
Kansas Farm Bureau president Rich Felts addresses members at the organiza-
tion’s annual meeting, an event that kicked off their 100th year. 
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Kansas Farm Bureau celebrates 
100 years of service to agriculture

By Donna Sullivan, Editor
Strong, self-reliant, independent – the adjectives often used to describe farmers are 

the very qualities that could easily derail attempts to build membership in an organiza-
tion founded on their behalf. Yet, one hundred years since its inception, Kansas Farm 
Bureau continues to do just that. Since its formation in 1919, Kansas Farm Bureau has 
relied on its grassroots constituency to hammer out its own policies, influence public 
policy and remain ever-vigilant in protecting the industry and the way of life of each of 
its members.

Advocacy, education and service are the hallmarks of Kansas Bureau, and have 
been since the first delegates from 38 counties descended on Manhattan to roll up their 
sleeves and get to work strengthening agriculture. From tax laws in 1924 to cellular 
coverage in 2018, the organization has continued to be out in front of issues that affect 
rural Kansans.

The Great Depression, the Dust Bowl, wars, the farm crisis of the 1980’s and other 
events rocked the lives of farmers through the decades, and Kansas Farm Bureau advo-
cated for policies that would help stabilize the industry. Yet leadership recognized the 
need to adapt and change as the times and needs changed. In 1930 they took part in the 
development of the Agricultural Adjustment Act, which favored government involve-
ment in agriculture to save farmers and rural banks. The 1950s saw them shift towards 
a more market-oriented philosophy.

Education has always been a pillar for the organization, from holding their first Citi-
zenship Seminar in 1962 to help high school students gain understanding of our political 
and economic system to today hosting Farm Food Tours and other advocacy efforts 
designed to connect consumers with where their food comes from. Beginning in 2007 
former KFB CEO Dan Yunk started a series of seven books, Kailey’s Ag Adventures, to 
share the story of agriculture. Kansas Farm Bureau also has a collegiate program, which 
began in 2005 and now has chapters on seventeen campuses around the state.

While education and looking to the future is a priority, so is honoring the past. In 
2000 the Century Farm program began, and to date, more than 2500 family farms have 
been recognized. To qualify as a Century Farm, the current owner/operator must be 
related to the owner/operator of the farm one hundred years ago or more. The farms re-
ceive a sign that designates them as a Century Farm, as well as recognition from Kansas 
Farm Bureau.

“The first 15 years of Kansas Farm Bureau life were rough ones. The idea was new 
and times were hard,” the organization’s very first president, Ralph Snyder, was quoted 
as saying.

Agriculture today continues to face challenges, from weather conditions to commod-
ity prices, and high input costs to trade concerns. Yet the eternal optimism, another well-
known quality of agriculture producers, continues to be a force that drives them forward.

Current president, Rich Felts wrote for their anniversary booklet, handed out at their 
recent annual meeting, “As we venture into another century of being the Voice of Ag-
riculture, I stress the importance of our role in being innovative, active and engaged in 
our organization and through our rural Kansas communities.”

Sharon Schwartz was presented the Kansas Farm Bureau Distinguished Service 
Award at the 100th annual meeting, held Dec. 1-4 in Manhattan.

Kansas Farm Bureau 
recognized members and 
friends at its 100th Annual 
Meeting, Dec. 1-4 in Man-
hattan.

Sharon Schwartz, Wash-
ington County, received 
KFB’s Distinguished Ser-
vice award. A native Kan-
san, she and husband Leo 
have operated a dairy, feed-
er pig facilities, Pork Chop 
Acres – a farrow-to-fin-
ish facility, and produced 
wheat, corn, soybeans, and 
sorghum on their family 
farm. Sharon served as a 
4-H leader for more than 
20 years and held leader-
ship roles on the Kansas 
Pork Council, the United 
States Meat Export Feder-
ation and the National Pork 
Board during development 
of the highly successful, 
“Pork, The Other White 
Meat” campaign. Recently 
she has given 20 years of 
service in the Kansas Leg-
islature where she diligent-
ly worked to protect and 
position agriculture and 
rural Kansas for success, 
chairing several commit-
tees including the House 
Ag Committee.

The organization pre-
sented ten Friends of Agri-
culture awards. This award 
recognizes individuals who 
have made significant con-
tributions to Kansas Farm 
Bureau and agriculture or 
rural Kansas. They includ-
ed:

Scott Chapman, Mitch-
ell County, has focused on 
agriculture throughout his 
life. He’s been a teacher, 
an Extension agent and a 
true friend of ag. Scott’s re-
tired as an Extension agent 
but continues to remain in-
volved in agriculture and 
Mitchell County Farm Bu-
reau.

Craig Cooper, Sheridan 
County, served Kansas 
Farm Bureau’s 10th dis-

trict for 32 years. In that 
role Craig worked to en-
sure county Farm Bureaus 
had the tools and resources 
they needed to succeed and 
that members were able to 
engage locally and beyond 
to ensure agriculture and 
communities in northwest 
Kansas remain vibrant.

Rosetta Deutscher, Ellis 
County, served as the Ellis 
County Farm Bureau coor-
dinator from 1991 to 2001 
and as Ellis and Trego 
County Coordinator from 
2001 until she retired in 
2016. With 35 years of ser-
vice to Farm Bureau, she 
was instrumental in start-
ing the ongoing Ellis and 
Trego County Kids Day on 
the Farm serving more than 
400 kids a year, develop-
ing the Ellis County Ag 
in Motion Mobile Ag Ed-
ucation trailer, numerous 
Farm Safety Days and ini-
tiating the Fort Hays State 
University Collegiate Farm 
Bureau.

Steve Hines, Hamilton 
County, is a devout Farm 
Bureau member, serving on 
the resolutions committee, 
along with the hay and for-
age, and feed grains com-
mittees. Steve served on 
the Hamilton County Farm 
Bureau board for 24 years 
including stints as the pres-
ident and vice-president.

Diane Hoobler, Wa-
baunsee County, retired 
from Kansas Farm Bureau 
in 2012. She is an active 
Farm Bureau member, 
currently serving as presi-
dent of Wabaunsee County 
Farm Bureau. She and her 
husband, Larry, open their 
farm for visitors whenever 
an opportunity arises. They 
value any chance to share 
ag’s story with others.

Larry Kepley, Grant 
County, has spent his entire 
life involved in agriculture. 
He’s been a farmer, a teach-
er, an Extension agent and 
a leader locally, statewide 
and nationally. He helped 
organize the Southwest 
Kansas Pork Producers, 
served on local boards 
including Farm Bureau, 
the county fair board and 
Southwest Kansas Irriga-
tors. Statewide, he’s served 
on the Kansas Wheat 
Growers Association and 
Kansas Wheat Commis-
sion holding offices in both 
groups.

Harold and Virginia 
Kraus, Ellis County, have 
served agriculture for 
more than 20 years. Har-
old is a founding member 
of the National Biodiesel 
board, and the Krauses 
were named Master Farmer 
and Homemaker in 1998. 
They have hosted the Ellis 

County Kids Ag Day on the 
Farm for 18 years and have 
two state historical sites on 
their farm.

Sandy Manner, Sedg-
wick County, recently re-
tired from Farm Bureau 
as the 4th District admin-
istrator after 18 years of 
service. In her tenure at 
Kansas Farm Bureau, she 
served her counties well, 
participated in a variety of 
Farm Bureau committees 
and designed training tools 
and protocols for county 
officers and board mem-
bers statewide.

Darrell Monfort, Allen 
County, has been active in 
farming since the age of 
ten starting on his fami-
ly’s farm. He is active in 
the community serving on 
the fair board, leading 4-H 
clubs, and is a spokesper-
son for local media on ag 
issues. He’s also very ac-
tive in Kansas Farm Bu-
reau and the Kansas Veter-
inary Medical Association.

Harry Watts, Riley 
County, retired from Kan-
sas Farm Bureau this year 
after 18 years of service. 
Harry brought years of 
community development 
and government relations 
experience to Kansas Farm 
Bureau and served as our 
lead on policy and advoca-
cy, most recently running 
the KFB Foundation.

Ted and Lisa Guetter-
man, both of Miami and 
Johnson counties, received 
the Kansas Farm Bureau 
Natural Resources Award. 
This award goes to the 
farm family who exempli-
fies good land stewardship. 
Ted and Lisa identified soil 
erosion as a major concern 
in all their fields so the 
family built miles of ter-
races and waterways. Ted 
also assists his landlord and 
other farmers in the con-
struction of waterways and 
terraces. Throughout the 
past 35 years Ted’s family 
integrated new practices, 
such as drills and planters 
as well as GPS systems, 
leading to the farm becom-
ing 100 percent no-till.

Amanda Taylor, Riley 
County, is the Sales Per-
formance Manager at Farm 
Bureau Financial Services. 
She received KFB’s Part-
nership Award. This award 
recognizes someone from 
Farm Bureau Financial 
Services who has gone 
above and beyond for the 
state’s largest farm orga-
nization. Amanda works 
closely with Farm Bureau 
Financial Service agents in 
efforts to help KFB make 
membership gain and reach 
goals for account growth 
and retention.

Farm Bureau honors members and 
friends at 100th annual meeting

Wabaunsee County 
rancher Barb Downey of 
Wamego moved up to pres-
ident of the Kansas Live-
stock Association (KLA) 
during the group’s annual 
business meeting Novem-
ber 30 in Wichita. Mem-
bers chose Harry Moser, 
a cow-calf producer from 
Wheaton, as the new KLA 
president elect. Downey 
and Moser will lead the 
5,500-member organization 
during the next year.

Downey represents the 
fourth generation of her 
family in the ranching busi-
ness. She and her late fa-
ther, Joe Downey, started 
Downey Ranch in 1986. 
Downey and her husband, 
Joe Carpenter, operate the 
ranch, which consists of a 
registered Angus and com-
mercial Angus-based cow-
herd that grazes pastures in 
Wabaunsee and Riley coun-
ties. The cattle are market-
ed as seedstock through a 
joint production sale with 
Kniebel Cattle Company of 
White City or finished and 
sold through U.S. Premi-
um Beef, of which they are 
founding stockholders and 
qualified seedstock suppli-
ers. Downey Ranch was 
named Beef Improvement 
Federation (BIF) Commer-

cial Producer of the Year 
in 2010.

Downey has been exten-
sively involved in leader-
ship with both KLA and the 
National Cattlemen’s Beef 
Association (NCBA). She 
is a past chair of the Kansas 
Beef Council and current-
ly is vice president of the 
NCBA Region VII Feder-
ation Division. She serves 
on the Federation of State 
Beef Councils Board of Di-
rectors and represents the 
Federation on the NCBA 
Executive Committee. She 
is a member of the Joint In-
dustry Nutrition and Health 
Committee. Downey is a 

past chair of the KLA Nat-
ural Resources Committee, 
is a member of the KLA 
Stockgrowers Council and 
has served on the KLA Pol-
icy & Resolutions Commit-
tee. She is a past president 
of the Kansas Angus Asso-
ciation.

She has served on the 
USD 320 Board of Edu-
cation. Downey is a past 
Wabaunsee County Exten-
sion Council member and a 
local 4-H club leader.

Downey graduated from 
K-State in 1986 with a de-
gree in Animal Sciences & 
Industry (AS&I).  

Downey, Moser elected to lead KLA

Harry  Moser, Wheaton, was chosen as the presi-
dent-elect for Kansas Livestock Association at their 
annual meeting. Barb Downey, Wamego, moved into 
the position of president for the organization.

• Cont. on page 3
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I don’t know about any of you, but 
this fall has been one of the most trying 
seasons of my farming career. It seems 
like the weather has been against us at 
every turn. First it was too dry to get 
the crop to grow, too hot for the corn 
and this fall it has been too wet and too 
snowy to get it harvested. Then we have 
the markets – they were soft and that 
was before the trade war and tariffs. I 
must admit, I have been down lately. 
Every time I have tried to get off the 
mat something else comes along and 
knocks me right back down. I also know 
from talking to many of you that I am 
not alone.

This past week I attended the Annual 
Meeting of the Kansas Farm Bureau. 
It is my chosen organization, the one 
that I give my time to and the place I 
focus much of my attention on. Is Farm 
Bureau better than any of the other ag 
organizations out there? I think so, but 
that is not the point of my thoughts this 
week and I am not looking for an argu-
ment. I hope that you are involved in the 
ag or commodity group that you feel best 
fits you and your beliefs and that you can 
be part of. In any case, this week was our 
Annual Meeting and it was the start of 
our 100th anniversary celebration.

With all that is going on with my 
farm, I was a little down when I arrived 
at the meeting. Soon I ran into many 
friends and we compared notes about 
how hard this fall harvest season has 
been. I am not sure why it made me feel 
better that I was not alone in my tough 
fall, but it did make me feel better. Too 
many times I think we feel so isolated by 
the very nature of our business, often we 
are a one- or two-man show and it is easy 
to get blinders on.

The words of encouragement from 
my friends from around the state helped 
quite a bit. The kind thoughts reminded 
me that I am not alone and they are pull-
ing for me. Then we started the general 
sessions and I was reminded of why I am 
in agriculture by many of the speakers. 
I guess it helps to hear that what we are 
doing is important and that people do 
appreciate the long hard hours we put in 
each day.

Maybe it was the 100th anniversary 
celebration that helped too. It was a 
good reminder that Kansas Farm Bureau 
was born out of times just like we faced 

this fall. It was started by farmers and 
ranchers who looked to band together 
to make the world of production agri-
culture better; a group of professionals 
who saw the value in working together to 
make agriculture better and more secure. 
Sure, things are tough now, but we have 
weathered storms worse than this one 
and come out the other side stronger and 
more resilient.

This was made clear to me as I 
watched a workshop put on by Dr. Allen 
Featherstone, professor of Agriculture 
Economics at Kansas State University. 
Is the economic climate rosy, probably 
not, but the dark clouds on the horizon 
are breaking up and there may be some 
light at the end of the economic tunnel. 
While this has been a trying period, we 
have seen worse times and survived. I 
have no doubt we will make it through 
this storm too.

I left the day feeling much better. I 
don’t know much in this world, but I 
know the weather in Kansas will change 
and I need to be patient. The one thing 
we can’t give up is our hope and eye on 
the future and I have my friends to thank 
for that. It’s funny how just when things 
look the darkest and times are tough 
how the encouragement of others in the 
same boat can help the most.

I guess that is why I think involve-
ment in any of our general agriculture or 
commodity organizations is so import-
ant. We are such a small portion of the 
general population that often no one else 
around us understands what we do. If 
we are to survive, we will come together 
as an agriculture community to help 
support each other through times like 
this. Alone we cannot achieve as much 
as we can all together. That is why I am 
involved in Kansas Farm Bureau.

