
Higgs siblings leave mark on WRCA National Finals Rodeo
By Donna Sullivan, Editor

Eighteen-year-old Mak-
enzie Higgs is no stranger 
to the toils of a ranch hand 
– she’s been working cattle 
on horseback on her fami-
ly’s Lonesome Pine Ranch 
in Chase County since as 
far back as she can remem-
ber. And she’s no stranger 
to competition – she’s been 
a member of the Lonesome 
Pine Ranch Rodeo team 
for several years, making 
her first appearance at 
the World Championship 
Working Ranch Rodeo in 
Amarillo back when she 
was just 13. Lonesome 
Pine won the champion-
ship with Makenzie being 
the only young female on a 
team that year.

The 2020 event was the 
same story, as she was the 
only woman to compete in 
the arena in the WRCA Na-
tional Finals competition.

She and her brother 
Troy represent the third 
generation of the Higgs 
family on the team, along 
with their grandfather 
Frank and their father 
Bud. Bo Krueger and Tra-
vis Duncan round out the 
team.

Just as Makenzie was 
making her mark as the 
only woman competing in 
the arena, Troy battled 
his way to the title of Top 
Hand in the rodeo.

While their father is 
proud, he’s isn’t really sur-
prised. “They have been in 
the saddle with me since 
they were in diapers,” Bud 

said. “They’ve grown up 
doing this kind of stuff, so 
they have a bit of an ad-
vantage over average kids 
that come along.”

Makenzie’s appearance 
in the arena in Amarillo 
was precipitated by Bud 
injuring himself back in 
April riding a two-year old 
gelding. “Apparently he 
wasn’t as far along as I 
thought he was,” he said 
of the horse. He suffered a 
compound fracture in his 
right arm and broke his 
left wrist. The plan was 
to evaluate the size and 
temperament of the cat-
tle in Amarillo, then de-
cide the events Makenzie 
would compete in. It was 
determined she would run 
the branding iron in the 
branding event and rope 
the heels in the stray gath-
ering. She had done the 
branding in Amarillo since 
2014, but this was her first 
year to rope in the compe-
tition. She says competing 
on such a big stage was a 
little nerve-wracking. “But 
I had my mind set to go out 
and do what I usually do,” 
she said. “There were a lot 
more people and you just 
had to go out and do the 
best you could.”

Makenzie said she prac-
tices almost every day, 
“Dragging calves and rop-
ing stuff out in the pasture, 
we stay pretty consistent 
doing things like that,” 
she said. “It’s always been 
pretty fun, but it was more 
exciting this year getting 

my nerves up to go rope, 
but it turned out good. All 
the work I’ve put into rop-
ing, it was good to be able 
to show everybody that I 
can rope. It made me feel 
better about myself that I 

can go out and do an event 
that really levels the play-
ing field and gets teams 
spread out. It’s not easy to 
do.” She made all three of 
her heel catches and had 
to tie two of the steers.

At the end of the com-
petition, Lonesome Pine 
had captured fourth place. 
Another Kansas team, 
Beachner Bros. Livestock, 
placed third.

And winning the highly 
regarded title of Top Hand 
was Troy Higgs.

Like his younger sister, 
Troy competed for the first 
time in Amarillo when he 
was just 13. The Lonesome 
Pine team has qualified 
for the national finals all 
eight years since then. To 
earn the Top Hand award, 
he rode broncs for the 
team, roped calves in the 
branding and the cow in 
the wild cow milking as 
well as headed the three 
steers in the stray gather-
ing and also competed in 
the penning event. “You 
get points for every event 
and for how well you do 
in them,” he explained. 
Being in all five events 
gave him a bit of an advan-
tage. “The other thing that 
helped was we got along 
pretty good in most of the 
events,” he said. For win-
ning Top Hand, Troy re-
ceived the use of a Hughes 
trailer, a custom hand-
made Tad Sanders saddle, 
a set of stirrups, pair of 
boots, Yeti duffel bag, a 
buckle and a handmade 

bit.
While the accolades 

and prizes are good, it was 
competing with his sis-
ter that really made the 
event meaningful for him. 
“It was pretty special to 
go down there and have 
her be the only girl com-
peting,” Troy stated. “She 
never missed a loop. We 
told her, if the arena is 
small, you’ve got to be ag-
gressive and get your loop 
out of your hand, and she 
did that very well.”

Makenzie had spent the 
summer leading up the 
National Finals compet-
ing with the team, so she 
was ready for the trip to 
Amarillo.

“When my dad got hurt 
in the spring, we were 
already entered in sev-
eral rodeos and a lot of 
them have a waiting list. 
If you don’t go, they fill 
your spot with someone 
else. She was the next per-
son on the card that we 
were going to take and see 
what we could get done,” 
Troy explained. “She was 
nervous at first, but she’s 
had enough experience at 
home, and been in some 
tight spots and knows how 
to get through it.”

The patriarch of the 
family and the team is 
Frank. While he doesn’t 
compete in any of the 
events at the rodeos, he 
still rides almost every 
night at home and helps 
work the cattle. He also 
raises quality horses.

“We’ve always credited 
the success we have to the 
horse power that he has 
worked for over 53 or 54 
years that he’s been rais-
ing horses,” Troy said. “We 
all ride H branded horses 
that he raised.”

Troy attended Butler 
County Community Col-
lege for two years, where 
he earned a degree in farm 
and ranch management. 
He then earned an animal 
science degree with a pro-
duction option at Kansas 
State University. He’s now 
back on the family ranch 
working full-time as well 
as helping neighbors when 
he can. Makenzie is cur-
rently enrolled at Butler 
Community College ma-
joring in farm and ranch 
management. But whenev-
er possible, she’s got the 
guys at the ranch pulling 
the roping dummy for her 
so she can practice throw-
ing her loops.

After all, the next 
WRCA National Finals 
Rodeo is only 11 months 
away.

Makenzie Higgs heels a calf at the WRCA National Finals in Amarillo. Higgs was 
the only female competing in the rodeo.                          Photos by Shaie Williams

Troy Higgs, center, is shown with his prizes for winning Top Hand in the World Championship Working Ranch 
Rodeo, held in Amarillo in November.

Kenny and Sandy Cravens of rural Manhattan created this country Christ-
mas display at their farm northeast of Manhattan. Their eight-year-old grand-
daughter Emily Cravens helped Gramma Sandy cut cedar boughs from the 
pasture, then they tied them to an 8’ wheel frame provided by their son Tim. 
They finished it off with Christmas lights. Grampa Kenny supplied the collector 
John Deere M tractor in place of reindeer – complete with whitetail deer antlers 
attached to the front of the hood. Kenny also has many collectible Ford trac-
tors, other antique and classic tractors. You can view their Christmas display 
at 7725 Myers Valley Rd, Manhattan (Pott County).     Photo by Bonnie Cravens

On Dasher, on Dancer... on John Deere M!Wheat industry welcomes final congressional 
passage of the Grain Standards Reauthorization Act

In early December the 
House of Representatives 
passed the United States 
Grain Standards Reautho-
rization Act (GSA) of 2020, 
S. 4054. The National Asso-
ciation of Wheat Growers 

(NAWG) applauds both the 
House and Senate for their 
bipartisan work to move 
the bill forward and reau-
thorize the GSA through 
September 30, 2025. NAWG 
and U.S. Wheat Associates 
(USW) have worked col-
laboratively over the last 
year and a half to identify 
priorities for the reautho-
rization process, given the 
critical importance of the 
United States’ weighing 
and inspection system to 
our competitiveness in the 
world market.

