial Park), HILLSBORO, KS

348 +/- Acres Marion County Land
Legal Description Tract 1: The SE 1/4 of the NE 1/4 of 29-20-2E,
40 acres m/l, Marion County, KS.
Tract 2: The SW 1/4 of 24-20-1E, except the west 12 acres in the
SW 1/4 of the SW 1/4, 148 acres m/l, Marion County, KS.
Tract 3: The NW 1/4 of 11-19-2E, 160 acres m/l, Marion County, KS.

See last week’s  Grass & Grain or website for complete info!

ETHEL G. ABRAHAMS TRUST, SELLER
VAN SCHMIDT • Auctioneer/Real Estate

7833 N. Spencer Road, Newton, KS 67114
620-367-3800 or 620-345-6879

www.hillsborofreepress.com
Farmers National Company (402) 496-3276

Tuesday, January 10th at 11:00 a.m.
Kenwood hall • 900 Greeley • Salina, KS

TRACT 1: 75 acres +/- of cropland - the W ½ SW ¼ of Section 36, Township
13 South, Range 2 West of the 6th P.M., Saline County, KS; EXCEPT a tract of
land located in the Northwest corner of the SW ¼ of Section 36 (full legal de-
scription will be provided).
LOCATION: The property is located to the southeast of the southeast corner of
New Cambria, KS. It is located on the east side of the road. The parcel surrounds
the New Cambria wastewater facility.
TRACT 2: 14.5 acres +/- of cropland - the East 14 ½ acres of the South 51 acres
of the SE ¼ of Section 31, Township 13 South, Range 1 West of the 6th P.M.,
Saline County, KS.
LOCATION: Travel 1 mile south of New Cambria, KS to E. Stimmel Rd and
then 1¾ miles east. It is on the north side of the road.
TRACT 3: 78 acres +/- of cropland - the N ½ SW ¼ of Section 9, Township 14
South, Range 1 West of the 6th P.M., Saline County, KS.
LOCATION: The property is located 6 miles east of Salina on Country Club
Road and 1/4 mile to the north on Kipp Rd. It is on the east side of the road.

LAND AUCTION
Saline County, KS

80.6 acres gently rolling cropland, balance pasture, trees & wildlife
habitat. Approx. 50 additional acres of fairly clean pasture. Good
access to this tract. This tract is a jewel in the rough, with a little
spit and polish, it could be a top producer. Come take a look!
Gi�e Mark Uhlik, Broker, a call for more details �785� 325-2740.

KLOZENBUCHER FAMILY TRUST, SELLER

Mark Uhlik: Broker/Auctioneer 785-325-2740
Jeff Dankenbring: Broker 785-562-8386

www.MidwestLandandHome.com
When you want the Best, Call Midwest!

LAND AUCTION
SATURDAY, DECEMBER 17 — 10:00 AM
American Legion, 100 5th St. — LINN, �ANSAS

158.1 ACRES± WASHINGTON COUNTY KANSAS LAND

See last week’s Grass & Grain for complete information or go to
www.MidwestLandandHome.com

30 to 40 Brand New box springs, mattresses and frames, Twin 
Size to King, 95 Lincoln Town car, Pontiac Grand AM GT, Furni-
ture, Collectibles, Antiques, Glassware ANd MuCh More.

SellerS: KanSaS Dept of revenue
anD two eStateS

termS & ConDItIonS: 10% buyer’s premium applies to all sales. Forms 
of payment: Credit Cards, Cash or good check. Announcements day of 
sale take precedence over previous printed materials.

TOTALLYAUCTION.COM
QueStIonS? Contact: auctioneer, Jeff ruckert

785-565-8293 • jctt.97@gmail.com

weDneSDaY, DeCemBer 14 — 3:30 pm
2049 Fort Riley Lane — manHattan, KanSaS

AUCTION
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 If you live in a rural 
community, you can proba-
bly name many examples of 
a multi-generational fami-
ly that operates a ranch or 
farm. Their lives are built 
around the animals or crops 
they raise. Last August I 
spent a couple days gather-
ing and branding calves for 
a local rancher.

It was obvious that Dad 
was in charge and every 
member of this tight-knit 
family knew his job. You ex-
pected things would move 
smoothly along, in part due 
to the up-to-date facilities 
and reasonably calm live-
stock. He said a prayer for 
the gather, then sent us out 
to bring in the 100 or so 
cows.

When we got the pairs 
to the corral we sorted the 
250-pound calves off into a 
separate pen. “We” is de-
fined as the four hired help 
plus the dad, the son and the 
daughter, all family mem-
bers over 6’ 2” feet tall… 
and tough! I was assigned to 
fill the holes, sort of a qual-

ity control position. Ropers 
rotated. We had at least 
three muggers on the crew 
that seemed to take plea-
sure doing the flanking. I got 
tired just watching them!

By noon it was 96 degrees 
and the dust was thick as 
diesel fumes. Dad had a 
Nord Fork calf holder he 
wanted to try. It reduces 
labor by holding the front 
quarters while the roper 
holds the hind legs. The 
muggers ignored him. Every 
time he attempted to hook 
up his Nord Fork the mug-
gers stepped in front and 
dove at the calf!