When I return home, I will have 
a renewed vision and excitement for 
the challenges farming brings me. The 
work will get done and the future will 
hold more opportunity. I can see that 
now with a little help from my friends. 
My thoughts for you are that it is much 
tougher to make it through hard times 
alone. Find a place you feel comfortable, 
an organization that stands for the same 
principals you do and get involved. I 
promise you will get more out of it in the 
long run than you put in.
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My husband has de-
veloped a new habit, and 
I’m not sure how I feel 
about it. So rather than 
just have a discussion 
with him, I’m going to 
do what any self-respect-
ing writer would do, and 
that is turn it into ma-
terial.

For the past couple of 
years, whenever I intro-
duce him to someone, he 
follows up the obligato-
ry pleasantries with this 
statement:

“Not everything she 
writes about me is true.”

To which I generally 
respond, “Well, it’s al-
ways based on truth…”

A general discussion 
then often ensues about 
the time-honored (well, 
among writers, anyway) 
principal of “creative li-
cense” and how it’s in 
no way akin to lying and 
certainly not grounds for 
divorce.

At some point I will 
usually throw in, “If you 
don’t want me to write 
about you, then stop pro-

viding me with so much 
material.”

Case in point: Last 
week as our pasture was 
covered with snow, he 
was gazing out our bed-
room window and what 
did he see? A coyote 
sauntering through like 
he owned the place.

He came flying out 
of the bedroom into the 
kitchen where I was un-
loading the dishwasher 
and commanded, “Be 
quiet, don’t make any 
unnecessary noise!” He 
then proceeded to run 
down the basement 
stairs, making more 
commotion than a herd 
of stampeding buffalo, 
while I stood there afraid 
to put a fork in the dish-
washer for fear of the 
clink it would make as it 
joined its cutlery cousins.

He came back up 
the stairs with his gun 
and headed back for the 
bedroom, once again 
admonishing me to be 
quiet. Seriously?

He quietly slid the 

window open, rested 
the barrel of the gun on 
a pillow he took from 
our bed, and proceeded 
to shoot the potential 
calf-killer.

From our bedroom.
He walked trium-

phantly back to the 
kitchen and I didn’t 
even have to ask if he 
was successful. His grin 
said it all. Our bedroom 
smelled like gunpowder, 
and my pillow (yes, my 
side of the bed is clos-
est to the window) was 
wet from the snow after 
being hung partway out 
the window to be used as 
a gun rest. But that was 
one coyote that wouldn’t 
be bothering neighbor-
hood livestock anymore.

Plus, I had material 
for a column. So win-
win, right?

And for the record, 
not one shred of creative 
license was used in the 
writing of this column, 
no matter what my hus-
band might try to tell 
you.

By John Schlageck, 
Kansas Farm Bureau
Today, information 

bombards us like a meteor 
shower. It’s everywhere.

Each day our eyes see 
thousands of images on 
television, smart phones 
and screens. Our ears hear 
many thousand words. A 
few still read thousands of 
words on the printed page.

People text and talk. 
They Facebook and walk. 
They Twitter and Tweet. 
They blog and beep. They 
Bluetooth – didn’t know 
that was even a word until 
a decade ago. One thing 
I do know – Bluetooth 
should not be used as a 
verb.

Folks who can’t speak 
our own English language 
“good” are creating their 
own new language every 
day. Good, your choice of 
words, not mine. That’s a 
whole ‘nother story.

Doesn’t anyone listen 
or read anymore?

Wise men and women 
throughout history have 
told us we ought to be 
doing more of this. Listen-
ing to people, music and 
reading books. Give your 
eyes a rest from the video 
world.

I listen to music every 
day. The earliest music 
I remember hearing was 
probably the big-band 
sounds of Tommy Dorsey 
or Benny Goodman in the 
early 1950s on my mom and 
dad’s 78 record player.

And just so you don’t 
think I’m anti-new technol-
ogy, I started listening to 
my own iPod 18 years ago.

I’ve recorded more than 
200 albums and CDs in-
cluding Dylan, Led Zeppe-
lin, Little Richard, Iris De-

Ment, Hank Williams, Han-
del, Mozart, Sinatra, Billie 
Holiday, Miles Davis, Duke 
Ellington, Robert Johnson, 
Willie Dixon – bluegrass, 
blues, classical, jazz rock – 
you name it, I listen to it on 
my small, wafer-thin, black 
music box.

Yep, eight GB of memo-
ry, 2,094 songs and 5.8 days 
of music and that’s not 
counting several hundred 
LPs (long-playing vinyl) 
and CDs at home. Analog 
remains the best for sound 
quality, it has no equal. 
And I don’t do much live 
streaming. I’d rather se-
lect my own music favor-
ites to listen to.

Reading is another 
passion. I can’t begin to 
think of how many books 
I’ve read during the last 
60 years. I read every day 
and sometimes I have two 
or three books going at the 
same time.

One of my favorite au-
thors, Leo Tolstoy (War and 
Peace and Anna Karenina), 
used to choose a theme 
and offer a wise thought 
for each day of the year. He 
coupled this with quotes 
from some of the greatest 
philosophers of all times.

Here are a few of the 
thoughts on which Tolstoy 
and others reflected. Most 
have to do with listening.

After a long conversa-
tion, stop and try to re-
member what you have 
just discussed. Don’t be 
surprised if many things, 
sometimes all things you 
discuss, are meaningless, 
empty and trivial.

A stupid person should 
keep silent. But if he knew 
this, he would not be a stu-
pid person. –Saadi.

If you want to be a clev-

er person, you must learn 
how to ask cleverly, how to 
listen attentively, how to 
respond quietly and how 
to stop talking when there 
is nothing more to say.

People whose only mo-
tivation is to say something 
original utter many stupid 
things. –Voltaire.

If you have time to think 
before you start talking, 
think.

Will what I have to say 
harm anyone? Is it neces-
sary to speak?

Nothing can support 
idleness better than empty 
chatter. People would do 
better to keep silent rath-
er than speak the boring, 
empty things they routine-
ly say to entertain them-
selves.

First think, then speak. 
Stop when told, “enough.”–
Saadi.

Those people speak 
most who do not have 
much to say.

People are taught to 
speak, but their major 
concern should be how to 
keep silent.

I have spent all my life 
amongst wise people, and I 
have found nothing better 
than silence in this world. 
If a word costs one coin, 
then silence costs two. 
---Talmud.

Keep silent. Rest your 
tongue more often than 
you do your hands. You 
will never regret that you 
have kept silent, but you 
will often regret that you 
spoke too much.

Do not say words you 
do not feel, lest your soul 
be blackened with dark-
ness. –The Book of Divine 
Thoughts.

Silence is golden. Lis-
ten.

John Schlageck is a lead-
ing commentator on agricul-
ture and rural Kansas. Born 
and raised on a diversified 
farm in northwestern Kan-
sas, his writing reflects a life-
time of experience, knowl-
edge and passion

Silence Is Golden

The American Soybean 
Association (ASA) was 
pleased to hear positive 
reports from the G20 Sum-
mit that President Trump 
and Chinese President Xi 
Jinping have potentially 
agreed to de-escalate the 
current trade friction by 
not raising tariffs further 
while negotiations contin-
ue. According to a White 
House statement, China 
has also agreed to pur-
chase more U.S. agricul-
tural and other products.

John Heisdorffer, a soy-
bean grower from Keota, 
Iowa, and ASA president 
said, “This is the first posi-
tive news we’ve seen after 
months of downturned 
prices and halted ship-
ments. If this suspension 
of tariff increases leads to 
a longer-term agreement, 
it will be extremely pos-
itive for the soy industry. 
We want to begin repair-
ing damage done to our 
trade relations with China, 
which has been essential 

to successful soybean ex-
ports for years.”

Under the agreement 
reached on Saturday, De-
cember 1, tariffs on $200 
billion worth of goods will 
not increase to 25 percent 
on January 1 from the 
current 10 percent level. 
Details have not been an-
nounced regarding the 
quantity of U.S. goods that 
China will purchase, but 
the White House statement 
indicated that purchases 
of ag products would begin 
immediately.

Trump and Xi struck 
the deal during a dinner 
Saturday night following 
the G-20 summit in Bue-
nos Aires, Argentina. The 
agreement apparently has 
a moratorium of 90 days 
for both sides to come to 
resolution on issues in-
cluding technology trans-
fer, intellectual property 
protection, and other con-
cerns.

“During the 90-day 
negotiating period, ASA 
hopes to see China reopen 
its market to significant 
U.S. soybean imports as a 
key confidence-building 
step that will help restore 
our trade relationship,” 
Heisdorffer said. “This 
is an important opportu-
nity to demonstrate posi-
tive momentum that will 
strengthen efforts on both 
sides to restore economic 
relations that are mutually 
beneficial.”

Soybean growers relieved to hear 
positive trade news from G20 Summit
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She and husband Joe, 
also a K-State AS&I grad-
uate, received the K-State 
Block & Bridle Outstand-
ing Stockmen Award in 
2011.

The Carpenters have 
two daughters. Anna is a 
junior at Texas Tech Uni-
versity. Laura is a freshman 
at Kansas State Universi-
ty. Both girls work on the 
ranch during their free time.

Moser and his family 
own a seedstock and com-
mercial cow-calf enterprise 
in Marshall and Pottawat-
omie counties. Seedstock 
is merchandized by pri-
vate treaty, with steers fin-
ished on the ranch and sold 
through a niche market. The 
cattle graze primarily on 
native Flint Hills pastures. 
All the feed for the cattle is 
grown on the ranch.

Moser Ranch won the 
BIF Seedstock Producer of 
the Year award in 2003. 
The ranch was selected as 
Outstanding Stockman for 
2012 by the K-State Block 
and Bridle Club.

He is a second-gen-
eration cattle producer. 
His parents, LaVerne and 
Elaine Moser, still live on 
the ranch they purchased 
in 1958 near Elgin, North 
Dakota, where Harry grew 
up. The third and fourth 
generations of Mosers are 
living and working on the 
Kansas ranch. Moser, his 

wife Lisa, son Cameron 
and his wife Carrie, are in-
volved in the day-to-day 
ranch operations. Daugh-
ter Kendra Michaelis is the 
office manager at the Pot-
tawatomie County Noxious 
Weed Department, and her 
husband, Rex, works off 
the ranch. Daughter Kayla 
Josefiak and her husband, 
Ty, farm and ranch in Paw-
nee County. Harry and Lisa 
Moser have eight grand-
children.

Moser is a past chairman 
of both the KLA Stock-
growers Council and KLA 
Membership Committee. 
He has served on the KLA 
Executive Committee and 
is a member of the KLA 
Board of Directors. Moser, 
a graduate of the KLA 
Leadership Conference, is 
vice chairman of the KLA 
Policy & Resolutions Com-
mittee. He has represented 
KLA on the NCBA Board 
of Directors. He is a past 
chairman of the board of 
the American Simmental 
Association and previous-

ly has served on the BIF 
Board of Directors. Moser 
also has served as president 
of the Kansas Simmental 
Association.

He currently is serving 
on the Nemaha-Marshall 
Rural Electric Association 
Board of Directors. Harry 
and Lisa Moser were 4-H 
beef leaders for three years 
in Jackson County and 
17 years in Pottawatomie 
County.

Moser graduated from 
North Dakota State in 1981 
with a bachelor’s degree in 
animal sciences & industry.

Downey, Moser elected to lead 
Kansas Livestock Association, cont.

Josh Roe has joined 
the Kansas Corn Grow-
ers Association (KCGA) 
staff as vice president 
of Market Development 
and Policy. Roe comes to 
KCGA from the Kansas 
Department of Agricul-
ture where he served as 
the deputy secretary of 
agriculture.

“Josh brings an ex-
tremely well-rounded ag 
skill set and knowledge 
base to Kansas Corn,” 
Kansas Corn CEO Greg Krissek said. “His background 
in market development as well as policy is a perfect 
fit for our growing organization. I know our growers 
and our staff will enjoy working with Josh.”

Roe holds B.S. and M.S. degrees in Agricultural 
Economics from Kansas State University and Iowa 
State University. After working for eight years as an 
agricultural economist at K-State, Roe joined the 
Kansas Department of Agriculture in 2014. Beginning 
as a staff economist, he was named assistant secretary 
of agriculture in 2015 and deputy secretary in 2017. 
His duties included leading the state and federal leg-
islative policy and market development.

“I thoroughly enjoyed working with Greg and his 
staff in my role at KDA, and I’m thrilled to be joining 
the Kansas Corn team,” Roe said.

Roe represents the seventh generation in his fam-
ily to own and operate their family farm in Republic 
and Jewell counties. He continues to play an active 
role in managing the farm.

Roe joins staff 
of Kansas Corn

Mid- Kansas Co-op., 
a Purina® Certified Ex-
pert Dealer, is celebrat-
ing their 2018 Purina® 
Feed Greatness Days on 
Friday, December 21, 
2018 at their locations 
in Manhattan, Onaga, 
and Alta Vista. They will 
be serving a customer 
lunch from 11 a.m. – 2 
p.m., of chili and cinna-
mon rolls. There will be 
door prizes, and a Grand 
Prize drawing of a Pu-
rina® branded Orion® 
65 Cooler. No purchase 
necessary if you are 
present at the event, and 
if you can’t be present, 
a purchase of Purina® 
product from 12/17-12/21 
will earn you an entry.

“We are proud to 
serve the residents of 
our community and 
thank them for their con-
tinued loyalty,” Darin 
Marti, vice president of 
Eastern Operation MKC. 

“We invite everyone to 
celebrate our Purina® 
Feed Greatness® Days 
at our Holiday Celebra-
tion!”

Mid-Kansas Coop. Assn. 
celebrates 2018 Purina® 
Feed Greatness Days
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Give the gift of Grass & Grain this Christmas!
Pass on the tradition of Grass & Grain to the

next generation of farmers and ranchers! 

From our family to yours, Merry Christmas!

Call or stop by today to take advantage of  
this Holiday special!

TF 1-877-537-3816
1531 Yuma St • Manhattan, KS

Until December 21st when you renew a 
subscription, we will pay the sales tax on 
your renewal AND take $5 off any new gift 

subscription you purchase!

Must renew before 9a.m. Friday, December 21st. 
We pay sales tax for In-State subscribers only due to tax laws; 
Out-Of-State subscribers can take $3.50 discount on renewals. 

“We have been able to reach people, both 
near and far, who need us most; hard-

working ag people who can’t call in sick 
and need an alternative to invasive surgery 

- so they can get back to work, fast.” 