“With our farmers fac-
ing tough economic chal-
lenges, including several 
years of low commodi-
ty prices and headwinds 
blowing against overseas 
demand, it is critically im-
portant that we at least 
maintain a smooth grain 
inspection system. We ap-
plaud Republicans and 
Democrats in the House 
and Senate for working 
together to get this piece 
of legislation passed by 
the end of the year,” said 
NAWG president and Cass 
City, Mich., farmer Dave 
Milligan. “To maintain a 
properly functioning grain 
inspection system, NAWG 

encourages the president 
to sign this bill into law 
before the closing of 2020.”

“This law and our sys-
tem of standardized, in-
dependent grain inspec-
tion makes U.S. wheat 
more valuable,” said USW 
chairman Darren Padget, 
a wheat farmer from Grass 
Valley, Ore. “The proof of 
that came this year when 
many of our overseas buy-
ers expressed a real con-
cern that the pandemic 
would interrupt our supply 
chain and Federal Grain 
Inspection Service (FGIS) 
inspections.”

The Grain Standards 
Act serves a critical role 
in exporting grains and 
oilseeds, including U.S. 
wheat, of which about 50 
percent is exported each 
year. The grain inspec-
tion system assures over-
seas buyers that an inde-
pendent agency has cer-
tified shipments to their 
contracted specifications. 
This objective certification 
adds a competitive advan-
tage to U.S. wheat and 
other commodities that 
helps maintain and grow 
export markets.
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The livestock world lost a great man 
recently. Merv Sexton was one of the 
good guys – no, Merv was a great man. 
Anyone who has ever sold cattle at 
the Manhattan Commission Company 
knows exactly what I mean, and I am 
sure feels the same way.

It’s funny how someone you see a 
couple of times a year can have such an 
impact on your life, but Merv was one 
of those guys. We sell our calves every 
winter and then throughout the year 
we come in with a few cull cows, a bull 
or two and other odds and ends but we 
do not frequent the sale barn very many 
times a year. That was why it was so 
amazing that Merv knew us and treated 
us like old friends each time we were 
there.

A guy like me has to eat and I try to 
time my trips to the Manhattan Com-
mission Company so I can eat at the 
Sale Barn Café. You could always count 
on Merv being at his spot at the end of 
the lunch counter right next to the door. 
He greeted everyone who came through 
the door and if he did not know you it 
probably was your first time to be there. 
I always enjoyed listening to Merv “hold 
court” and banter back and forth with 
the regulars. The topics were usually 
quite timely, and most often politics or 
the weather. I do not remember a lot 
about those conversations, but I do as-
sure you I was listening and paying at-
tention because Merv’s opinion was one 
to listen to.

I am really going to miss Merv the 
next time I go in. He was one of those 
special people who could make anyone 
feel like they were important. The con-
versation would usually start off with 
him asking you what you brought in; 
if you had consigned them earlier, he 
most often would remember what you 
consigned. He had a gentle way about 
him that made you feel at ease and you 
knew you had made the right decision 
entrusting him with the biggest sale you 
would make all year.

Selling our calves is like a holiday for 
us, some of my fondest memories were 
going to the sale with Mom and Dad to 
watch the calves sell. Often Dad would 
spring for lunch and we would settle in 
to watch for our calves to come through. 
When they did, I remember Mr. Sexton 
acknowledging Mom and Dad and saying 

good things about our calves. As a kid 
that made a huge impression and I left 
thinking that my parents were important 
if Mr. Sexton knew them.

Then as I got older and I had cattle of 
my own I understood just how import-
ant Merv was to our family. He oversaw 
our once-a-year paycheck and more im-
portantly you knew things were handled 
right and fairly. He was this soft-spoken, 
humble man who represented all that is 
good and right in the world of livestock. 
In just a minute or two of talking to him 
you knew that he was a fair and honest 
man who would treat you right.

Did I mention that Merv had a dis-
ability? I did not because I do not know 
that I ever really noticed it. He had polio 
and it made it hard for him to walk. 
That did not stop him from working in 
a business that can be physically chal-
lenging and never once did I hear him 
complain or make excuses, he just took 
care of business and his customers. That 
is another thing that made him such a 
good man. It did not matter if you were 
a buyer or a seller, if you were there every 
week or a couple times of the year, Merv 
treated you the same. He was not on one 
side or the other, he was there to make 
sure you got a fair deal. In the very rare 
case something happened, Merv always 
made sure it was settled fairly.

Some of my favorite memories were 
also of the years that the Manhattan 
Commission Company bought one of 
the kids’ animals in the 4-H Fair Live-
stock Sale. They would always make up a 
pie or cookies to thank their buyers and 
many times Mr. Sexton was the recipient 
of those. I always liked to stand back and 
watch him talk to the kids just like they 
were one of his biggest and best custom-
ers; they would leave thinking they were 
big stuff.

The livestock world and the world in 
general lost a great man in Merv Sexton. 
He was a man with a wide swath of in-
fluence and integrity and one that none 
of us who knew him will forget anytime 
soon. I know when I sell my calves here 
in a week or two, I will probably walk 
into the café for lunch and as I do, I will 
look to my right ready to say hello. Its 
going to seem odd with him not there 
and something will be missing. What will 
not be missing is the legacy of warmth, 
honesty, and friendship he left all of us.
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By Glenn Brunkow, 
Pottawatomie County 
farmer and rancher

This year, this week, we 
start our 103rd year at Kan-
sas Farm Bureau having 
just finished our business 
session at our 102nd annu-
al meeting. One hundred 
and three is a big number 
and a lot of years. Dare I 
say no year has been quite 
like the one we just fin-

ished up? Note that I did 
not say it was our hardest 
year. It was not even our 
first pandemic at Kansas 
Farm Bureau, but it was a 
year a lot of us would like 
to move past and put in the 
rear-view mirror.

Yes, there have been 
harder years in the ag 
community. Years of more 
extreme drought, heat, 
rain or pests. I am sure 

we have seen years with 
worse markets and more 
trying times. Maybe not, 
bad years and good years 
are so personal to each of 
us. If you were touched by 
COVID-19, 2020 may very 
well have been your worst 
year ever, and if that is the 
case, my heart goes out 
to you.

My point is 2020 was 
not a good year, and I am 
sure that most of us hope 
that 2021 will be a much 
better one. The one thing 
I do know is those of us in 
agriculture have learned 
to deal with adversity and 
keep moving forward. We 
know how to absorb the 
blow of a bad year and 

pick ourselves up and 
keep, keeping on. That is 
what we do, that is who we 
are and that is why agri-
culture is the backbone of 
the United States.