We were down to the big-
ger calves. Roper drug a big 
‘un by the hind legs into the 
sweat-soaked, dirty crew. I 
reached down to hold the 
rope tight so Roper could 
take up slack.

The rest of the story is 
still blurry in my memory; 
visions of Gettysburg, Moby 
Dick, Star Trek, the Ziegfeld 
Follies and Jurassic Park 
clash, wherein Captain 
Ahab gets his harpoon line 

tangled around Dr. Spock’s 
ankle who is fishing for 
Jaws. Shrek is water ski-
ing, Catwoman is juggling 
the vaccine gun, a brand-
ing iron, an ear tagger, open 
pocket knife and a can of 
fly spray. This whole extrav-
aganza is accompanied by 
Beethoven playing Ship My 
Body Back to Texas if I Die 
Out on the Trail!

The calf got one hind 
foot loose. Daughter dived 
on top of the calf. From my 
view looking up, dad’s sil-
houette is trying to get his 
Nord Fork on the front end 
but gets sucked into the 
vortex and crashes forward 
onto the growing pile. This 
is when son jumps on top 
of sister; alias daughter. 
Mind you, brother, alias son, 
weighs as much as the calf 
which makes sister a 500-
pound sandwich!

This is a moment when I 
stood up and took an imag-
inary photograph. I titled 
it Killer Whales attacking a 
Writhing Porpoise.

PAUSE.
The calf rose to his 

feet; castrated, vaccinat-
ed, tagged and branded. 
He stared at the creatures 
around him. Although he 
had never seen a coal miner 
he figured that’s what they 
would look like comin’ home 
from work. All they needed 
was a light helmet and lunch 
bucket.

A Family Affair

BAXTER

� �

The Kansas State Uni-
versity Youth Livestock Pro-
gram, K-State Research and 
Extension, and the K-State 
Department of Animal Sci-
ences and Industry will host 
two junior producer days in 
the spring of 2017. Junior 
Swine Producer Day will 
be Saturday, March 11 and 
Junior Meat Goat Producer 
Day will be Saturday, March 
25.

Both events will be in 
Weber Arena on the Kan-
sas State University campus 
in Manhattan. The junior 
day programs are a one-
day educational opportuni-
ty for youth, parents, 4-H 

and FFA project leaders, 
agents, and other adults to 
increase their knowledge 
about livestock production 
and management. All ages 
are welcome, but all attend-
ees must register. These are 
biennial events, with swine 
and meat goat days hosted 
in odd years and beef and 
sheep in even years.

The cost for each junior 
day is $15 per person for 
those who register by the 
early deadline, and $20 per 
person for those who reg-
ister after the deadline. 
Early registration for Junior 
Swine Producer Day is Feb. 
22 and March 3 for Junior 

Meat Goat Producer Day. 
Registrations received after 
the early deadline cannot 
be guaranteed a t-shirt.

Registration is available 
two ways: 1) download the 
flyer at http://bit.ly/ksujr-
producerdays, complete the 
bottom portion of the flyer 
and mail it with payment; 
or 2) complete the online 
registration at http://bit.ly/
ksuasiregister .

More information is 
available at www.youth-
livestock.ksu.edu or by con-
tacting Lexie Hayes, youth 
livestock coordinator, at 
adhayes@ksu.edu or 785-532-
1264.

Junior Swine, Meat Goat 
Days scheduled in March

The Kansas Water Office’s (KWO) Neosho Regional Advisory Committee (RAC) is set 

to meet Wednesday, December 14 to discuss current water issues affecting the region 

as well as the state.

The RAC will meet at 2 p.m. at the Council Grove City Hall, 2015 North Union in 

Council Grove. The main discussion will be the operations and future roles of the 

committee.

The agenda and meeting materials will be available at www.kwo.org or you may 

request copies by calling (785) 296-3185 or toll-free at (888) KAN-WATER (526-9283).

If accommodations are needed for a person with disabilities, please notify the Kan-

sas Water Office at 900 SW Jackson Street, Suite 404, Topeka, KS 66611-1249 or call (785) 

296-3185 at least five working days prior to the meeting.

Neosho Regional Advisory Committee 
to meet in Council Grove Dec. 14

‘TIS THE SEASON FOR SAVINGS!
We value our readers,

so as a special THANK YOU
for staying loyal to Grass & Grain, 

if you renew, start a new subscription, 
or purchase a Gift Subscription for 

one year this Holiday season, 
you will pay a �at rate of $41,

and as our special gift to you, 
GRASS & GRAIN WILL PAY THE

SALES TAX FOR YOU!
To take advantage of this gift, call Grass & Grain toll

free during our regular business hours, 
Monday-Friday from 8am-5pm

and mention the Christmas Subscription Special:
877-537-3816 

or �ll out the form below and mail this ad in to:
Grass & Grain
P.O. Box 1009 

Manhattan, KS 66505

Don’t miss out on this opportunity! 
Offer Expires December 20th, 2016

(Valid for  In -State subscr ibers only.)

Full Name:

Address:

Phone:

Email:
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