By Advertising in Grass & Grain,

Extend your reach! 
Join the dozens of other satisfied 

customers who advertise with

Call Toll Free Today: 
1-877-537-3816

Or stop by to talk to one of our 
advertising representatives:

1531 Yuma St. • Manhattan, KS 66502
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2018 Grass & Grain Holiday Recipe Contest

Jan Schoshke, 
Brookville: “These are 
great. Pop in microwave 
and take to go!”

BREAKFAST SLIDERS
1 1/2 pounds sausage
1/2 cup butter
2 tablespoons brown sugar
1 tablespoon Worcester-

shire sauce
1 tablespoon yellow mus-

tard
1 tablespoon dried minced 

onions
12 slider buns of your 

choice, split
8 ounces thinly sliced ham, 

12 slices
12 thin slices baby Swiss 

cheese

Preheat oven to 375 de-
grees. Spray a 9-by-13-inch 
baking pan with nonstick 
cooking spray. Press sau-
sage into pan and bake for 
20 to 23 minutes. Trans-
fer meat to cutting board 
and carefully cut into 12 
squares. Reduce oven to 325 
degrees. Coat a clean 9-by-
13-inch baking pan with 
nonstick cooking spray. In 
a small saucepan over me-
dium heat melt butter. Stir 
in brown sugar, Worces-
tershire sauce, mustard 
and minced onion. Bring 
to gentle boil then remove 
from heat. To assemble: top 
each bottom bun with sau-

sage patty, ham slice and 
cheese slice. Cover with 
top buns. Place in prepared 
baking pan. Pour butter 
mixture over sandwiches. 
Cover with foil. Bake 15 
minutes. Remove foil and 
bake 5 more minutes.

*****
Darleen Bernhardt, Te-

cumseh: “Good with your fa-
vorite crackers or pretzels.”

CHRISTMAS DIP
1 cup sweet chili sauce
8 ounces cream cheese 

(room temperature)
Have the cream cheese 

room temperature. Pour 
chili sauce over cheese.

*****
Gay Schumaker, Whit-

ing: “Happy Holidays!”
SUGAR-FREE NO-BAKE 

COOKIES
1 stick butter
3/4 cup Splenda
1/2 cup milk
1/2 cup peanut butter
1 teaspoon vanilla
2 1/2 cups quick oatmeal

Combine butter, Splenda 
and milk. Heat on medi-
um heat. Cook rapid for 1 
minute. Remove from heat 
and stir in peanut butter, 
vanilla and quick oatmeal. 
Stir and drop onto cookie 
sheet. Put in refrigerator 
to speed up setting. Keep 
in an air-tight container in 
refrigerator.

*****
Mrs. Jenny Kurtz, 

Westphalia: “If you love 
red hots you’ve got to try 
this easy and delicious 
recipe! It makes a great 
last-minute gift for fami-
ly and friends. Pack it in 
a clear plastic treat sack 
with a festive ribbon to tie 
it off and you’re ready to 
share! Merry Christmas!”

FESTIVE CINNAMON 
POPCORN

8 quarts of popped popcorn
1 cup of butter, cubed
1/2 cup of light corn syrup
9-ounce package of Red 

Hots candies
Place popcorn in a large 

bowl and set aside. In a 
large saucepan combine 
butter, corn syrup and red 
hots. Bring this to a boil 
over medium heat, stirring 
constantly. Boil the mix-
ture for 5 minutes, stirring 
occasionally. Pour mixture 

over popcorn and toss to 
coat. Transfer the popcorn 
to 2 greased 15-by-10-by-1-
inch baking pans. Bake at 
250 degrees for 1 hour, 
stirring every 15 minutes. 
Remove from pans and 
place onto waxed paper to 
cool. Break apart and store 
in air-tight containers or 
package for gift-giving.

*****
Kimberly Edwards, 

Stillwater, Oklahoma:
BRUSSELS SPROUTS 
WITH CRANBERRIES

3 pounds fresh brussels 
sprouts, trimmed & halved

3 tablespoons olive oil
1 teaspoon salt
1/2 teaspoon pepper
1/2 cup dried cranberries

Preheat oven to 425 de-
grees. Divide the brussels 
sprouts between 2 greased 
jelly roll pans. Drizzle with 
oil then sprinkle with salt 
and pepper; toss to coat. 
Roast until tender stirring 
occasionally, 20-25 minutes. 
Transfer to a large bowl and 
stir in cranberries.

*****
Joyce Depenbusch, 

Nashville: “My family has a 
tradition of bringing treats 
to several households, es-
pecially the elderly, in our 
area on St. Nicholas Day, 
December 6. It is fun to 
deliver goodies before all 
of the seasonal delicacies 
arrive, and they are always 
appreciated. I also treat the 
staff at my school with a 
variety of foods (you do not 
come late to the teacher’s 
lounge that day)!

“I try to bring the ‘tried 
and true’ and add a new rec-
ipe each year. This year my 
‘new test’ recipe is Ginger-
bread Sugar Cookie Bars. 
The first time I made them, 
I was distracted and put in 
1 teaspoon of nutmeg instead 
of the 1/4 teaspoon. I made 
some adjustments to com-
pensate, but got rave reviews 
even on the batch with the 
mistake. Proof that cream 
cheese frosting can hide a 
multitude of sins! Hope your 
family and friends enjoy 
them as much as ours.”

GINGERBREAD SUGAR 
COOKIE BARS

Batter:
2 cups flour
1 teaspoon baking soda

1/2 teaspoon salt
1 teaspoon ground ginger
1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1/8 teaspoon ground cloves
1/2 cup melted butter, 

cooled
1/2 cup granulated sugar
1/2 cup brown sugar
1/4 cup molasses (unsul-

phured)
1 egg
1 teaspoon vanilla

Frosting:
1/2 cup softened butter
8 ounces of softened cream 

cheese
3 1/2 cups powdered sugar
1/2 teaspoon vanilla
Sprinkles (optional), I used 

Christmas-colored sprin-
kles and they really made 
the bars look festive

Preheat oven to 350 de-
grees and grease a 9-by-
13-inch pan. Mix all dry 
ingredients of the batter 
together and set aside. Mix 
melted butter, sugars, mo-
lasses and egg together. 
Add vanilla and mix until 
smooth. Add the dry ingre-
dients a little at a time until 
all are combined. Spread 
the dough evenly onto the 
bottom of the pan. Bake for 
15-17 minutes. Let cool.

For frosting: Beat but-
ter and cream cheese until 
no lumps. Sift in powdered 
sugar and stir. Mix in vanil-
la. Spread the frosting on 
cooled bars and add sprin-
kles if desired. Store in the 
refrigerator.

*****
Claire Martin, Salina:

COFFEE PIE
Crust:

3 ounces cream cheese
1/2 cup butter, softened
1 1/4 cups flour

Filling:
1 tablespoon strong coffee
1/4 cup melted butter
1 teaspoon vanilla
1 teaspoon apple cider vin-

egar
3 eggs, lightly beaten
1 tablespoon flour
1 1/2 cups sugar

Combine coffee, butter, 
vanilla and vinegar; set 
aside. Beat eggs. Whisk 
flour and sugar together. 
Add butter mixture, whisk-
ing to combine. Add eggs. 
Pour into a 9-inch crust 
made from above ingredi-
ents. Bake at 350 degrees 
for 45 minutes.

*****
Bernadetta McCollum, 

Clay Center: “I got this rec-
ipe from one of my sisters 
many years ago and they 
are always included in my 
holiday baking.”

ICED ALMONDS
1 cup whole blanched al-

monds
1/2 cup sugar
2 tablespoons butter
1/2 teaspoon vanilla
3/4 teaspoon salt

Heat almonds, sugar and 
butter in a heavy skillet 
over medium heat, stirring 
constantly until nuts are 
toasted and sugar is gold-
en (about 15 minutes). Add 
vanilla. Spread nuts on alu-
minum foil. Sprinkle with 
salt. Cool and then break 
into pieces.

*****
Kellee George, Shawnee:
SPICY PRETZELS

1 teaspoon ground cayenne 
pepper

1 teaspoon lemon pepper
1 1/2 teaspoons garlic salt
1-ounce package dry Ranch-

style dressing mix
3/4 cup vegetable oil

1 1/2 (15-ounce) packages 
mini pretzels

In a small bowl mix cay-
enne pepper, lemon pepper, 
garlic salt, Ranch dressing 
mix and oil. Place pretzels in 
a large sealable plastic bag. 
Pour in mixture from bowl. 
Shake well. Allow pretzels 
to marinate in the mixture 
about 2 hours before serv-
ing. Shake occasionally to 
maintain coating.

*****
JoAnne Breault, 

Wamego: “How much easi-
er can fudge get using the 
following recipe? The only 
problem is it is so good it 
does not last! Stock up on 
ingredients and make it to 
your liking by changing the 
flavor of icing and baking 
chips.”

2 INGREDIENT FUDGE
1 tub chocolate frosting
12-ounce package vanilla 

baking chips
(Nuts if desired)

Heat chips in micro-
wave 1 minute in a mi-
crowavable bowl. Stir, 
then beat 1 minute more. 
Heat frosting 20 seconds 
then stir into melted bak-
ing chips (add nuts if you 
choose). Spread in a small 
buttered pan. Chill then cut 
and enjoy! Repeat recipe as 
fudge won’t last!

NOTE: Using cream 
cheese or vanilla icing with 
vanilla chips and using 
chocolate chips in above 
recipe are some of my fa-
vorite combinations.

*****
Mary Hedberg, Clifton:

A QUICK FUNNY CAKE
2 cups sugar
3 cups flour
1/2 cup cocoa
2 teaspoons baking soda
1 teaspoon salt
3/4 cup cooking oil
2 cups water
2 tablespoons vinegar
2 teaspoons vanilla
Your favorite frosting

Mix all ingredients to-
gether (except frosting) until 
smooth. Bake at 350 degrees 
for 35-40 minutes. Frost with 
your favorite frosting.

*****
Jackie Doud, Topeka:

CRANBERRY PANCAKES
1/2 cup cranberries
1 cup water, divided
1 cup complete pancake 

mix
1 teaspoon orange zest
1/4 cup orange juice

In a saucepan cook the 
cranberries and 1/2 cup 
water until berries pop, 
about 10 minutes. In a large 
bowl combine the pancake 
mix, orange zest and orange 
juice and remaining water 
just until moistened. Drain 
cranberries and fold into 
batter. Pour by 1/4 cupfuls 
onto a greased hot griddle; 
turn when bubbles form on 
top. Cook until second side 
is golden brown.

*****
Lucille Wohler, Clay Center:

EASY ORANGE SALAD
3-ounce package orange 

gelatin
1 cup boiling water
1 cup applesauce
1 small can mandarin or-

anges, drained
1 small can crushed pine-

apple, drained
Dissolve gelatin in boil-

ing water. Stir in apple-
sauce, mandarin oranges 
and pineapple. Cover and 
refrigerate.

*****

Kay Kruse, Hays: “These meatballs are 
great for a holiday party. I got this recipe 
20+ years ago from a girl I worked with 
shortly after I got married.”

DORIS’ MEATBALLS
Mix together:

1 pound hamburger
1 cup Cornflake crumbs
1/3 cup ketchup
2 eggs
2 tablespoons soy sauce
1/4 teaspoon pepper
1/2 teaspoon garlic powder
2 tablespoons minced onion
1/3 cup parsley flakes

Form into small balls and place in a 
baking dish. Mix together:
1 can jellied cranberry sauce, cut into 

small pieces
1 bottle chili sauce
2 tablespoons brown sugar
1 tablespoon lemon juice

Pour sauce over meatballs and bake at 
350 degrees for 30 to 40 minutes. The cran-
berry sauce pieces will melt in the oven.

Kay Kruse, Hays, Wins 
Holiday Contest And Prize

4-Women’s Page

BARN BUILDERS
DT CONSTRUCTION

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

30x50x10 enclosed ............... Galvalume $9,100
12’ slider, 1 walk door ...Colored metal $10,100
40x60x14 enclosed
2 12’ sliding doors .............. Galvalume $16,100
1 walk door ....................Colored metal $17,500

40x100x16 enclosed
20’ split sliding door ........... Galvalume $24,600
1 walk door ....................Colored metal $26,600

www.DTCBarns.com

One Year Warranty

Price includes 
labor and material.

G&G Announces Its Annual
Holiday Recipe Contest

Nov. 20 through Dec. 18
In observance of the holiday season,
Grass & Grain will award the weekly

winners $35 in addition to the prize gift.
CONTEST IS NOW CLOSED!
BONUS DRAWING

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

chosen. Each of these four contestants will receive $35. 
Winners will be announced Dec. 18.

 The winner each week is selected from the recipes printed. Send 
us your favorite recipe. It may be a main dish, leftover, salad, side 
dish, dessert, or what-have-you. 1. Check your recipe carefully 
to make certain all ingredients are accurate and instructions are 
clear. 2. Be sure your name, address and phone number are on the 
entry. Please include a street address with your recipe entries. A 
post office box number is not sufficient for prize delivery. Allow 
3-4 weeks for delivery. 3. Send it to: Woman’s Page Editor, Grass 
& Grain, Box 1009, Manhattan, KS 66505.

OR e-mail: auctions@agpress.com

Set of Stoneware Soup & Side Bowls lets you 
stop juggling plates to keep food separated. 

Each heavy-duty stoneware dish has
2 sections for convenience. The handle on
the side allows you to carry it with ease!

Set of 2 Stoneware 
Soup & Side Bowls

• Blue/Green set features embossed stars.
• 8 1/4-by-7-by-2-inch in size.
• Soup bowl, approx. 14 ounces.
• Dishwasher, microwave and oven safe.

CENTRAL KANSAS
AG AVIATION

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

STEVE
DONOVAN

Call to book your 
Sericea Lespedeza & 

Fall spraying needs!

Alta Vista, KS
785-499-5296

www.k-constructioninc.com

Building Solutions You Can Trust

Pre-Engineered Wood Frame Metal Buildings
Check us out online

or
Call us today for a FREE ESTIMATE!

Your Building. Your Dream. Your Way.

K-Construction Inc.

“Experience the
Difference”

Lynn Kohake
785-336-1692

800-373-9559
PHILLIPS INSURANCE

Jim- The Answer Man!

* Medicare Supplement
* Long Term Care
* Final Expense

Need Senior Insurance?
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By Lou Ann Thomas
“Wow! We don’t see 

many of these any more,” 
the young cashier said as I 
handed her my check.

“Really? Checks? Peo-
ple don’t use checks any-
more?” I asked.