What will 2021 look 
like? Who knows? I have 
seen long-range forecasts, 
but I do not put much faith 
in them. As far as the pan-
demic goes, we have no 
idea; even the experts are 
split on what the next 12 
months will look like. But 
I do know this. We will 
plant the next crop this 
spring, we will help new 
lambs, calves, pigs, goats, 
chickens and horses come 
into this world. We will 
persevere with the faith of 

a farmer and rancher be-
cause that is what we do.

We will go to the field 
and to the pasture with 
the same optimism that 
our parents and grandpar-
ents carried with them, 
even through the toughest 
of times. I also know Kan-
sas Farm Bureau will be 
right there alongside us 
making sure our voices are 
heard in Washington D.C. 
and Topeka. That voice 
is one each of us have a 
note in, coming up from 
the grassroots and making 
sure those of us who feed 
the world are heard.

No, I had no idea what 
was ahead of us at this 
time last year, but we made 

it through it, and I have no 
idea what is ahead of us in 
2021. We will change and 
adapt just like we have 
for the previous 102 years, 
and we can all be proud 
knowing that we are part 
of an organization leading 
the way when it comes to 
ensuring our farms and 
ranches survive and thrive 
no matter what the year 
brings.

“Insight” is a weekly col-
umn published by Kansas 
Farm Bureau, the state’s 
largest farm organization 
whose mission is to strength-
en agriculture and the lives 
of Kansans through advo-
cacy, education and service.

Moving Forward

Farmers and ranchers wrap up business at KFB’s 102nd annual meeting
Last Saturday, more 

than 400 Farm Bureau 
members of Kansas 
wrapped up business 
for their farm organi-
zation during a virtual 
session for Kansas Farm 
Bureau’s 102nd annual 
meeting.

The policies adopt-

ed will now become the 
organization’s road map 
for the 2021 legislative 
session. Topics of discus-
sion included livestock 
marketing, trade and 
water.

Montgomery County 
farmer Rich Felts was 
re-elected as president. 

Others elected to the 
board of directors in-
clude:

George Pretz, Miami 
County; Steven McCloud, 
Harvey County; Doug 
Zillinger, Phillips Coun-
ty; Joe Jury, Gray Coun-
ty; Kevin Holle, Rawlins 
County.

Other activities in-
cluded a host of agricul-
ture-related workshops 
and speakers including 
a keynote from Vance 
Crowe, an update on 
American Farm Bureau 
Federation activities 
from Andrew Walms-
ley and a townhall with 

members of the Kansas 
congressional delega-
tion, including Sen. Jerry 
Moran, Sen.-elect Roger 
Marshall, Reps.-elect 
Tracey Mann and Jake 
LaTurner, and Rep. Shar-
ice Davids.

KFB also honored re-
tiring Sen. Pat Roberts 

for his decades of service 
to Kansans, especially 
his dedication to ensur-
ing farmers and ranchers 
had their voices heard in 
Washington, D.C.

County Farm Bureaus 
and volunteers were rec-
ognized for their 2020 
achievements.

Congratulations to Kansas winners in 2020 National Wheat Yield Contest
Kansas wheat farmers 

demonstrated their agro-
nomic prowess in the 2020 
National Wheat Yield Con-
test. State winners from 
this year’s contest were 
recently released by the 
National Wheat Founda-
tion, which organizes the 
competition.

“Our farmers contin-
ue to show why Kansas 
is America’s breadbas-
ket through the Nation-
al Wheat Yield Contest,” 
said Justin Gilpin, Kan-
sas Wheat CEO. “The fifth 
year of this national com-
petition saw new grow-
ers enter the contest and 
some of our best produc-
ers being recognized for 
supreme management of 

their wheat acres. These 
results demonstrate to 
Kansas wheat farmers how 
they can maximize yield 
potential while maintain-
ing excellent quality.”

Seventy-seven wheat 
growers from 25 states 
participated in the con-
test, which allowed Kansas 
wheat farmers to compete 
against their counterparts 
in other states and learn 
more about potential ways 
to further boost production 
through new and innova-
tive techniques. The spon-
sors for the 2020 National 
Wheat Yield Contest were 
AgriMaxx, Ardent Mills, 
BASF, Corteva, Croplan/
Winfield, Grain Craft, John 
Deere, Miller Milling, Syn-

genta and WestBred.
The contest was split 

into winter wheat and 
spring wheat and then fur-
ther divided into dryland 
and irrigated production.

In the dryland winter 
wheat category, Tyler Edi-
ger from Meade came out 
on top with a final yield 
of 108.43 bushels per acre. 
The variety for this win-
ning entry was WestBred 
WB4792.

This plot also earned 
Ediger a fifth place finish in 
the national contest in the 
dryland category, based on 
a 205.01 percent increase 
over the county average. 
Winners in this portion 
of the contest were deter-
mined by yield increases 

exceeding the most recent 
five-year Olympic county 
average as determined by 
the U.S. Department of Ag-
riculture.

Andrew Lee from Cow-
ley placed second in this 
category, yielding 105.09 
bushels per acre with 
WestBred WB4401. Darwin 
Ediger, also from Meade, 
placed third with a West-
Bred Winterhawk entry 
that yielded 104.43 bushels 
per acre.

In the irrigated winter 
wheat category, Ki Gamble 
from Kiowa took the top 
slot. His entry of WestBred 
4792 yielded 135.39 bushels 
per acre.

Eric Purvis from Wal-
lace placed second with 
a WestBred WB Grain-
field plot that yielded 
124.77 bushels per acre. 
Brock Neville from Sedg-
wick earned third place 
at 106.14 bushels per acre 
with a WestBred WB4699 

entry.
“Congratulations to all 

our state winners in this 
year’s National Wheat 
Yield Contest,” Gilpin 
said. “We are excited to 
watch how Kansas wheat 
continues to excel and in-
crease in profitability by 
maximizing yields.”

Official rules and entry 
details for the 2021 Contest 
will be available by Jan. 
1, 2021, at https://yieldcon-
test.wheatfoundation.org/.

Peterson unveils legislation to 
expand CRP to 50 million acres

In a press conference 
recently, House Agricul-
ture Committee Chair-
man Collin Peterson of 
Minnesota announced the 
introduction of H.R. 8843, 
which makes an additional 
25 million acres available 
over the next five years 
for general signup under 
the Conservation Reserve 
Program (CRP). Instead of 
a cap, the bill establish-

es a minimum floor of 50 
million CRP acres nation-
wide.

“CRP incentivizes 
farmers to remove sensi-
tive land from agricultur-
al production and plant 
cover to enhance wildlife 
habitat and provide other 
natural resource benefits,” 
Peterson told reporters. 
“CRP has a decades-long 
track record of engaging 

farmers in the effort to im-
prove water quality, pre-
vent soil erosion, and cre-
ate wildlife habitat.”

“In addition to the in-
crease in acreage, the bill 
will help CRP prioritize 
those applications that 
promote soil health and 
carbon sequestration,” 
Peterson added. “Applica-
tions for the enrollment of 
land on which deep-rooted 
perennials will be planted 
will also be prioritized.”