“Not much. Most young 
people don’t use them, pre-
ferring to pay with cards,” 
she said. I was afraid to 
admit that I also still car-
ried and used cash, which 
I’m certain would have so-
lidified my status in her 
mind as someone on the 
brink of extinction.

But she’s right. I have 
young friends who I’ve 
known for years and whom 
I’ve never seen use actual 
currency and coins. They 
pay for everything with a 
plastic card, whether it’s 
debit or credit in nature. 
I asked my friend Gavin, 
who is in his mid-twenties, 
if he ever uses cash. He 
looked at me a little con-
fused and then admitted 
he rarely, if ever, even car-
ries any cash.

But cash, to me, is 
money. I like knowing how 
much I have at that mo-
ment and then opening 
my wallet, unfolding some 
bills, counting it out, pay-
ing for things, and then 
slipping the change back 
into my wallet. I even like 
writing checks and being 
able to track my balance 
and budget one payment 
at a time.

Like most things in our 
lives, how we perceive 
and use money has always 
been dynamic and open 

to change. Before we had 
currency we traded or bar-
tered for goods. If I raised 
chickens and you made 
shoes, we could trade one 
for the other. But this cre-
ated some interesting chal-
lenges. Like, how many 
chickens equal a pair of 
shoes? And how do you 
make change in chickens?

Colored beads, polished 
shells and feathers were 
early forms of money as 
well. Salt was even used 
as currency in some areas 
of the world, but it had 
a big drawback – it melt-
ed when it got wet. Bars 
of metal were also used 
and although they were too 
heavy to carry around, they 
did make it easier to de-
termine the worth of goods 
and services, and small 
pieces, eventually in the 
form of coins, solved the 
problem of making change.

So even plastic cards 
may be headed toward ob-
solescence as mobile “wal-
lets” have more and more 
of us paying with a swipe of 
our cell phones. In fact, ex-
perts predict that in 2019, 
2.1 billion consumers will 
use mobile wallets on their 
phones to pay for a pre-
dicted $1 trillion in goods 
and services.

This all has me asking, 
“Where is my money?” 
Does it even exist beyond 
a number on a statement? 
And I’m also wondering, 
does that young cashier 
realize that at this rate 
of change it won’t be long 
until even she becomes ex-
tinct?

2018 Grass & Grain Holiday Recipe Contest

Show Me The Money

Rose Edwards, Stillwa-
ter, Oklahoma:

COCKTAIL CRACKERS
1 package of dry Ranch 

Salad Dressing Original
1 1/2 cups oil
1 tablespoon lemon pepper
1 tablespoon dill weed
1 tablespoon garlic powder
1 tablespoon onion powder
9-ounce package oyster 

crackers
1 box Nabisco Premium 

mini crackers
1 box Club mini crackers

Combine all the above 
ingredients except crack-
ers. Empty crackers into 
a large bowl that can be 
sealed. Pour the oil mix-
ture over the crackers and 
stir until the crackers are 
evenly coated. Store in an 
air-tight container about 2 
hours before serving.

*****
Linda Kepka, Dorrance:
SUMMER SAUSAGE

2 pounds hamburger
2 tablespoons Tender 

Quick
1 teaspoon garlic salt
1/2 teaspoon pepper
1 cup water

Mix together and chill 
in refrigerator for 24 
hours. Then form into 3 
loaves and bake on cookie 
sheet at 300 degrees for 1 
hour and 15 minutes. Let 
cool, then slice. Keep re-
frigerated. Good with Ritz 
crackers.

*****
Katrina Morgan, Americus:

CROCK-POT
CHICKEN & NOODLES

4 boneless skinless chick-
en breasts

2 cans cream of chicken 
soup

1 stick butter or margarine
(2) 15-ounce cans chicken 

broth
12-ounce package frozen 

egg noodles
Cook chicken, soup, but-

ter and broth in crock-pot 
on low for 6 to 8 hours. Take 
chicken out and shred with 
a fork. Add noodles and put 
chicken back in. Cook on 
low for 1 1/2 to 2 hours. Stir 
a few times while cooking 
noodles.

*****
The next two are from 

Millie Conger, Tecumseh:
APPLE PIE CHEX MIX

3 cups Rice Chex cereal
3 cups Corn Chex cereal
1/2 cup walnut pieces
3 tablespoons butter
1/2 cup brown sugar
1 teaspoon cinnamon
1/2 teaspoon ginger
1/2 teaspoon nutmeg
2 cups dried apple, coarse-

ly chopped
1/4 cup white vanilla bak-

ing chips
1 teaspoon shortening

In a large bowl mix 
cereal and walnuts. In a 
2-cup microwave cup mi-
crowave butter 30 seconds 
or until melted. Stir in 
brown sugar, cinnamon, 
ginger and nutmeg. Stir 
for 1 minute then micro-
wave 30 seconds. Pour over 
cereal mixture. Stir until 
evenly coated. Microwave 
on high 4 minutes, stirring 
after each minute. Spread 
onto waxed paper to cool. 
Sprinkle apples over mix-
ture. Microwave chips and 
shortening 1 minute or 
until melted. Drizzle over 
cereal. Let stand until set. 
Break into bite-size pieces. 
Store in air-tight container.

*****

ORANGE SLICE
FRUIT CAKE

3 1/2 cups flour
1/2 teaspoon salt
1 pound orange candy slic-

es, chopped
1 pound pitted dates, 

chopped
2 cups walnuts or pecans, 

chopped
1 cup coconut
1 cup butter
2 cups sugar
4 eggs
1/2 cup buttermilk
1 teaspoon baking soda

Mix together flour and 
salt. In another bowl com-
bine orange slices, dates, 
nuts and coconut. Add 1/2 
cup of flour mixture to this 
bowl. Cream butter and 
sugar. Add 4 eggs one 
at a time. Combine soda 
and buttermilk. Add milk 
mixture to flour mixture 
alternating and blending 
after each addition. Add 
candy mixture and mix 
well. Bake at 300 degrees 
in a well-greased and 
floured angel food pan or 
bundt pan for 1 hour and 45 
minutes. Test with tooth-
pick. Cool upside down 45 
minutes on cooling rack 
before taking out of pan.

*****
The following two are 

from Lydia J. Miller, West-
phalia:

TOFFEE SQUARES
35 soda crackers
1 cup butter
1 cup brown sugar
12-ounce package choco-

late chips
Lightly grease a sheet 

pan. Line with crackers. 
Mix butter and sugar. 
Bring to a boil and boil 
3 minutes. Pour on crack-
ers. Bake at 375 degrees 
for 15 minutes until gold-
en brown. Sprinkle with 
chips. Spread after 5 min-
utes. Remove from pan 
while still warm and place 
onto waxed paper.

*****
BEEF OR DEER

JERKY
1 1/2 to 2 pounds boneless 

meat
1/4 cup soy sauce
1 tablespoon Worcester-

shire sauce
1/4 teaspoon pepper
1/4 teaspoon garlic powder
1/2 teaspoon onion powder
1 teaspoon hickory-smoked 

salt
Cut meat 1 inch wide, 

1/4- to 1/2-inch thick (cut 
while partially frozen). Re-
move all fat. Put meat in 
marinade and cover lightly 
(plastic wrap). Refrigerate 
5-8 hours. Set oven on low-
est temperature. Arrange 
closely on racks. Turn oc-
casionally. Check often. 
Will dry in 4 to 6 hours.

*****
The next four recipes are 

from the wonderful women 
at K-State Research and 
Extension, Meadowlark Dis-
trict office in Holton. They 
share informative articles 
with the G&G readers all 
throughout the year. Thank 
you for all you do and for 
participating in this Holi-
day Contest!

Jody Holthaus, Holton:
CRANBERRY

CHRISTMAS CAKE
(source:

barefeetinthekitchen.com)
(Prep: 20 min.; Cook: 45 
min.; Total: 1 hr. 5 min.)

3 eggs

2 cups sugar
3/4 cup butter, softened
1 teaspoon vanilla
2 cups all-purpose flour
12 ounces fresh cranber-

ries
Preheat oven to 350 de-

grees. With a mixer beat 
the eggs with the sugar 
until slightly thickened 
and light in color, about 5 
to 7 minutes. The mixture 
should almost double in 
size. The eggs work as your 
leavening agent in this 
recipe, so do not skip this 
step. This mixture should 
form a ribbon when you lift 
the beaters out of the bowl. 
Add the butter and vanilla; 
mix 2 more minutes. Stir 
in the flour until just com-
bined. Add the cranberries 
and stir to mix through-
out. Spread in a buttered 
9-by-13-inch pan (this pan 
is my favorite)! Bake for 
40 to 50 minutes or until 
very lightly browned and a 
toothpick inserted near the 
center of the cake comes 
out clean (I baked mine for 
43 minutes). Let cool com-
pletely before cutting into 
small slices (I cut mine 
into fairly small pieces, 
about 1-by-2-inches, so 
they could be easily eaten 
at a party). Enjoy! Yield: 16 
servings.

Nutritional informa-
tion, amount per serving 
(16 servings): calories 
252; protein 2g; sugar 25g; 
carbohydrate 39g; fat 9g; 
cholesterol 53mg; sodium 
88mg; fiber 1g.

*****
Judy Stephens, Holton: 

“This cake is good no mat-
ter how fresh or old!”

BUTTERMILK CAKE
2 cups sugar
1/2 cup shortening
2 cups buttermilk
3 cups flour
2 teaspoons soda
1 teaspoon salt
1 teaspoon cinnamon
1 teaspoon cloves
1 teaspoon nutmeg
2 cups ground raisins

Mix sugar and shorten-
ing. Dissolve soda in but-
termilk. Sift flour, salt and 
spices together. Add alter-
nately with the milk to the 
sugar-shortening mixture, 
always adding flour first 
and last. Add raisins any-
time you please (the cake 
is good even without the 
raisins). Bake in a 9-by-13-
inch pan at 350 degrees for 
30 to 35 minutes or when 
a toothpick inserted near 
centers comes out clean.

*****

Cara Robinson, Holton:
ANY KIND COBBLER

1 can any kind of pie filling
1 package Jiffy white cake 

mix
1/4 cup margarine, melted 

25 seconds
1/2 cup nuts, optional

Spread pie filling in an 
8-by-8-inch dish. Combine 
cake mix and nuts in a 
bowl. Microwave butter 
then add to cake mixture 
until crumbly. Sprinkle on 
top of pie filling. Bake at 
350 degrees for 25 to 30 
minutes.

*****
Nancy Nelson, Holton: 

“A favorite salad served 
at Clovia 4-H House at 
K-State in the mid-1970s.”
PURPLE PRIDE SALAD

(2) 3-ounce boxes black 
cherry gelatin

1 small can crushed pine-
apple, drained & reserved

1 can blueberries, drained 
& reserved

3-ounce package cream 
cheese

1 cup sour cream
1/3 cup chopped English 

walnuts
Follow directions on 

gelatin package, substitut-
ing pineapple and blue-
berry juice for water. Add 
pineapple and blueberries. 
Chill until firm. Combine 
cream cheese and sour 
cream and spread over 
gelatin. Sprinkle finely 
chopped walnuts over top.

*****
And finally, another 

holiday recipe from our 
winner Kay Kruse, Hays: 
“Our favorite coffeecake 
Mom always makes!”

MOM’S BEST
COFFEECAKE

 Mix together the fol-
lowing:
1 cup brown sugar
1 cup granulated sugar
1/4 teaspoon salt
3 cups flour
1 teaspoon baking soda
1 cup butter, melted

Reserve 1 cup of mix-
ture for topping. Add to 
remaining mixture:
2 beaten eggs
1 cup buttermilk

Mix well and pour bat-
ter into oil 15-by-10-inch 
sheet pan. To reserved top-
ping mixture add:
1 cup chopped nuts
1 cup raisins

Sprinkle topping over 
batter in pan and bake in 
a 350-degree oven for ap-
proximately 20 minutes or 
until lightly browned and 
test done.

*****

Women’s Page -5

• FREE hot breakfast buffet • FREE evening manager’s 
reception (Mon.-Sat.) • FREE 24-hour coffee & tea in 

lobby • FREE high  –speed internet • Indoor whirlpool 
• Business center services • Meeting & Banquet facilities 

• Pets welcome

(785) 273-8888
924 SW Henderson Rd • Topeka, KS 66615

www.Topeka.ClubHouseInn.com

Topeka Farm Show Rate
$79 - 2 queen size beds OR 

1 King size & a sofa

Visit One Of These
Quilt Shops TODAY!

www.quiltingfabricsupply.com
www.facebook.com/
quiltersparadiseks

Quilters’
Paradise

713 8th Street,
BALDWIN CITY, KS
785.594.3477

LIKE US ON FACEBOOK!

Quality Quilting Fabrics
Patterns, Books & Notions

Classes
Mention this ad & receive a

FREE GIFT!

HOURS: Tuesday-Saturday
10:00 AM to 5:00 PM

111 South 
Main St.

500 Maple (Hwy. 56)
OVERBROOK, KS 66524

Phone: 785-665-7841

oqc@embarqmail.com
www.overbrookquilts.com

OverbrookQuilt
Connection
A Full Service 
Quilt Shop!

Need an extra copy of 

?
Pick one up at any of our Box locations:

Or Stop by the Grass & Grain Office:

Copies are also available at these businesses:

- 5321 Tuttle Creek Blvd, 
Manhattan, KS -

- 8811 US-24, 
Manhattan, KS -

- 1132 Pillsbury Dr., 
Manhattan, KS -

Dara’s Fast Lane:

Office Hours:

Sharp’s:
- 118 W. Randolph St., 

Randolph, KS -

The Store:
- 104 E Barton Rd., 

Leonardville, KS -

Chisholm Trail: - 507 SE 36th St., Newton, KS -
Bluestem Farm 

& Ranch: - 2611 W. Hwy 50, Emporia, KS -

-1531 Yuma St., Manhattan, KS -

Monday-Friday, 8am-5pm

Pioneer Farm & Ranch: - 427 NE 14th Abilene, KS -
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Caldwell Assistant City 
Marshal Ben Wheeler was 
called to a disturbance 
the evening of December 

15, 1883, to a saloon, “a 
few doors north of the post 
office.” A Texas gambler 
had used a knife to whittle 

away on both a soldier and 
a saloon-keeper. Wheeler 
found his man, took the 
knife away and told him 
to go home. The gambler, 
Newt Boyce, unfortunate-
ly didn’t have the good 
sense to do as he was told.

Later in the evening 
while in the Southwest-
ern Hotel, Marshal Henry 
Brown and Assistant 
Wheeler were told that 
Boyce was back on the 
streets “and liable to do 
some harm”. The officers 
soon discovered Boyce try-
ing to buy a knife and re-
volver at Hulbert’s store. 
“Brown stepped in, and 
seeing a knife and revolv-
er lying on the counter… 
pushed the implements to 
one side, arrested Boyce, 
and put him in the cooler, 
where he stayed all night.”

The next day Boyce was 
brought before the judge, 
fined and released. Boyce 
wasted little time return-
ing to his favorite gam-
bling hall. Dealing monte 
and hard drinking led to 
curses directed at the of-
ficers. Curses turned to 
threats as Boyce worked 
himself into a vengeful 
rage.

Sometime later Wheel-
er walked in and stepped 
up to the monte table. 
Boyce did not shy away 
from his abusive ways 
simply because Wheeler 

was present. In fact, the 
drunken gambler contin-
ued “applying epithets” 
regarding Marshal Brown 
as he boldly inquired 
where Marshal Brown 
might be found. Wheeler 
knew Boyce was a powder 
keg that could go off at 
any moment and slipped 
out of the gambling hall as 
soon as he could without 
drawing great attention to 
the concern he felt.

Going immediately to 
Marshal Brown, Wheeler 
warned Brown that Boyce 
was becoming dangerous. 
Not being a man to shy 
away from danger, Brown 
went directly to the gam-
bling hall to see Boyce. 
The marshal took the op-
portunity to do a little 
warning of his own, and 
“words passed between 
the two men”. As Mar-
shal Brown walked away 
Boyce announced that he 
would settle things with 
him when the game was 
finished. Having accom-
plished his warning Mar-
shal Brown left the gam-
bling hall to continue his 
rounds.

Later that Satur-
day evening Assistant 
Wheeler met Boyce as he 
stepped out of Moore’s 
saloon. Boyce had fin-
ished his game and was 
expecting to find Marshal 
Brown inside. Wheeler 

told Boyce that he had 
just left the marshal, but 
his advice was to go home 
and behave himself. At 
that moment the sound of 
footsteps coming from in-
side the saloon alarmed 
Boyce. The gambler quick-
ly stepped into a darkened 
alley.

T. L. Crist stepped into 
view at that time and see-
ing no action from Boyce 
the lawman turned and 
walked away. But Boyce 
had not yet seen that it was 
Crist. Thinking to get the 
drop on Wheeler, Boyce 
drew a pistol from under 
his coat and pointed it at 
Wheeler’s back. Before he 
could fire Crist came into 
view. Boyce lost his nerve, 
reholstered his pistol and 
fled down the alley

Crist called to Wheeler 
and informed him of what 
he had seen. As Crist was 
speaking to Wheeler, Mar-
shal Brown stepped out of 
the saloon. When told of 
the situation the marshal 
left to get his Winchester.

Returning a few mo-
ments later with rifle in 
hand, officers Brown and 
Wheeler began walking 
north on the west side of 
Main Street. They soon 
located Boyce standing 
in front of Phillips’ sa-
loon. Marshal Brown im-
mediately started across 
the street toward Boyce 
and when about 30 feet 
away the marshal hailed 
Boyce, asking him to “hold 
up.” Hearing Brown’s 

voice, Boyce reached into 
his vest, “…as if feeling 
for a weapon,” while he 
stepped behind a store-
front awning post.

Marshal Brown didn’t 
wait to see the pistol. He 
immediately jacked the 
lever of his Winchester 
and fired two quick 
rounds. Boyce darted for 
the saloon door scream-
ing for Brown not to kill 
him. Brown rushed into 
Phillip’s Saloon where he 
found Boyce collapsed on 
the floor. One of the rifle 
bullets had struck Boyce 
in the right arm, break-
ing bone just below the 
shoulder. The fatal bullet 
continued into his right 
side causing a great loss of 
blood. Despite every effort 
to save his life Boyce died 
in the early morning hours 
of December 16, 1883.

Boyce’s body was es-
corted by his wife to Aus-
tin, Texas, where he was 
buried in the Oakwood 
Cemetery in the family 
plot. Poor Newt Boyce. He 
wound up on the wrong 
end of a bad gamble with 
Caldwell’s lawmen on The 
Way West.

“The Cowboy,” Jim 
Gray is author of the book 
Desperate Seed: Ellsworth 
Kansas on the Violent Fron-
tier, Executive Director of 
the National Drovers Hall 
of Fame. Contact Kansas 
Cowboy, P.O. Box 62, Ells-
worth, KS 67439. Phone 785-
531-2058 or kansascowboy@
kans.com.

A Bad Gamble

Kansas Farm Bureau members were given the op-
portunity to help feed families in need with the Fill a 
Ford display, sponsored by KFB Young Farmers and 
Ranchers. Non-perishable food items or monetary 
donations could be placed in the classic Ford truck 
at the KFB Annual Meeting held in Manhattan De-
cember 1-4.                                      Photo by Donna Sullivan

6



 Grass & Grain, December 11, 2018 Page 7

Last week I was on a 
plane headed to New York 
City to see my daughter 
and granddaughter. I had 
the opportunity to visit my 
granddaughter’s school, 
meet teachers and admin-
istrators, and see her class 
projects. She takes the 
bus or subway to school in 
Brooklyn from her neigh-
borhood in Queens.

It is a different world.
I love the city. I could 

not live there, I don’t think, 
but I love visiting and they 
love their city life. I spoke 
to her school administra-
tors about a program be-
tween our schools in west-
ern Kansas and their city 
schools, something over 
Skype perhaps so that 
each one could see how 
kids in other areas live – 
how different they are yet 
how similar. The idea is 
very exciting!

We made our pilgrim-
age to the Metropolitan 
Museum of Art where an 
exhibit by Delacroix was 
hanging. Oh, my, but it was 
incredible! On my last visit 
to New York we had visited 
the American gallery and 
seen the paintings of John 

Steuart Curry and George 
Caleb Bingham and Thom-
as Sully and Thomas Eakin 
– paintings as familiar as 
old friends.

My girls have inherit-
ed my love for art and it 
was exciting, while waiting 
in the coat check line, to 
see the names of members 
projected on the wall. My 
daughter, Karen’s, name 
came up and we figured 
they must key your name 
in when you check in but 
it was still exciting to be 
standing in the lobby when 
it showed up.

Whenever we get the 
opportunity to showcase 
artists on Around Kansas, 

I love telling the stories 
of our traditional artists 
and those who are paint-
ing now. Ken Spurgeon 
and I are tossing around 
ideas on a documentary 
about Western Art. I was 
one of the featured his-
torians in the Wideawake 
Films documentary, The 
American Artist: the Life 
and Times of George Caleb 
Bingham. Karen watched 
it on Amazon Prime while 
I was there and was might-
ily impressed; the Em-
my-award-winning film 
makes the artistic connec-
tion between New York 
and the West, especially 
Missouri and Kansas.

There are so many 
other stories to tell and 
let’s face it, a picture is 
worth a thousand words.

I am just hoping our re-
search trips take us back 
to the Metropolitan Muse-
um.

Deb Goodrich is the co-
host of the Around Kansas 
TV show and the Garvey 
Historian in Residence at 
the Fort Wallace Museum. 
Contact her at author.debgo-
odrich@gmail.com.

The 2018 Fink Beef Ge-
netics Bull Sale was held 
October 31, 2018 at Ran-
dolph. 294 head of fall 2017 
born yearling Angus and 
Charolais bulls sold into 
15 states.

153 head of Angus bulls 
averaged $5,475, 127 head 
of Charolais bulls aver-
aged $6,375 and 14 Cha-
rolais X Red Angus cross 
bulls averaged 3,196.

High selling Angus lots 
included:

Lot 61, Fink 791 of 2582 
WI, a son of Sitz Wisdom, 
for $15,000 to Schluet-
er Ranch and Triangle J 
Ranch, Neb.

Lot 48, Barrett 7221 4004 
PW, a son of Payweight, for 
$13,500, to Hinkson Angus, 
Ks.

Lot 41, Fink 7031 of 4526 
PW, a son of Payweight, for 
$10,000 to Robert Frymire, 
Okla.

Lot 80, Fink 763 of 
5354 DA, son of Sitz Dash, 
for $10,000 to Schlueter 
Ranch, Neb.

Lot 3, Fink 780 of 1541 
RCE, son of Resource, for 
$10,000 to Vision Quest, Ks.

Lot 54, Fink 7040 of 4595 
PW, son of Payweight, for 
$10,000 to Shan Hullman, 

Ks.
High selling Charolais 

lots included:
Lot 171, LCC 7951 of 4295 

GS, Fink Gold Standard 
son, for $9,500 to Sonderup 
Ranch, Neb.

Lot 202, Fink 7515 of 452 
GS, Fink Gold Standard 
son, for $9,500 to McNickle 
Charolais, Ks.

Lot 166, Fink 7875 
of 2542 GS, a Fink Gold 
Standard son, for $9,000 to 
Tankersley Farm, Ga.

Lot 233, Fink 7788 of 08 

FL, a Free Lunch son, for 
$8,500 to Wickstrum Farm, 
Ks.

High Selling Charolais 
X Red Angus lots include:

Lot 289, Fink 7779 of 
5801 Rebel, a son of Rebel, 
for $5,000 to Jones Farms, 
Mo.

Lot 294, Fink 7767 of 
5763 Rebel, a son of Rebel, 
for $4,250 to Tom Linder, 
Ks.

Jim Birdwell and Matt 
Lowery served as auction-
eers.

Fink Beef Genetics announces 
results of October 31 Bull Sale

Megan Larson, left, presented the 2018 Fink Con-
tributor Award to Milton Henneberg, Wheaton. Rep-
resenting Milton were his son and daughter-in-law, 
Debbie and Eugene Berges, and their son, Jonathan 
Berges with son Beau, all from Onaga.

K-State Research and 
Extension – Wildcat Dis-
trict will host an Agron-
omy Night December 17 
from 5:30-8:30 p.m. at In-
dependence Community 
College–West Campus in 
Independence.

Agronomy Night is an 
annual event bringing in 
great speakers to talk on 
current topics in agron-
omy. This year they will 
have Dr. Roger McEow-
en, a state renowned law 
professor from Washburn 
University, speaking on ag-
ricultural lease and fence 
laws and Dr. Doug Jardine, 
state leader in plant pa-
thology with K-State Re-
search and Extension, 
coming to speak on soy-
bean diseases. Agronomy 
Night is an event that you 
don’t want to miss.

The event is free and 
dinner is provided. It is 
sponsored by many great 
local businesses: Bar-
lett Co-op, Frontier Farm 
Credit, AgVenture (Soil-
Maxx), Corner Post Crop 
Insurance, Community 
State Bank, Community 
National Bank and Trust 
with Midwest Ag Fund-
ing, O’Malley Equipment, 
F.R.M.S, BASF, Janzen 
Farms, Triple D Seed, 
Pro-Ag Services, Mid-West 
Fertilizer, Caney Agri Ser-
vices.

Register to attend by 
December 13th. Call 620-

331-2690 or email jcoover@
ksu.edu

An informational flyer 
can be downloaded from 
the Wildcat District web-
site at www.wildcatdis-

trict.k-state.edu.
For more information, 

contact James Coover, 
Crop Production Agent, 
jcoover@ksu.edu or (620) 
724-8233.

Agronomy Night planned for 
December 17th in Independence
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The Central Kansas 
Extension District will be 
hosting a farm financial 
series in Minneapolis this 
winter from December 
through March. This four-
part series is designed to 
help farm and ranch op-
erators better understand 
their financial records, 
analyze the performance 
of their businesses, have 
more meaningful conver-
sations with their lenders, 
and, ultimately, take own-
ership of their livelihoods.

The first session will be 
held on Wednesday, De-
cember 19 and focus on 
Balance Sheet Basics. This 
is scheduled near the end 
of year for the purpose 
of preparing and under-
standing the balance sheet 
– knowing what assets and 
liabilities go where and 
how to utilize the infor-
mation provided. Partici-
pants will have the ability 
to work with Joe Farmer 
and his case farm to ana-
lyze his balance sheet.

Next will be Cash Flow 

Analysis on Wednesday, 
January 16. As producers 
begin thinking about tax 
season, this session will 
look at how tax return fig-
ures and profitability can 
be analyzed using a simple 
cash flow or a full income 
statement. Calculating 
debt service, inventories, 
and making projections 
will be discussed. Par-
ticipants will look at Joe 
Farmer’s financials and 
see if he is making money.

Ratios and Renewals is 
scheduled for Wednesday, 
February 13 where partic-
ipants will learn how to 
combine information from 
the balance sheet and cash 
flow to evaluate the perfor-
mance of an operation and 
aid in decision making for 
the upcoming production 
year. Other topics will in-
clude considerations for 
enterprise budgeting and 
preparing for an operating 
loan renewal. Attendees 
will get the opportunity to 
be the banker and decide 
if Joe Farmer’s credit re-

quest is approved.
The final session will be 

held on Wednesday, March 
13. Titled Ag Finance 
Tools and Resources, this 
wrap-up will highlight sev-
eral of the financial assis-
tance programs available 
to both experienced and 
young or beginning pro-
ducers in Kansas. Discus-
sion will be had on a few 
best management practic-
es for farmers and ranch-
ers to implement that can 
help put them on a path to 
success.

Each session will start 
at 7:00 p.m. and last ap-
proximately one hour. All 
of the meetings will be 
held in the Ottawa Coun-
ty Courthouse Basement 
Meeting Room located at 
307 N. Concord in Minne-
apolis. There is no cost 
to attend and no RSVP is 
required. Participants can 
come to one or come to 
all. For more information 
call the CKD-Minneapolis 
office at (785) 392-2147 or 
email crensink@ksu.edu.

Farm financial series to  
be held in Minneapolis The State Association of Kansas Watersheds (SAKW) 68th annual meeting is to 

be held in the Topeka Capitol Plaza Hotel on January 22-23, 2019. The theme for this 
year’s meeting is “The SAKW Family Coming Together for Future Success.” Barb 
Oltjen, president of SAKW from Robinson, will preside over the meeting that will 
bring together representatives from the 76 watershed districts in Kansas, many state 
and federal agencies, organizations, and individuals.

The SAKW 68th annual meeting starts off with a keynote address from Col. Doug-
las B. Guttormsen, commander of the Kansas City District of the U.S. Army Corps of 
Engineers. Col. Guttormsen will speak on his activities and responsibilities through-
out the Kansas City District.

The second day of the conference will begin with a second key note address from 
Dr. Dan Sebert, the National Watershed Coalition CEO and executive director. Dr. 
Sebert will speak on how to celebrate the past successes of the watershed programs 
and then how we can take advantage of future opportunities. Those opportunities 
will be driven by future funding appropriated to the U.S. Department of Agricul-
ture’s Natural Resources Conservation Service’s Public Law–566 watershed program.