Peterson pointed to 
the importance of CRP in 
helping farmers and land-
owners meet environmen-
tal quality goals.

“Land enrolled in the 
program has helped to 
keep billion of tons of soil 
from eroding and seques-
tered millions of tons of 
carbon,” he said. “It has 
improved wildlife and pol-
linator habitat, and it has 
provided benefits to farm-
ers through rental pay-
ments and drawing hunt-
ers and other recreation-
ists, which in turn makes 
its way through rural 
economies. This is a good 
bill that uses a successful, 
existing program to pay 
farmers to store carbon – 
we don’t need a whole new 
regime – we have CRP.”
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Biden says he will not immediately 
remove China Phase 1 trade deal

Reuters  report-
ed last week that U.S. 
president-elect Joe 
Biden said that he will 
not immediately act to re-
move the Phase 1 trade 
agreement. In an inter-
view, Biden said that the 
United States needed 
to get leverage back to 
use in negotiations with 
China.

“I’m not going to make 
any immediate moves, 
and the same applies to 
the tariffs,” Biden said. 
“I’m not going to preju-
dice my options.”

Under the Phase 1 
agreement signed by 
President Donald Trump 
earlier in the year, China 
agreed to increase pur-
chases of American prod-
ucts and services by at 

least $200 billion over 
2020 and 2021. The deal 
also leaves in place 25% 
tariffs on a $250-billion 
array of Chinese industri-

al goods and components 
used by U.S. manufactur-
ers, and China’s retalia-
tory tariffs on over $100 
billion in U.S. goods.

K-State plans 2021 calving schools
In anticipation of calving season, beef cattle experts from the Kansas State 

University Department of Animal Sciences and Industry and K-State Research 
and Extension are planning a series of calving schools beginning in early January.

A.J. Tarpoff, an Extension beef veterinarian, said calving schools aim to in-
crease producers’ knowledge, practical skills and the number of live calves born. 
Each day-long program outlines overall calving management, including stages of 
the normal calving process and tips to handle difficult calving situations.

“Our goal is for producers to leave better prepared for calving season,” Tarpoff 
said. “We will discuss timelines on when to examine cows for calving problems, 
and when to call your vet for help if things are not going well. It’s an excellent 
program regardless of experience level.”

Speakers will share tips on when and how to intervene to assist the cow and how 
those times may be different when dealing with young heifers. Presenters also will 
demonstrate proper use of calving equipment on a life-size cow and calf model.

Tarpoff said the meetings will cover such topics as body condition scoring, co-
lostrum management and animal health product storage and handling.

Meetings scheduled include:
Wednesday, Jan. 6, Emporia. For more information, email Brian Rees, Lyon 

County Extension, at brees@ksu.edu.
Monday, Jan. 11, Winfield. For more information, email Kelsey Nordyke, Cowley 

County Extension, at holcombk@ksu.edu.
Wednesday, Jan. 13, Blue Rapids. For more information, email Anastasia John-

son Meyer, Marshall County extension, anastasia@ksu.edu.
Thursday, Jan. 21, Dodge City. For more information, email Andrea Burns, Ford 

County Extension, at aburns@ksu.edu.
More information about the calving schools is available online as it becomes 

available.

Meat Institute welcomes growing 
support for prioritizing vaccines for 
frontline meat and poultry workers

Governor Laura Kelly 
of Kansas and the League 
of United Latin American 
Citizens (LULAC) joined a 
growing chorus of support 
for prioritizing COVID-19 
vaccination for frontline 
meat and poultry workers.

Meat Institute presi-
dent and CEO Julie Anna 
Potts commented:

“We welcome growing 
support for building on 
effective COVID-19 pre-
vention measures by en-
suring priority access to 
vaccines for frontline meat 
and poultry workers. “Vac-
cination is the next criti-
cal step that will protect 
this diverse workforce and 
facilitate vaccine distri-
bution in rural areas with 
limited health services.”

According to Meat and 
Poultry, Governor Kelly 
said December 4 that 
meatpacking plants will be 
near the top of the priority 
list to receive the COVID-
19 vaccination following 
health care workers and 
those in long-term care fa-
cilities.

LULAC welcomed Gov-

ernor Kelly’s statement, 
saying “Food and agricul-
tural workers are heroes. 
They have been on the 
front lines of the pandem-
ic, ensuring Americans 
have access to safe, nutri-
tious, affordable food and 
they should be at the front 
of the line for the vaccine 
as well.”

The Meat Institute 
joined the National Cat-
tlemen’s Beef Association 
and the National Pork Pro-
ducers Council in request-
ing the nation’s governors 
include meat workers in 
priority vaccine plans.

The Meat Institute is 
advocating that federal 
authorities also consider 
the scientific, ethical, and 
distribution benefits of 
prioritizing vaccination for 
frontline meat and poul-
try workers, which are also 
being considered around 
the world, including in the 
United Kingdom and Ire-
land. Meat Institute mem-
bers are also offering cold 
storage capacity that could 
aid vaccine distribution 
for all Americans.
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Gentlemen: Have your past gifts 
put you on the naughty list?

Newest edition since 2013!
Vol. 7 of the Grass & Grain
“Our Daily Bread” cookbook

Call in & place a mail 
order or stop by today! 

Books are $15 each,
+$3 shipping to U.S.

Grass & Grain
785-539-7558

1531 Yuma St • Manhattan, KS

Grass & Grain
Recipe Collection

Volume 7

Clips From
“Our  Daily  Bread”

Get the special lady in your life a gift she’s sure to love!

From our family to yours, 
Merry  ChristMas!

Call or stop by today & Mention this special 
to take advantage of  this limited time offer!

785-539-7558 • 1531 Yuma St, Manhattan, KS
Or mail your check to PO Box 1009, Manhattan, KS 66505

Must purchase before 9 a.m.
Friday, December 18th, 2020

Special rates are good one time only - renewals after initial purchase will be at regular cost. 

Give a Great  Gift at a 
Great  PriCe   this Christmas!

Purchase a NEW Grass & Grain
1-year subscription to save over $6!*

* Sales-tax free plus $3 discount

Renew any current subscription
and we’ll pay the sales tax!

NEW (In-State) Christmas Gift Subscription Rate:
1 Year:  $38

Tax-Free Christmas RENEWAL Rate (IN-STATE)
1 Year:     $41.00 2 Years:     $76.00 3 Years:    $105.00

OUT OF STATE* Christmas GIFT and RENEWAL Rate:
1 Year:     $47.50 2 Years:     $91.50 3 Years:     128.50

*Tax-free rate available for In-State subs. only due to state tax laws.
$3.50 discounted from Out-of-State taxed rate.
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We deeply appreciate your business and
look forward to working with you in 2021

The                                    staff  is  Zooming  in 

to wish 
you  a  

Merry  
Christmas! 