Activity reports from several agencies, Kansas Water Office, Kansas Department 
of Agriculture’s Division of Water Resources and Conservation, the Natural Resourc-
es Conservation Service, and the Kansas Department of Health and Environment 
will be presented throughout the conference.

A presentation by City of Manhattan employee Chad Bunger will bring everyone 
up to speed on the past, present, and future flooding challenges surrounding Wildcat 
Creek as it cuts a path across the southwest section of Manhattan.

Special attention will be given to a representative from the newest organized wa-
tershed district in Kansas, Dry Creek, and Clay County. Brent Rundell will relate the 
trials and tribulations of being on the steering committee that has led the charge of 
convincing the local people to support the newly formed watershed district.

A panel composed of William Simshauser, president of the Kansas Association of 
Conservation Districts, from Lakin; Rod Vorhees, chairperson of the Kansas Conser-
vation Commission, from Fredonia; and Barb Oltjen, president of the State Associa-
tion of Kansas Watersheds, from Robinson will discuss how these organizations can 
work for a common good.

Information on annual meeting registration, motel reservations, resolutions list-
ings, and the complete meeting agenda can be found on the SAKW website at www.
sakw.org. Additional questions about the annual meeting can be directed to Herbert 
R. Graves Jr., SAKW executive director, 785-922-6664, or by e-mail at sakwwater-
sheds@sbcglobal.net.

SAKW 68th annual meeting to be 
held in Topeka on January 22-23

By James Coover, Crop 
Production Agent, Wildcat 

Extension District
A majority of crop 

farmers have multiple 
land renting or crop share 
agreements. Although 
there are fewer and fewer 
agricultural producers, 
not always is the land 
sold by the retiring pro-
ducer or family. However, 
farmers and ranchers are 
needing to increase the 
size of their operations 
to stay financially stable. 
The trend towards more 
leased land is likely to 
increase. Nearly 50 per-
cent of ag land is rented 
or crop shared in Kan-
sas and it could be high-
er than that in southeast 
Kansas.

There are two types of 
contracts, oral and writ-
ten. While written con-
tracts spell out the terms, 
oral contracts have many 
terms that automatic ac-
cording to Kansas state 
law. Many issues can 
arise because landlords 
or tenants often don’t 
know what can be done 
or not done to the land 
while under contract. In 
general, a tenant becomes 
the owner and has the re-
sponsibility of an owner 
while the land is being 
leased. The legal safety of 
a piece of land falls on the 
tenant after the landlord’s 
due diligence. A landlord 
can’t come and hunt or 
cut firewood on a piece 
of rented ground without 

the consent of the tenant. 
However, when it comes 
to noxious weeds, both 
the landlord and tenant 
have a responsibility for 
their control.

Ag contracts run from 
March 1st to March 1st but 
need to be agreed upon 
by 30 days before. Writ-
ten contracts can have 
terms that last over a two 
or more years but oral 
contracts are always on a 
year- by-year basis. Writ-
ten contracts don’t have to 
use the March 1st calen-
dar but the dates of con-
tract need to be spelled 
out. The termination of 
contracts uses the 30 days 
before March 1st deadline 
as well, but these must be 
in writing, even if the con-

tract is oral. A termina-
tion letter can be handed 
directly to a tenant but it 
is best done through reg-
istered mail so that there 
is a record of it being re-
ceived.

A wheat crop chang-
es the rules a little bit. 
If wheat has been plant-
ed before a termination 
letter has been received, 
then the contract ends a 
day after wheat is har-
vested, but March 1st is 
the written termination 
date. There are a num-
ber of these exceptions to 
the rules that exist with 
lease laws and sometimes 
it takes an expert in ag-
ricultural lease laws to 
decipher how a certain 
scenario fits into the law 

and contract.
One thing that is at risk 

to a tenant is the con-
struction of permeant 
structures, or land im-
provements like terrac-
es and bulldozing brush 
trees. If a contract has 
ended, the cost of the im-
provement is not required 
to be compensated for by 
the landlord. Yet another 
reason why it is import-
ant to have everything in 
writing. Ideally speaking, 
it is best to have a written 
contract that is updated 
every two to three years. 
It is very important to 
have an open line of com-
munication between the 
landlord and tenant even 
between contract reiniti-
ating.

Lease laws and rental 
rates is a common topic 
this time of year as con-
tracts are rewritten and 
agreed upon for the 30 
days before March 1st 
deadline. Wildcat Exten-
sion District will have an 
expert in agricultural law 
coming to speak during 
Agronomy Night on De-
cember 17th starting at 
5:30 p.m. at Independence 
Community College–West 
Campus. We will have a 
free dinner and door priz-
es thanks to many commu-
nity supports of K-State 
Extension education.

For more information, 
contact James Coover, 
Crop Production Agent, 
jcoover@ksu.edu or (620) 
724-8233.

Agricultural lease laws examined as land rental expected to increase

(AP) — A Kansas law 
banning secret filming 
at slaughterhouses and 
other livestock facilities 
unconstitutionally crim-
inalizes free speech on 
matters of considerable 
public concern, a coa-
lition of animal rights 

and consumer protection 
groups argued in a law-
suit filed recently.

At issue in the lawsuit 
is the state’s “Ag-Gag” 
law, which was enacted 
in 1990. The law makes 
it a crime for anyone to 
take a picture or video at 

animal facilities without 
the owner’s consent or to 
enter them under false 
pretenses.

“The Kansas Ag-Gag 
law has silenced whis-
tleblowers seeking to 
protect animals from 
cruelty for far too long,” 

Animal Legal Defense 
Fund executive director 
Stephen Wells said in a 
news release. “This un-
constitutional law exists 
solely to protect the fi-
nancial interests of in-
dustries that abuse ani-
mals, and it will not hold 
up in court.”

The litigation, filed 

in U.S. District Court in 
Kansas, was brought by 
the Animal Legal De-
fense Fund, the Center 
for Food Safety, Shy 38 
Inc., and Hope Sanctuary.

The Kansas attorney 
general’s office said in 
an email that it has not 
yet been served with the 
lawsuit, but it intends to 

defend against the suit as 
it does with every other 
challenge to a duly-en-
acted Kansas statute.

Undercover opera-
tions, which expose un-
safe and inhumane con-
ditions, are a crucial 
form of free speech, the 
lawsuit argues. It con-
tends such investigations 
have revealed informa-
tion about animal cruel-
ty, unsafe food handling 
practices, environmental 
hazards and inhumane 
working conditions.

“Americans want and 
deserve more transpar-
ency into how their food 
is produced, not less,” 
said George Kimbrell, 
legal director at the Cen-
ter for Food Safety. “Vid-
eos and photos of feedlot 
operations with unsafe 
and unsanitary condi-
tions, like those uncon-
stitutionally banned by 
Kansas’s law, are vital to 
protecting food safety.”

Similar laws in Utah 
and Idaho were struck 
down within the past two 
years as unconstitution-
al violations of the First 
Amendment, and litiga-
tion is pending in several 
other states.

Lawsuit: Kansas “Ag-Gag” law violates free speech rights
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Bruna Implement
5 Kansas Locations

www.brunaimplementco.com

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

7 Kansas Locations
www.straubint.com

SEE US TODAY!

5-S Livestock Selden 785-386-8075
Tyler Kasl Belleville 785-527-0753
Dan Brooks Wamego 785-458-9504
Farmers & Ranchers Livestock Salina 785-825-0211
Flint Hills Welding Alta Vista 785-499-6469
Greg Vering Marysville 785-562-7164
Midwest Farm & Dairy Hutchinson 877-221-7221
Tim Deters Baileyville 785-294-0523

See all our products at: www.feedersplusllc.com

HAY FEEDERS AND BUNKS
Calvin D. Wiebe
(620) 242-6410 cell
(620) 732-2148 home
calvin@feedersplusllc.com
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Sealed Bid Land Auc-
tion (bids accepted until 
Dec. 12 at 11 am) — 288 Ac 
+/- River bottom tillable 
on the Solomon River be-
tween Verdi & Niles. Auc-
tioneers: Horizon Farm & 
Ranch Realty, LLC.

Sealed Bid Land Auc-
tion (bids accepted until 
Dec. 14 @ 3 pm CST) — 
161.47 m/l acres in Os-
borne County, KS. Bid to 
Klint @ Kennedy Berkley 
Law Firm, questions Curt 
Marshall.

Online Equipment Auc-
tion (starts closing Dec. 17 
@ 7 pm CST) — 2019 Wilson 
hopper trailer w/damage, 
JD diesel tractors, late 
model JD 4020 with load-
er, JD combine online at 
www.rafterconline.com.

Sealed Bid Land Auc-
tion (bids accepted until 
Dec. 27 @ 3 pm CST) — 4 
Tracts, 472 Ac. +/- Reno 
County land located at 
Nickerson. Contact Na-
tional Land Realty, Rusty 
Riggin.

December 11 — Com-

mercial Real Estate - 1.2 
acres on a large corner 
lot, warehouse held at 
Salina for Jack A. Wilson 
Trust - Advantage Trust 
Company, trustee. Auc-
tioneers: Mark Baxa, Cold-
well Banker Antrim-Piper 
Wenger Realtors.

December 15 — 2 Great 
Dane 50’ storage trailers/
tandem axle, MF Model 
40 tractor/loader, engine 
hoist, shopbuilt toboggan 
sled frame, trailers, cater-
ing equipment, architec-
tural wood, iron wheels, 
used lumber, wood adv. 
boxes, collectibles, an-
tiques, primitives & much 
more at Newton for James 
& Dennes Gronau. Auc-
tioneers: Auction Special-
ists, LLC, Vern Koch & 
Mike Flavin.

December 15 — An-
tique furniture, display 
cases, jewelry, hard-
ware store displays, doll 
clothes, Glassware, crocks, 
primitives, advertising 
items, art, signs, collect-
ibles & more at El Dora-

do for former Northward 
Junction Antiques Store 
#2. Auctioneers: Sundgren 
Auction.

December 15 (resched-
uled) — Tractors & com-
bines, trucks, pickups, 
vehicles & trailers, ma-
chinery, collectibles, sal-
vage & misc. at Dwight for 
the late George & Bessie 
Lighthall. Auctioneers: 
Hallgren Real Estate & 
Auctions, LLC.

December 15 — Real 
Estate (5 acres with 2-story 
home, barn, garage, other 
outbuildings) & Personal 
property inc. Pickup, 1966 
Ford Galaxy, applianc-
es, wood stoves, mowers, 
chain saws, furniture, TVs 
& electronics, LP records, 
DVDs, household & more 
at Bennington for John 
Beichle Estate. Auction-
eers: Wilson Realty & Auc-
tion Service.

December 15 — Huge 
year-end reduction inven-
tory auction including 200 
pieces of tractors, com-
bines, heads, sprayers, 

tillage, hay, grain equip-
ment & more farm ma-
chinery held at Palmyra, 
Missouri & online at www.
wheelerauctions.com for 
Sydenstricker John Deere. 
Auctioneers: Wheeler 
Auctions & Real Estate.

December 15 — Farm 
equipment, machinery, 
vehicles, firearms, collect-
ible automobile & misc. at 
Lyndon for Marvin Hans-
ford Estate. Auctioneers: 
Sanders Auctions, Jim 
Sanders.

December 15 — 153.5 
acres m/l irrigated Re-
public County land held 
at Courtland for Marvin 
Bergstrom. Auctioneers: 
Midwest Land and Home, 
Jeff Dankenbring & Mark 
Uhlik.

December 15 — Toy 
Tractors: IHC Special Edi-
tion, International Har-
vester, John Deere Preci-
sion Classics, John Deere 
Special Addition, John 
Deere toys, Massey, Ford 
Precision, Allis Chalm-
ers Precision Classic, AC 
Special Addition, Cater-
pillar, and Franklin Mint 
toys held at Marysville for 
Gary Skoch. Auctioneers: 
Olmsteds & Sandstrom.

December 16 — Gun 
consignment auction at 
Salina. Auctioneers: Wil-
son Realty & Auction Ser-
vice.

December 29 — Trac-

tors, combine, trucks, 
trailers, farm machinery 
held Northeast of Over-
brook for Faust Farms. 
Auctioneers: Cook Auc-
tion Company & Wis-
chropp Auctions.

January 5, 2019 — Col-
lectibles inc. tobacco 
items, milk jars, hand 
planters, advertising & 
more, pedal tractors, vin-
tage toys, comics, vintage 
fishing items inc. reels & 
rods, plugs & lures, glass-
ware & misc. at Lawrence 
for Steve & Jo Ellen Kas-
son. Auctioneers: Elston 
Auctions.

January 5 & 6, 2019 — 
Estate real estate (house) 
& personal property in-
cluding appliances, vehi-
cles, mower, motor scoot-
er auction at Salina for 
James Mullen. Auction-
eers: Wilson Realty & Auc-
tion Service.

January 8, 2019 — 
Real Estate Auctions: (1) 
3 BR/1.5 BA home w/114 
acres of pasture & crop-
land; (2) 3BR, 2BA walkout 
rancher with 124 acres of 
pasture & cropland held 
at Lyndon. Auctioneers: 
Sanders Auctions, Cold-
well Banker Griffith & 
Blair, Inc., Jim Sanders.

January 9, 2019 — 312 
acres m/l of Marshall 
County farmland, grass, 
hay ground, waterways & 
timber held at Frankfort 

for Kennedy Trust. Auc-
tioneers: Joe Horigan Re-
alty & Auction.

January 13, 2019 — Fur-
niture, glassware, tools, 
household, etc. at Osage 
City. Auctioneers: Wis-
chropp Auctions.

February 9, 2019 — 
Farm toys & related col-
lectibles, mostly John 
Deere  at Osage City for Ed 
& Mina Slusher. Auction-
eers: Wischropp Auctions.

February 21, 2019 — 
150 acres m/l of Dickinson 
County farmland, Smoky 
Hill River Bottom held at 
Abilene for Ruth E. Ber-
nard. Auctioneers: Reyn-
olds Real Estate & Auc-
tion Co.

March 2, 2019 — Farm 
machinery, iron, tools & 
misc. held South of Chap-
man for Loren Peck. Auc-
tioneers: Kretz Auction 
Service.

March 7, 2019 — Her-
eford bull sale held at 
Courtland for Jensen Bros.

March 15, 2019 — 23rd 
Annual Production Sale at 
Maple Hill for Sunflower 
Genetics.

March 16, 2019 — (Re-
scheduled from Dec. 1) — 
Real Estate & personal 
property at Maple Hill for 
Dan & Judy Burdach. Auc-
tioneers: Murray Auction 
& Realty.

Grass & Grain Area 
Auctions and Sales

Kansas youth receive $23,500 in scholarships
Twenty-two scholar-

ship winners for the 2018-
19 school year were recog-
nized during the annual 
Kansas Livestock Associ-
ation (KLA) Convention 
November 28 in Wichita. 
A total of $23,500 was pre-
sented by the Kansas Live-
stock Foundation (KLF) 
and its partners.

Braxton Butler of Vir-
gil and Jessie Schulteis 
from Lincoln each re-
ceived a $1,500 Cartridges 
for Cash (CFC) scholar-
ship from Merck Animal 
Health and KLF. Butler 
is the son of Leland and 
Rochelle Butler. He is a 
second-year veterinary 
student at Kansas State 
University. Schulteis is 
the daughter of Scott and 
Wyvonne Lyne. She is a 
fourth-year K-State veter-
inary student. This award 
recognizes K-State veteri-
nary school students with 
a career goal of being a 
large animal veterinarian.

Four Kansas students 
each have been award-
ed, through KLF, $1,000 
CFC Scholarships. Bai-
ley Allen is the daughter 
of Nick and Amy Allen 
from Council Grove. She 
is a junior at K-State ma-
joring in animal science. 
Amy Collins, daughter of 
Steve and Carie Collins 
from Burlington, is a se-
nior at K-State majoring 
in animal science. Mallory 
Meek is the daughter of 
Matt and Jennifer Meek 
from Spring Hill. She is 
a senior majoring in ani-
mal science with a busi-
ness option at K-State. 
Cody Wondra is the son of 
Kelly and Kristen Wondra 
from Ellinwood. He is a 
junior at K-State majoring 
in animal science. This 
scholarship is presented 
to students entering or re-
turning to a Kansas com-
munity or senior college 
and pursuing degrees in 
agriculture or a related 
field. CFC scholarships 
were funded by Merck’s 
donation of 25¢ for each 
used Ralgro wheel and 
Revalor cartridge turned 
in to KLA.

Two students each re-
ceived a $1,500 Douglas A. 
Laue Memorial Scholar-
ship. Braden Draper is the 
son of Neal Draper from 
Ford. He is a junior ma-
joring in animal science at 
Fort Hays State Universi-
ty. Brooke Falk, daughter 
of Brian and Mona Falk 
from Harveyville, is a se-
nior majoring in animal 
science with a pre-vet 
option. This scholarship 
is awarded to students 
entering their junior or 
senior year at K-State or 
Fort Hays State Universi-
ty and pursuing degrees in 
agriculture.

Riley Sleichter of 
Abilene has been award-
ed the $1,000 Cattlemen’s 
Scholarship from GoBob 
Pipe & Steel and KLF. 
Sleichter is the son of 
Jeff and Meredith Sleich-
ter. He is a sophomore at 
K-State majoring in agri-
cultural engineering. This 
scholarship is awarded to 
a student entering or re-
turning to a Kansas com-
munity or senior college 
and pursuing a degree in 
agriculture or a related 
field.

Two $1,000 Hampel Oil/
Mobil Delvac Scholarships 
have been presented to 
K-State students. Ashley 
Swaim, daughter of Larry 
and Tammy Swaim from 
Delia, is a junior majoring 

in agronomy. Karrie Van 
Winkle is the daughter of 
Bob and Karen Van Win-
kle from Corning. She is 
a junior majoring in agri-
business. This scholarship 
is awarded to students 
entering their junior or 
senior year at K-State or 
Fort Hays State Universi-
ty and pursuing degrees 
in agronomy, agribusiness 
or ag economics. Pref-
erence is given to appli-
cants with a career goal 
of being actively engaged 
in a farming or feedyard 
enterprise.

Four K-State students 
from across the state have 
received $1,000 “Youth in 
Agriculture” scholarships 
from KLF. Walker Claw-
son is the son of Dan and 
Tamra Clawson of Meade. 
He is a freshman majoring 
in agricultural econom-
ics and animal science. 
Cooper Imthurn of Maple 
Hill is the son of Dan and 
Stephanie Imthurn. He 
is a sophomore majoring 
in animal science. Alys-
sa Leslie, Inman, is the 
daughter of Garret Leslie 
and Toni Woodson. She is 
a freshman majoring in 
animal science. Joel Nel-
son is the son of Jerry and 
Jo Ann Nelson from Sol-
dier. He is a junior ma-
joring in animal science. 
Funded by the KLF Club 
Calf Sale held during the 
Kansas Junior Livestock 
Show, these scholarships 
recognize students enter-
ing or returning to a Kan-
sas junior or senior col-
lege and pursuing degrees 
in agriculture or a related 
field.

The Kansas Cattle-
Women (KCW) awarded 
five $1,000 scholarships 
to K-State students. Ella 

Barrett is the daughter of 
Gene and Anna Barrett 
from Grantville. She is a 
freshman majoring in an-
imal science. Ellen Carp, 
the daughter of David and 
Susan Carp from Wichi-
ta, is a senior majoring 
in dietetics. Elizabeth 
Donaldson is the daughter 
of Bruce and Stephanie 
Donaldson from Berryton. 
She is a junior majoring in 
animal science.

Ashton McGinn, daugh-
ter of Mike and Susannah 
McGinn from Sedgwick, 
is a freshman majoring 
in food science. Michaela 
Musselman of Clifton is 
the daughter of Michael 
and Melanie Musselman. 
She is a sophomore ma-
joring in animal science. 
This scholarship, funded 
by the KCW silent auction, 
is awarded to students en-
tering or returning to a 
Kansas community or se-
nior college and pursuing 
degrees in dietetics, food 
safety, agriculture or a re-
lated field.

The $1,000 Glenn & 
Clyde Lindstrom Schol-
arship has been award-
ed through KLF to Seth 
Yenni, the son of David 
and Kim Yenni of Linds-
borg. He is a sophomore 
at Hutchinson Community 
College majoring in agri-
cultural technology. This 
scholarship is awarded to 
a student of sophomore 
level or above attending 
a Kansas junior or senior 
college and pursuing a de-
gree in agriculture. Pref-
erence is given to students 
residing within the bound-
aries of Unified School 
District 400 in northern 
McPherson and southern 
Saline counties.

Chad Hibdon was 

awarded the $500 Fred 
H. Woodbury Memorial 
Scholarship through KLF. 
Hibdon is the son of Dar-
ren and Julie Hibdon of 
Princeton. He is a fresh-

man at Butler Community 
College majoring in agri-
business. This scholarship 
is presented to a student 
attending a Kansas junior 
or senior college and pur-

suing a degree in agricul-
ture. Preference is given 
to students residing with-
in Chase, Franklin, Lyon, 
Osage or Wabaunsee coun-
ty. 

Twenty-two scholarship winners for the 2018-19 school year were recognized 
during the KLA Convention November 28. A total of $23,500 was presented by 
the Kansas Livestock Foundation and its partners. Those pictured are (back row, 
L to R) Seth Yenni, Lindsborg; Chad Hibdon, Princeton; Braden Draper, Ford; 
Braxton Butler, Virgil; (front row, L to R) Jessie Schulteis, Lincoln; Brooke Falk, 
Harveyville; Elizabeth Donaldson, Berryton; Amy Collins, Burlington; Karrie Van 
Winkle, Corning; and Michaela Musselman, Clifton.
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LAND AUCTION
WEDNESDAY, JANUARY 9, 2019 • 10:00 AM

Auction Location: American Legion — FRANKFORT, KANSAS

Joe Horigan Realty & Auction • 785-250-5148
www.jhorigan.com

East ½ 3-5-9, 312 acres +/- Marshall County KS.
124 acres planted 2018, remainder grass, hay ground, wa-
terways, and timber.

SELLER: KENNEDY TRUST

153.5 AC.± IRRIGATED REPUBLIC COUNTY LAND
This Incredible property is 97% in crop production and also 
includes a 2006 Reinke Center Pivot. Contact Jeff Danken-
bring - 785-562-8386 for information!

MARVIN BERGSTROM, SELLER

Jeff Dankenbring – Listing Broker - 785-562-8386
Mark Uhlik – Broker/Auctioneer

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

LAND AUCTION
SATURDAY, DECEMBER 15, 2018 — 10:00 AM

Courtland Arts Center — COURTLAND, KANSAS

See last week’s Grass & Grain’s for more details!
For a VIRTUAL TOUR of this property visit

www.MidwestLandandHome.com 
To stay up to date on auctions and listings LIKE our

Facebook page Midwest Land and Home.

Never miss an issue of

Subscribe or renew today!
     New Subscription           Renewal           

Name:                                                                          
Address:                                       
City:             State:              Zip:                
Phone:                                                                         
Email:                                                                          
Activate Online Edition?           
**Online Edition is FREE with purchase of Print Subscription; 

Email is required.**

                         Check/Cash Enclosed:                
or

Credit/Debit Card:
Visa, Master Card, Discover, American Express
__ __ __ __ - __ __ __ __ - __ __ __ __ - __ __ __ __

Expiration Date: _____/________

V-Code (3 digits on back of card): __ __ __

Signature: ________________________

Mail to: P.O. Box 1009, Manhattan, KS 66505
OR Stop by the office: 1531 Yuma St., Manhattan, KS 66502

1-877-537-3816

In-State Print Edition Rates:

Out-Of-State Print Edition Rates:

**Call if unsure about total sales tax; varies by location. 
TAX MUST BE INCLUDED IN PAYMENT.**

1 Year; $41 + sales tax _____
2 Years; $76 + sales tax _____
3 Years; $105 + sales tax _____

1 Year; $51 ___  2 Years; $95 ___  3 Years; $132 ___
**Call for info about our 1st Class or Online Only rates**

SATURDAY, DECEMBER 15, 2018 — 11:00 AM
AUCTION LOCATION: 518 N. Star — EL DORADO, KS 67042

KITCHEN CABINET * HALLTREE/BENCH * DISPLAY CASES 
* JEWELRY * SILVER  * FURNITURE * HARDWARE STORE 

DISPLAYS * DOLL CLOTHES * FENTON * CARNIVAL 
GLASS * CROCKS * PRIMITIVES * ADVERTISING ITEMS 
* ART * PRIMITIVES * SIGNS * CURVED GLASS CHINA 

HUTCH * MILK BOTTLES * SCALES * STACK BOOKCASE
OAK BOOKCASE SECRETARY * TOMS PEANUT JAR

* DEPRESSION GLASS
FORMER NORTHWARD JUNCTION ANTIQUES STORE #2 * BIG AUCTION!

ANTIQUE & COLLECTIBLE AUCTION

SUNDGREN AUCTION * 316 377 0013
www.sundgren.com
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It doesn’t make much 
difference how fast a 
horse can run if the jock-
ey doesn’t cross the finish 
line with him.

Annie is a jockey and 
horse trainer of good rep-

utation. She passed along 
this story about a horse 
we’ll call TANGO SED.

Clyde, a local horse-
man who ran horses fre-
quently at the ol’ San 
Juan Downs Race Track 

in Farmington, New Mex-
ico spotted TANGO in a 
pasture. He watched him 
over a few days, liked him, 
and bought the four-year-
old stud. Problem was, no-
body could ride him. The 
local cowboys all tried. As 
did the trainers, retired 
jockeys, weekend bucka-
roos, electricians, rough-
necks, silversmiths, auc-
tioneers and parolees. But 
nobody could stay on the 
bucker.

Finally some out-of-
town bronc busters were 
summoned. They eared 

him down, mounted up 
and got bucked off like all 
the rest. It was disappoint-
ing for Clyde but he bit 
the bullet and sold Tango 
to a Navajo man from the 
reservation.

Six months went by and 
one day Tango showed up 
at the race track. Not only 
that, he smoked the com-
petition! He won the 250, 
the 330, the 400 and the 
quarter-mile races he en-
tered. Clyde’s judgment 
was redeemed. He knew 
Tango could run. After the 
races he went down to the 
barns and found the Na-
vajo man.

“Congratulations! That 
sure is a great horse,” said 
Clyde. “I always believed 
he could win. But tell me, 
how did you break him?”

“Well,” explained the 
Navajo man in his care-
fully enunciated English, 
“When we got him home 
I tried to ride him and 
he bucked me off. Then 
my brother tried to ride 
him and he got bucked 
off. Then my cousin tried 
to ride him and he got 
bucked off.

“On the second day I 
tried to ride him and I got 
bucked off. Then my broth-
er tried to ride him and he 

got bucked off. Then my 
cousin tried to ride him 
and he got bucked off.

“On the third day I 
tried to ride him and I got 
bucked off. Then my broth-
er tried to ride him and he 
got bucked off. Then my 
cousin tried to ride him 
and he got bucked off.

“On the fourth day I 
got on him and I rode 
him. Then my brother got 
on him and he rode him. 
Then my cousin got on him 
and he rode him.

“I guess he was thirsty.”

www.baxterblack.com

Tango Sed

Ted and Lisa Guetterman of Miami and Johnson counties were presented the 
Natural Resources Award at the Kansas Farm Bureau Annual Meeting in Man-
hattan.                                                                                 Photo by Donna Sullivan

Throughout the Sun-
flower State, Kansans an-
swered the call and chal-
lenged the legitimacy of 
coverage maps from vari-
ous cellular carriers. The 
Federal Communications 
Commission (FCC) grant-
ed Kansas Farm Bureau 
(KFB) this opportunity.

Members of Farm Bu-
reau in Kansas conducted 
more than 6,000 tests using 
major cellular carriers. Of 
the tests, more than 2,600 
met the required FCC 
guidelines including sam-
ples outside a building or 
vehicle, no-Wi-Fi usage, 
location enabled and man-

ually initiated.
Nearly 1,600 reported 

download speeds of less 
than five Megabits per 
second – well below the 
threshold of adequate ser-
vice.

Six locations from 
southeast of Bern to the 
Macksville area met the 
FCC criteria for substan-
dard service.

KFB president Rich 
Felts, who farms in south-
eastern Kansas, praised 
the efforts undertaken 
by more than 300 Kansas 
and then validated by the 
state’s largest farm orga-
nization.

“Every Kansan de-
serves high-speed service 
no matter where they 
live,” Felts said. “From 
emergency services to ad-
vances in educational op-
portunities to precision ag-
riculture, urban and rural 
areas alike depend on fast 
and reliable wireless ser-
vice.”

Kansas Farm Bureau 
believes its effort to identi-
fy FCC minimum threshold 
cellular coverage data will 
help direct FCC funding 
back to carriers to improve 
cellular service to Farm 
Bureau members and all 
Kansans.