Donna Sullivan Renee Whitney Kevin Macy

Kezia Shibler Shelby Mall Kurtis Geisler

Tom Carlin
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2020 Grass & Grain Holiday Recipe Contest

Arnelda Kepka, Dor-
rance:

GRANDMA’S CHIPPY 
DIPPY BARS

1/4 cup melted butter
1 cup graham crackers 

crumbs
1 cup flaked coconut, 

packed
1 1/2 cups semi-sweet 

chocolate chips
1 1/2 cups butterscotch 

chips
1 cup chopped walnuts or 

chopped pecans
14-ounce can sweetened 

condensed milk
Preheat oven to 350 

degrees. In order given, 
layer ingredients in 
ungreased 9-by-13-inch 
baking pan. Do not stir! 
Bake for 28 to 32 minutes. 
Let cool and then cut into 
1 1/2-inch squares. Makes 
over 3 dozen bars.

*****
Loretta Shepard, Hele-

na, Oklahoma:
PASTA WITH

BROCCOLI SAUCE
1 large bunch broccoli (1 

3/4 pounds)
1/3 cup olive oil
1 1/2 tablespoons crushed 

garlic
1/2 cup chicken broth
1 stick butter
1/4 cup chopped fresh 

basil OR 1 teaspoon dried
1/2 teaspoon dried oregano
Salt & pepper
8 to 12 ounces fettuccine 

pasta
3/4 cup grated Parmesan 

cheese
Cut stalk and stems 

off broccoli and discard. 
Steam florets on a rack 
or steamer over boiling 
water, about 5 minutes 
(do not overcook). Drain 
and place in a bowl of ice 
water to stop the cooking. 
When cool, cut florets into 
1/2-inch pieces. Heat olive 
oil in a medium sauce-
pan. Saute garlic until 
pale golden. Add chicken 
broth and butter; stir in 
basil, oregano, salt and 
pepper. Stir in broccoli. 
Cook until heated through. 
Cook pasta as directed and 
drain. Place cooked pasta 
in large bowl. Add sauce 
and Parmesan cheese; toss 
well. Serves 6 as a side 
dish or first course.

*****

Bernadetta McCollum, 
Clay Center:

PUMPKIN
MINI LOAVES

1 3/4 cups flour
1 package vanilla instant 

pudding
1 tablespoon baking pow-

der
1 teaspoon baking soda
2 teaspoons pumpkin pie 

spice
15-ounce can pumpkin
1 cup sugar
1/2 cup sour cream
1/2 cup butter (melted)
2 eggs
1/2 cup cashews (chopped)
1/3 cup caramel bits
2 ounces white chocolate

Heat oven to 350 de-
grees. Combine flour, dry 
pudding mix, baking pow-
der, baking soda and spice. 
Beat pumpkin, sugar and 
sour cream in a large bowl 
with mixer until blend-
ed. Add butter and eggs 
and mix well. Gradually 
add flour mixture, mixing 
well after each addition. 
Stir in nuts and caramel 
bits. Pour evenly into 4 
greased and floured mini 
loaf pans. Bake 40 to 45 
minutes or until toothpick 
inserted in center comes 
out clean. Cool 10 min-
utes. Remove loaves from 
pans to wire racks; cool 
completely. Melt choco-
late and drizzle over bread 
loaves.

*****
Darlene Thomas, Del-

phos:
PEANUT BRITTLE
MUNCHING GOOD

1 cup peanuts (raw)
1 cup sugar
1/2 cup white corn syrup
1/8 teaspoon salt
1 teaspoon butter
1 teaspoon vanilla
1 teaspoon baking soda

Stir together peanuts, 
sugar, syrup and salt in a 1 
1/2-quart casserole. Place 
in microwave oven and 
cook 7 to 8 minutes, stir-
ring well after 4 minutes. 
Add butter and vanilla to 
syrup blending well. Re-
turn to microwave and 
cook 1 to 2 minutes more. 
Peanuts will be lightly 
browned and syrup very 
hot. Add baking soda and 
gently stir until light and 
foamy. Pour mixture into 
a lightly greased cookie 
sheet. Let cool 1/2 to 1 
hour. When cool, break 
into small pieces and store 
in air-tight container.

NOTE: If roasted salted 
peanuts are used, omit salt 
and add peanuts AFTER 
first 4 minutes of cooking.

*****
Millie Conger, Tecum-

seh:
CREAMY COCONUT 

SNOW BALLS
1/2 teaspoon plus 1/2 cup 

butter
1 3/4 cups sweetened coco-

nut, divided
4 ounces cream cheese
3 3/4 cups powdered sugar
8 ounces white candy coat-

ing
2 tablespoons shortening

Line a 9-by-5-inch loaf 
pan with foil. Grease with 
1/2 teaspoon butter; set 
aside. Pulse 3/4 cup co-
conut in food processor 
until coarsely chopped. 
Add cream cheese and 
remaining butter. Pulse 
until blended. Gradually 
add powdered sugar; pulse 

until blended. Press into 
pan, cover and refrigerate 
3 hours. Microwave coat-
ing and shortening until 
melted. Stir until smooth 
and cool slightly. Lift 
coconut mixture out of 
pan and cut into 36 piec-
es. Roll each piece into a 
ball. Using toothpick, dip 
balls into coating. Roll in 
remaining coconut. Place 
on waxed paper. Refrig-
erate until set. Keep in 
refrigerator.

*****
Mary Hedberg, Clifton:

EASY PEACH
DUMP CAKE

29-ounce can peaches
1 yellow cake mix
1 stick oleo

Preheat oven to 350 de-
grees. Pour cake mix into 
9-by-13-inch pan. Pour can 
of peaches over dry cake 
mix. Melt oleo and pour 
over peaches and cake 
mix. Bake 40 minutes and 
enjoy.

*****
Hunter George, Shaw-

nee:
CHOCOLATE CHIP

DIP
8-ounce package cream 

cheese
1/2 cup butter
3/4 cup powdered sugar
2 tablespoons brown sugar
1 teaspoon vanilla
1 cup miniature chocolate 

chips
Beat cream cheese 

and butter until light and 
fluffy. Add sugars and va-
nilla. Beat until smooth. 
Stir in chips. Good with 
graham crackers, sugar 
cookies, fruit, etc.

*****
Linda Kepka, Dor-

rance:
PUMPKIN MINI

MUFFINS
1 yellow cake mix
3 eggs
1/2 cup canola oil
1 teaspoon baking soda
2 teaspoons cinnamon
2 cups fresh pumpkin

Preheat oven to 350 de-
grees. Blend together all 
ingredients with mixer. 
Spray mini muffin pans 
and fill 2/3 full with bat-
ter. Bake for 13 minutes. 
Makes about 72 mini muf-
fins. Good with cream 
cheese frosting, if desired.

*****
Lucille Wohler, Clay 

Center:
CROCK-POT

CUBE STEAKS
5 cube steaks (or rounds)
1 medium onion, peeled 

& sliced
1 can cream of chicken 

soup
1 can cream of celery soup
1 package Lipton Onion 

Soup Mix
1/2 soup can water

Lay cube steaks in 
crock-pot. Place sliced 
onion on top of meat. Mix 
cream of chicken soup and 
cream of celery soup and 
pour over meat. Sprinkle 
dry onion soup mix on top. 
Pour 1/2 soup can of water 
over all. Cook 6 hours on 
low.

*****
Rose Edwards, Stillwa-

ter, Oklahoma:
PECAN CHEX MIX

6 cups vanilla Chex Mix 
cereal

1 cup pecan pieces
2 tablespoons butter, cut 

into pieces

1/4 cup dark corn syrup
Dash of salt
1 cup powdered sugar

In a large bowl with 
lid, toss cereal and 
pecan pieces. In a micro-
wave-safe bowl combine 
butter, corn syrup and a 
dash of salt. Let melt on 
high about 30 seconds. 
Stir and pour over cereal 
and pecans. Stir careful-
ly to coat. Sprinkle with 
powdered sugar and shake 
to coat.

*****
Kelma Frohberg, Wa-

terville: “Balls can be 
baked a day before. Drain 
and store in refrigerator 
overnight.”

HAM BALLS
1 pound hamburger
1 pound ground pork
1 1/2 pounds ground ham
4 eggs
1 1/2 teaspoons salt
2 cups oatmeal
1 1/2 cups milk

Mix all ingredients 
well and chill. Shape into 
about 22 to 25 balls. Place 
in a shallow pan and bake 
in a 325-degree oven for 
approximately 1 hour. 
Drain. Prepare sauce.

Sauce:
1/2 cup brown sugar
2 tablespoons mustard
1 1/2 cups pineapple juice
3 tablespoons flour
3 tablespoons vinegar
1/2 cup white syrup

1/2 teaspoon ground cloves
Mix ingredients and 

cook stirring until thick. 
Pour over baked ham balls. 
Place in a slow-cooker (or 
oven at 200 degrees) for 1/2 
to 3/4 hour.

*****
Dolores Hollar, Paxi-

co: “This is a very moist 
cornbread. It is delicious! 
The best cornbread I have 
ever eaten and made. It is 
a family favorite. Enjoy!”

CORNBREAD
1 cup (2 sticks) butter, 

softened
3/4 cup sugar
4 eggs
1 1/2 cups cream-style 

corn
1/4 cup crushed pineapple
1 cup shredded mozzarella 

cheese
1/4 teaspoon vanilla
1 cup all-purpose flour
1 cup cornmeal
2 tablespoons baking pow-

der
1/2 teaspoon salt (optional)

Cream butter and 
sugar. Add eggs, one at a 
time, beating well after 
each addition. Blend in 
corn, pineapple, cheese 
and vanilla. Stir in flour, 
cornmeal, baking powder 
and salt. Pour batter into 
a 9-by-9-by-2-inch square 
baking dish. Bake at 325 
degrees for 1 hour or until 
golden brown.

*****

Kimberly Edwards, Stillwater, Oklahoma,
Wins This Week’s Holiday Contest

Winner Kimberly Edwards, Stillwater, Okla-
homa:

EASY BAKED BRIE
1 tube refrigerated crescent dinner rolls
1 round or wedge of Brie cheese (do not remove 

rind)
2 tablespoons raspberry jam or other sweet jam
1 tablespoon brown sugar
1/4 cup maple syrup

Preheat oven to 350 degrees. Slice the top off 
the brie. If you want, start with chilled brie and 
use a sharp knife to carefully cut off the thin top 
rind of the cheese. This may help the crust stay 
with the cheese when served. The rind is edible 
so you don’t have to do this step if you don’t want 
to. On a lined baking sheet, lay out the crescent 
rolls flat. Place the brie round or wedge on top 
of the dough. Spread jam on brie; fold dough 
over top, cutting off excess dough. Drizzle with 
maple syrup and sprinkle brown sugar on top. 
Bake at 350 degrees for 30 minutes; pastry 
should be golden brown. Let cool for 10 minutes 
before serving. Serve with crackers or apple 
slices. Serves 6 to 8.

*****

I remember my brother 
insisting that I come over 
one night about four and 
a half years ago, I want to 
say in May; he said there 
was something he wanted 
to show me. I showed up 
and my brother and my 
sister-in-law gave me a 
gift, which caught me com-
pletely off guard. I opened 
it; it was a cookbook filled 
with ideas for kids’ cakes 
and a card. I was too ex-
cited to open the card, I 
immediately asked if they 
were having a baby. The 
answer was yes, and my 
life changed forever.

I don’t think I will ever 
be able to put into words 
the flood of emotions that 
rushed over me at that 
point. During my young 
adult years, I was adamant 
that I never wanted kids; 
when I found out I was 
going to be an aunt, my 
heart melted, there was 
something in me that I 
just knew I was meant to 
be an aunt. Watching her 
come into this world was a 
whole experience I never 
expected to be a part of but 
was so blessed and thank-
ful for. The first look into 
those eyes and she broke 
me, she had my heart and 
there was absolutely noth-
ing that could be done to 
break that bond, she was 
my Little Nugget, and I was 
her Boo Boo.

Watching her grow up 
has been the most reward-
ing and scariest thing at 
the same time. I was com-
pletely unaware how fast 
time flew until she came 

into the picture. At the 
same time, I have learned 
so much from her. She 
has this amazing abili-
ty to make me slow down 
and look around and to 
really appreciate my sur-
roundings. She has taught 
me that it is okay to love 
wholeheartedly; it is okay 
to love without hesitation 
and that sometimes a hug 
really does fix everything. 
She has taught me that al-
though forgiveness isn’t 
always easy, it is always 
necessary and okay to give.

My Little Nugget, my 
Mika Grace, she turns four 
on December 19, 2020. How 
we are already to four is 
baffling to me, but I ab-
solutely have loved every 
minute of the last few years 
and I can’t wait to see what 
she conquers in the year to 
come. She is wise beyond 
her years and has a zest 
for life that is contagious. 
Happy Birthday sweet Lit-
tle Nugget, I will love you 
forever and always.

Michele grew up in 
Junction City and graduat-
ed from Kansas State Uni-
versity. She worked in the 
restaurant management 
field for six years before 
deciding to switch careers 
and now works as an office 
manager for a company 
that manufactures oilfield 
products. Her passion for 
blogging and food can be 
followed on Instagram: 
boobsbrainsandbaking.

If you would like to 
contact Michele with com-
ments please email mcar-
lyon88@gmail.com

My Little Nugget

800-373-9559
PHILLIPS INSURANCE

Jim - The Answer Man!

* Medicare Supplement
* Long Term Care * Final Expense

Need Senior Insurance?
Merry Christmas!
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G&G Annual Holiday Recipe Contest

Nov. 24 through Dec. 22
In observance of the holiday season,
Grass & Grain will award the weekly

winners $40 in addition to the gift trio.
CONTEST 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 $40. 
Winners will be announced Dec. 22.

 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

What’s better than a Kansas Gift Trio?!

HOLIDAY GIFT BASKET

• Volume 7 of Clips from “Our Daily Bread”
Picking up where we left off, you can now enjoy a compilation of nearly 
80 pages of unique & delicious recipes from “Our Daily Bread” circa 
2014, including a few home recipes from the G&G staff!