KFB continues to battle 
for better broadband

10-Famers and Ranchers

For Information or estimates, contact:
Mike Samples, Sale Mgr., Cell Phone 785-826-7884

Kyle Elwood, Asst. Sale Mgr., Cell Phone 785-493-2901
 Jim Crowther Lisa Long Cody Schafer Kenny Briscoe Kevin Henke Austin Rathbun
 785-254-7385 620-553-2351 620-381-1050  785-658-7386  H: 785-729-3473, C: 785-565-3525 785-531-0042
 Roxbury, KS Ellsworth, KS Durham, KS Lincoln, KS Agenda, KS Ellsworth, KS

1150 KSAL, Salina 6:45 AM -MON.FRI * 880 KRVN 8:40 AM - WED.-THURS. *550AM KFRM - 8:00 am, Wed.-Thurs.

Check our listings each week on 
our website at

www.fandrlive.com

Livestock Commission Co., Inc.
   Salina, KANSASFarmers & Ranchers

AUCTIONS EVERY
MONDAY & THURSDAY

Selling Hogs & Cattle every Monday

STEERS
300-400 $183.00 - 207.00 
400-500 $172.00 - 200.50 
500-600 $160.00 - 176.00 
600-700 $146.00 - 162.50 
700-800 $136.00 - 152.00 
800-900 $127.00 - 144.50 
900-1,000 $120.00 - 135.00 

HEIFERS
300-400 $150.00 - 166.00
400-500 $145.00 - 164.00
500-600 $138.00 - 156.75
600-700 $130.00 - 148.25
700-800 $124.00 - 141.25
800-900 $119.00 - 135.75
900-1,000 $114.00 - 130.00
THURSDAY, DECEMBER 6 FEEDER SALE:

STEERS
9 blk Lincoln 416@194.75
5 blk Inman 408@193.00
3 red Hutchinson 420@183.00
5 blk Salina 432@179.00
4 blk Durham 373@175.00
10 blk Claflin 441@174.50
2 blk Ada 390@174.00
2 blk Salina 390@174.00
5 blk Lincoln 460@172.00
8 blk Inman 476@172.00
24 blk Inman 524@172.00
4 blk Durham 510@168.00
9 mix Lincoln 548@166.00
11 blk Falun 531@165.50
40 blk Lincoln 556@165.50
12 blk Wilson 554@164.00
9 red Hutchinson 538@164.00
13 blk Claflin 503@164.00
4 blk Salina 556@164.00
3 blk Ada 567@163.00
8 blk Claflin 563@163.00
11 blk Salina 556@163.00
8 red Lorraine 582@163.00
12 blk Lincoln 627@158.00
22 blk Wilson 625@155.00
7 blk Ada 609@155.00
4 blk Ellsworth 574@155.00
5 blk Barnard 628@151.00
4 red Hutchinson 638@150.00
5 mix Gypsum 604@150.00
3 blk Wilson 600@149.00
17 blk McPherson 684@148.50
50 blk Burns 852@148.50
16 blk McPherson 748@145.75
7 blk Chase 756@144.50
5 mix Chase 835@144.50
24 blk Canton 833@144.25
23 mix Burns 755@144.00
5 blk McPherson 796@143.50
6 blk Galva 793@143.50
8 blk Colwich 768@142.75
30 blk Randolph 762@142.00
9 blk Wilsey 774@141.75
9 blk McPherson 746@141.50
8 mix Burns 865@141.50
5 mix Lehigh 837@141.00
2 mix Delphos 775@141.00
7 blk Barnard 738@141.00
2 blk Wakefield 790@141.00
3 blk Holyrood 847@140.50
50 mix Whitewater 816@139.00
3 mix Abilene 805@138.50
32 mix Whitewater 898@137.00
13 blk Lyons 951@135.00
12 blk Durham 923@135.00
16 mix Carlton 929@135.00
8 mix Carlton 966@133.00
3 mix Abilene 935@132.50
19 blk Gypsum 942@132.00
5 blk Durham 973@131.00

HEIFERS
4 blk Durham 336@160.00
8 mix Red Cloud 364@160.00
4 blk Inman 351@158.00
1 blk Inman 300@156.00
10 blk Inman 426@154.75
2 red Hutchinson 370@151.00
30 blk Lincoln 482@149.00

3 red Hutchinson 462@148.00
6 blk Galva 430@148.00
4 blk Ellsworth 425@147.00
2 blk Lincoln 400@147.00
3 blk Claflin 460@146.00
5 blk Claflin 423@146.00
65 mix Assaria 757@141.25
13 blk Inman 537@141.00
3 blk Durham 525@140.00
3 mix Carlton 507@139.00
5 blk Ellsworth 649@138.50
39 blk Lincoln 551@137.50
4 blk McPherson 600@137.00
67 mix Whitewater 791@135.85
7 mix Wilsey 800@135.75
6 blk Ada 630@135.50
8 blk Ellsworth 739@134.50
46 blk Abilene 866@134.25
16 mix Wilsey 862@133.74
3 blk Holyrood 767@133.00
67 blk Whitewater 814@133.00
2 blk Ellsworth 870@132.00
6 red Minneapolis 908@130.00
43 blk Whitewater 909@125.75
5 blk Abilene 900@125.00
5 mix Durham 925@124.00
TUESDAY, DEC. 4 WEANED/VACC SALE:

STEERS
8 blk Leon 335@207.00
14 blk Hays 362@203.00
11 blk Leon 420@200.50
14 blk Hays 404@192.00
4 blk Canton 446@191.00
21 blk Hays 474@189.00
7 blk Galva 485@187.00
2 blk Clifton 425@186.00
7 blk Clyde 466@186.00
24 mix Wilson 508@176.00
2 blk Halstead 503@176.00
6 blk Howard 530@175.00
20 blk Leon 570@171.50
10 blk Hays 544@171.00
24 blk Alma 544@170.50
25 blk Victoria 550@170.00
15 blk Tescott 560@169.00
5 blk Lost Springs 542@166.00
8 blk Clifton 561@165.00
7 blk Clyde 564@165.00
9 blk Alma 568@163.00
28 blk Tescott 618@162.50
15 mix Piedmont 585@160.00
60 blk Tescott 677@159.50
9 mix McPherson 587@159.00
94 blk Victoria 606@158.00
81 blk Tescott 646@157.50
5 mix Abilene 623@155.00
28 blk Alma 638@155.00
26 blk Tescott 746@152.00
38 blk Tescott 720@150.00
30 blk Alma 725@142.00
59 mix Beloit 818@141.85
25 mix Inman 818@140.60

HEIFERS
10 blk Leon 366@166.00
3 mix McPherson 453@164.00
17 mix Leon 426@164.00
13 blk Hays 337@163.00
24 blk Victoria 456@163.00
9 mix Galva 473@163.00
13 mix Victoria 409@162.50
5 blk Tescott 483@161.00
20 blk Victoria 491@158.00
26 blk Clyde 491@157.00
32 blk Clyde 580@156.75
2 blk Howard 508@156.00
12 blk Alma 528@155.00
29 blk Tescott 540@154.50
6 blk Alma 520@153.50
9 blk Hays 452@152.00
30 blk Leon 583@151.00
12 blk Galva 559@149.00
45 blk Tescott 619@148.25
24 blk Minneapolis 580@147.25
5 blk Lost Springs 515@146.00
13 blk Clyde 622@145.00
11 mix Halstead 559@144.00

14 blk Alma 604@144.00
5 blk Hays 512@143.00
17 mix Galva 619@143.00
11 blk Inman 635@141.50
8 blk Delphos 614@141.00
4 blk McPherson 621@140.00
17 blk Galva 643@139.00
12 blk Alma 643@138.75
10 blk Lindsborg 636@138.50
12 mix Galva 704@137.50
25 blk Tescott 676@136.50
12 mix Leon 662@136.50
10 mix Inman 696@135.75
15 blk Lindsborg 704@135.50
7 blk Alma 724@133.00

MONDAY, DEC. 3 CATTLE & HOG SALE:
HOGS

11 fats Newton 281@33.50
3 fats Manchester 260@33.50

16 fats Tescott 272@33.00
1 sow Dighton 550@32.00

BULLS
1 blk Gypsum 2235@80.00
1 blk McPherson 1965@74.00
1 blk Abilene 2020@72.00
1 blk Gypsum 2385@72.00
1 char Delphos 2120@68.00
1 blk Geneseo 1665@66.00
1 blk Moundridge 1525@65.00

COWS
1 blk Gypsum 1535@70.00
1 blk Galva 1735@69.00
1 blk Minneapolis 1775@69.00
1 blk Hope 1805@68.00
1 red Marion 1615@67.00
1 blk Hope 1740@67.00
1 blk New Cambria 1690@66.00
1 blk Brookville 1585@66.00

SALE BARN PHONE: 785-825-0211
MONDAY — HOGS & CATTLE

Hogs sell at 10:30 a.m. Cattle at 12:00 Noon. Selling calves and 
yearlings first, followed by Packer cows and bulls.

THURSDAY — CATTLE ONLY
Selling starts at 10:00 a.m. Consign your cattle as early as pos-
sible so we can get them highly advertised.
AUCTIONEERS: KYLE ELWOOD, ANDREW SYLVESTER & GARREN WALROD
For a complete list of cattle for all sales check out our website www.fandrlive.com

FARMERS & RANCHERS HAS SWITCHED BACK to
Cattle USA.com for our online auctions.

RECEIPTS FOR THE WEEK TOTALED 5,800 CATTLE & 54 HOGS.

IN STOCK TODAY:
• Heavy Duty Round Bale Feeders
• 6’8” x 24’ GOOSENECK STOCK TRAILER METAL TOP
•  6’8” X 24’ GOOSENECK STOCK TRAILER

Cattle Sale Broadcast Live on www.cattleusa.com

UPCOMING SPECIAL SALES:
Special COW Sales

• TUESDAY, DECEMBER 18
Weaned/Vaccinated Sales

• TUESDAY, JANUARY 8
• TUESDAY, FEBRUARY 5All Special Sales START AT NOON!

EARLY CONSIGNMENTS FOR TUESDAY, DECEMBER 18, SPECIAL COW SALE:
COWS: 6 cows 3rd calvers spring bred to Black bulls start March; 100 black cows 3 to 10 
yrs bred to Bar S bulls start March 1 for 60 days; 25+14 black cows 3 to 5 yrs AI’d to Angus 
calves balance are heavy springers; 25 spring bred cows running age bred to Black; 70+70 
black and red pairs 4 to 8 yrs old calves worked, 2+2 Hereford pairs 5 to 6 yrs; 40 fancy 
Black and Red Angus cows bred to Baker Angus bulls with 100+ on their yearling EPD’s; 
150 spring bred cows 4 to 6 yrs; 88 bred cows 4 to 10 yrs start Feb 8th bred to Red Angus 
CharolaisX and Hereford; 60 black spring cows 3 to 5 yrs; 15 black older bred cows; 15 
black and BWF 5 to 8 yrs bull out May 18 bred to Black; 10+10 black and Hereford pairs 4 
to 6 yrs; 50 black cows 6 to older bred to Black; 20+20 black pairs 6 to older; 10 black and 
red pairs 3 to 5 yrs; 68 black and BWF cows 5 to older bred to Hereford spring calvers; 120 
black cows 3 yrs coming 2nd calf bred to Angus Fiory Angus start March 1 Bichelmeyer 
Origin of Northern origin; 30 black cows 3 to 10 yrs bred to McCurry Angus Feb calvers; 
13+6 Registered angus 4 to 6 yrs; 24+24 black fall pairs worked; 85 black and BWF cows 
3 to 6 yrs bred to Sim/Angus bulls in May 1st Start Feb 7th; 10 Red Angus cows 3 to 6 yrs 
bred to Sim/Angus bulls in May 1st start Feb 7th; 35 black cows solid mouth to older bred 
to Angus spring calvers; 35 Black and Red cows 3 to 5 yrs bred to Black or Red Angus 
start late Jan; 50 red Angus cows 3 yrs old all coming with 2nd calf all raised a calf bred to 
Red Angus or Black Angus Dec/Jan Calvers. HEIFERS: 15+15 black Angus pairs; 10 bred 
heifers fancy Black Angus; 25 Angus heifers AI Bred to Conneally Conrad 1150+ lbs calve 
Feb 1st; 20 red Angus heifers 2 rnd vacc Start Feb 3rd bred to Red Angus What’s Good 
calm; 15 black heifers off 1 ranch 2 rnd vacc start Feb 2nd bred to sons of Beckon calm; 
112 black heifers SD origin one iron bred to LBW Ohlde Bulls start Feb 1st for 60 days or 
less scour boss Pelvic Measured; 220 black heifers Montana Origin off 3 ranches bred to 
Stephenson Diamond Dot Angus bulls start Feb 1 bulls have +10 on CED; 4 black heifers 
Registered Angus start march 1st; 3 black heifers march calvers bred to black; 28 fancy 
black angus heifers 1075# start Feb 1st for 60 days bred to LBW McCurry Angus Bulls all 
vacc, 250 blk angus hfrs AI bred to Barrett Walt 384 cleaned up with sons of Barret Walt 
384 start January 26th, all hfrs originated from Nebraska off one ranch, vacc and poured; 
45 BMF heifers one iron Bred to LBW Angus bulls start Feb 15th for 50 days; 50 black and 
red angus heifers bred to Gardiner Angus or Cheyenne Angus. BULLS: 1 black Registered 
Angus bull 2 yrs sired by GAR Prophet trich and semen tested; 1 Charolais 3tr old bull 
semen and trich tested very gentle; 2 20 month old Angus bulls semen checked.

EARLY CONSIGNMENTS FOR THURSDAY, DECEMBER 13:
31 steers & heifers, 3rd fall vacc, weaned 65+ days, 600-750; 80 steers, weaned, vacc, 
700-950; 60 heifers, weaned, checked open, vacc, 700-950; 80 mostly black steers, 3rd fall 
vacc, longtime weaned, bunk broke, 400-450; 10 mostly black heifers 3rd fall vacc, bunk 
broke, longtime weaned, 300-350; 20 mostly black heifers, longtime weaned, vacc 650-700; 
135 Black/SimAngus steers, 700-800; 230 Charolais/AngusX steers & heifers, fall vacc, 
550-750; 25 Charolais/AngusX steers & heifers, longtime weaned, 2rd vacc, 650-950; 60 
mostly black steers & heifers, 500-600; 30 CharolaisX steers & heifers, long time weaned, 
2rnd vacc, Oleen sired, 350-600; 43 Black Angus steers & heifers, Registered Angus sired, 
fall vacc, open, 550-650; 80 steers, longtime weaned, 600-700; 50 black heifers, longtime 
weaned, vacc, 500-600; 60 steers, no sort 850.