• Legendary Spiced Lemongrass Soap
  (ordered from Grandma Hoerner’s)
Blend of pure essential oils smells amazing (Legendary, even!) and 
will be a great addition to your kitchen or bath. Scented with Clove, 
Cinnamon, Lemongrass, Eucalyptus & Rosemary Oils. Poppy Seeds are 
added for mild exfoliation.

• Elsie Grace HOMEMADE FUDGE! Straight out of Frankfort, KS

Your Parts & Service
Headquarters for 10 yearsWILDCAT CREEK 

FITNESS & FUN
800 ANNEBERG PARK, MANHATTAN, KS

GLASS ART SHOW & SALE
Berggren s’
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2020 Grass & Grain
Holiday Recipe Contest

Kellee George, Shaw-
nee:

CRANBERRY SNOW 
DROP COOKIES

1 yellow cake mix
2 eggs
1/3 cup oil
Zest of 1 orange
1 teaspoon orange extract
1 cup sweetened dried 

cranberries
1 cup chopped walnuts or 

pecans
Combine dry cake mix, 

eggs and oil; beat until 
well blended. Stir in re-
maining ingredients. Drop 
by teaspoonfuls onto light-
ly greased baking sheet. 
Bake at 350 degrees for 
10-12 minutes until edges 
are lightly golden brown.

*****
Millie Conger, Tecum-

seh:
CRANBERRY CAKE

1 white cake mix
1 1/3 cups water
3 eggs
1/3 cup oil
1 tablespoon grated orange 

zest
1 cup fresh or frozen cran-

berries, thawed & coarse-
ly chopped

1 cup finely chopped wal-
nuts

Frosting:
8 ounces cream cheese
1/2 cup butter
1 teaspoon vanilla
3 1/2 cups powdered sugar
1/2 teaspoon orange zest
1/4 cup finely chopped wal-

nuts
Set oven 350 degrees. 

Grease bottom of a 9-by-13-
inch pan. In a large bowl 
combine cake mix, water, 
eggs, oil and orange zest. 
Beat on low speed for 30 
seconds. Beat on medium 
2 minutes. Stir in walnuts 
and cranberries. Put bat-
ter in pan and bake about 
25 minutes (watch how 
your oven bakes; do not 
over bake). For frosting, 
cream the cream cheese 
and butter. Gradually beat 
in orange zest, vanilla and 
powdered sugar. Frost cake 
and sprinkle with walnuts.

NOTE: You can also 
make this in layer pans. 
Would have to adjust bak-
ing time.

*****
Jackie Doud, Topeka, 

submitted the next two 
recipes:

CHOCOLATE ALMOND 
COFFEE MIX

1 cup non-dairy powdered 
coffee creamer

1 cup granulated sugar
1/2 cup instant coffee gran-

ules
1/2 cup cocoa
1 teaspoon almond extract

In a blender or food pro-
cessor finely grind all in-
gredients until well-blend-
ed. Store in an air-tight 
container. Give with a gift 
card and instructions. To 
serve: stir about 2 heaping 
teaspoons coffee mix into 6 
ounces hot water.

*****
SPICY CRACKERS

2 boxes saltine crackers

1 package taco seasoning 
mix

1 package Ranch dip mix
3 tablespoons red pepper 

flakes
1 1/2 cups olive oil

Put the crackers in a 
large bowl with lid. Dump 
the dry mixes over the 
crackers. Pour the oil over 
all. Put the lid on the bowl 
and rotate every 30 min-
utes for a few hours. Store 
in air-tight container.

*****
Rose Edwards, Stillwa-

ter, Oklahoma:
WALNUT MINCEMEAT 

PIE
2 eggs, beaten
1 cup sugar
2 tablespoons flour
1/8 teaspoon salt
2 cups prepared mince-

meat
1/2 cup walnuts, chopped
1/4 cup butter, melted
9-inch unbaked pie crust

Put the eggs in a mixing 
bowl. In a separate bowl 
combine the sugar, flour 
and salt. Gradually add 
this mixture to the eggs. 
Stir in the mincemeat, wal-
nuts and butter. Pour into 
pie shell. Bake in a pre-
heated 400-degree oven for 
15 minutes. Lower the heat 
to 325 degrees and bake for 
35 more minutes or until 
knife inserted in the cen-
ter comes out clean.

*****
The final two recipes 

are from Darlene Thomas, 
Delphos:

PEANUT CLUSTERS
6-ounce package chocolate 

chips
6-ounce package butter-

scotch chips
12-ounce package salted 

peanuts
Combine chocolate and 

butterscotch chips in a 
2-quart casserole. Heat in 
microwave for 6 minutes. 
Stir once during melting. 
Stir in peanuts. Drop by 
teaspoonfuls onto waxed 
paper. Let set until firm.

*****
FANTASY

FUDGE
3 cups sugar
3/4 cup margarine
2/3 cup evaporated milk
12-ounce package semi-

sweet chocolate pieces
7-ounce jar marshmallow 

creme
1 cup chopped nuts
1 teaspoon vanilla

Combine sugar, but-
ter and milk in a 2 1/2-
quart saucepan. Bring to 
rolling boil stirring con-
stantly. Continue boiling 
for 5 minutes over medium 
heat, stirring constantly 
to prevent scorching. Re-
move from heat and stir 
in chocolate pieces until 
melted. Add marshmallow 
creme, nuts and vanilla; 
beat until well-blended. 
Pour into greased 9-by-
13-inch pan. Cool at room 
temperature then cut into 
squares. Makes approxi-
mately 3 pounds.

*****

By Ashleigh Krispense
APPLE CINNAMON 

CREAM-CHEESE BARS
A multi-layer dessert 

bar with an easy streusel 
topping over layers of ap-
ples and sweetened cream 
cheese. A couple things 
to note: Make sure the 
cream cheese is room tem-
perature or it will end up 
clumpy! Also, I used ginger 
in the recipe to give a little 
extra pop of flavor, feel 
free to just cut it out if you 
don’t like ginger though. 
(This recipe was original-
ly adapted from the I Am 
Baker website.)

Bottom layer:
1 cup quick-cooking oats
3 cups flour
2 cups packed brown sugar
1 teaspoon baking powder
1 teaspoon baking soda
3 teaspoon ground cinna-

mon
1/2 teaspoon ground cloves
1/4 teaspoon ground ginger

1 1/2 cups (or 3 sticks) but-
ter, melted

Cream cheese mixture:
(2) 8-ounce packages 

cream cheese, room tem-
perature

1/2 cup sugar
1 teaspoon vanilla extract
2 eggs, room temperature

Apple mixture:
4 large apples, peeled, 

cored & sliced thinly
2 tablespoons flour
2 tablespoons brown sugar
2 teaspoon ground cinna-

mon
Preheat oven to 350 de-

grees and grease a 9-by-13-
inch pan.

For the bottom layer: In 
a large bowl, mix together 
the dry ingredients. Stir in 
the melted butter and mix 
until crumbly. Pull out 2 
cups of the mixture and set 
aside for the topping.

Press the remaining 
mixture into the greased 
pan and bake for 15-20 

minutes or until turning 
golden brown and puffy.

For the cream cheese 
mixture: (Be sure the 
cream cheese is room tem-
perature or you will end 
up with clumps!) In the 
bowl of your stand mixer, 
add cream cheese, sugar, 
and vanilla. Mix until 
smooth and creamy. Then 
on low speed, add eggs, 
one at a time. Mix well and 
set aside.

Apple mixture: Gently 
stir together the thinly 
sliced apples, flour, brown 
sugar, and cinnamon.

Once the crust has 
cooked, set the apples 

on top of it. Then spread 
over the apples the cream 
cheese mixture. Grab the 
remaining oat mixture 
that you had set aside and 
crumble it over the top of 
the cream cheese.

Pop it back in the oven 
for another 35-40 minutes. 
Let cool to room tempera-
ture before serving or stor-
ing the bars in the refriger-
ator. Enjoy!

Ashleigh is a freelance 
writer and blogger for her 
website, Prairie Gal Cookin’ 
(www.prairiegalcookin.
com). She shares everything 
from step-by-step recipes 
and easy DIY projects, to 
local history, stories, and 
photography from out on the 
farm in Kansas. Follow PGC 
online or like it on Facebook 
for more recipes and ram-
blings!

MANHATTAN – For 
many, the rich color of 
poinsettias is a comfort-
ing symbol of the holi-
days. With proper care, 
the popular plant can 
last through the end of 
the year and beyond.

Ward Upham, a hor-
ticulture expert with 
K-State Research and 
Extension, said poinset-
tias should be kept in a 
spot where daytime tem-
peratures are 65 to 75 de-
grees F, and 60 to 65 at 
night.

“Temperatures above 
75 will shorten the life 
of blooms, and below 60 
degrees may cause root 
rot,” Upham said.

“Place your poinset-
tia in a sunny window 
or the brightest areas 
of your room, but don’t 
let it touch cold window 
panes. Move plants away 
from drafty windows at 
night, or draw the drapes 

to avoid cold damage.”
Upham called poin-

settias “finicky” when it 
comes to soil moisture.

“Avoid over-watering 
poinsettias because they 
do not like ‘wet feet,’” he 
said. “On the other hand, 
if the plant is allowed 
to wilt (due to not get-
ting enough water), it will 
drop some leaves.”

To maintain proper 
moisture, Upham sug-
gests sticking a finger 
about ½ inch deep into 
the soil. “If it’s dry to 
½ inch, the plant needs 
water,” he said. “When 
it becomes dry to the 
touch, water the plant 
with lukewarm water 
until some water runs 
out of the drainage hole, 
then discard the drain-
age water.”

K-State Research and 
Extension has produced 
a video to help in choos-
ing the best poinsettia.

ARE POINSETTIAS
POISONOUS?

Despite rumors to 
the contrary, poinsettia 
leaves are not poisonous 
to humans or animals. 
Upham said that mem-
bers of the Society of 
American Florists have 
tried to dispel the ru-
mors in the past by eat-
ing poinsettia leaves at 
press events.

He said the plant 
could cause an allergic 
reaction to the milky sap 
in the leaves. There has 
never been a recorded 
case of poisoning due to 
a poinsettia, he said.

Some members of 
the genus Euphorbia, to 
which the poinsettia be-
longs, have a toxin that 
can cause vomiting. The 
poinsettia, however, does 
not contain that toxin.

Upham and his col-
leagues in K-State’s De-
partment of Horticulture 
and Natural Resources 

produce a weekly Horti-
culture Newsletter with 
information on these and 
other horticulture-relat-
ed topics. The newsletter 
is available to view on-
line or can be delivered 
by email each week.

Interested persons 
can also send questions 
to Upham at wupham@
ksu.edu, or contact your 
local K-State Research 
and Extension office.

Links used in this 
story: Video: Choosing the 
best poinsettia, https://
kansashealthyyards.org/
all-videos/video/choos-
ing-the-best-poinsettia

K-State Horticulture 
Newsletter, https://hnr.k-
state.edu/extension/in-
fo-center/newsletters/
index.html

K-State Research and 
Extension local offices, 
www.ksre.k-state.edu/
about/stateandareamaps.
html

With Care, Poinsettias Can Last Through The Holidays

Women’s Page -5

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 -

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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Back in May of this year 
I wrote a story of Robert 
Poisal’s “lost summer.” 
Poisal was half Arapaho, 
from the sister of Chief 
Left Hand and a Ken-
tucky-bred trader by the 
name of John Poisal. Rob-
ert was wagonmaster for 
a train that had lost its 
mules to a Cheyenne raid-
ing party. Since the Arap-
ahos had close ties to the 
Cheyennes he knew their 
ways and spoke the lan-
guage. He spent the sum-
mer looking for the mules 

and finally found that the 
army was holding them at 
Fort Sedgwick (near Jules-
burg, Colorado). Poisal 
was obliged to travel to 
the fort to identify them 
before taking them to the 
owner of the freighting 
company at Fort Union, 
New Mexico.

Anything do with the 
Arapaho people pulls me 
in right away. I cannot 
prove my notion that Arap-
aho people may have been 
living in the shadow of the 
Rockies long before any 

of the other tribes of that 
region. I like to call them 
the original people, which 
I am sure carries a good 
bit of personal prejudice 
in favor of the Arapahos.

I have held an admira-
tion for Chief Left Hand 
since first learning about 
him and his dedication 
to peaceful relations 
with the Americans even 
though they were invading 
his homeland. Left Hand’s 
knowledge of the English 
language allowed him to 
make great strides toward 
peace. That proficiency 
came from Robert Pois-
al’s father. John Poisal en-
countered the Arapahos in 
the 1830s when Left Hand 
was a young boy. Pois-
al met and married Left 
Hand’s older sister, Ma-
Hom or “Snake Woman,” 
at their winter camp along 
Boulder Creek. Today the 
city of Boulder, Colora-
do, covers the traditional 
Arapaho winter camp.

John Poisal’s presence 
in Left Hand’s family af-
forded the young man the 
opportunity to learn the 
English language. He and 
his brother, Neva, became 
Poisal’s students, not only 

in language, but in the 
ways of American culture. 
That understanding was 
later enhanced when in 
1849 Indian Agent Thomas 
Fitzpatrick married John 
and Ma-Hom’s daughter, 
Margaret. Fitzpatrick 
learned much of Arapaho 
ways from his marriage. 
For his part as agent, Fitz-
patrick did all that he 
could to explain Indian 
country to the government.

By the mid 1850s Left 
Hand became chief. His 
first recorded test came 
when gold was discovered 
in Colorado. On their way 
to the mountains a party 
of gold seekers stopped 
to winter over on Boul-
der Creek Several cabins 
were already built when 
Left Hand’s people arrived 
to prepare for winter. 
Alarmed, the young men 
of the tribe threatened 
to drive the invaders out. 
With support of the elders 
Left Hand held the young 
men at bay and met with 
the prospectors. Assured 
that they would move into 
the mountains when win-
ter turned to spring Left 
Hand guaranteed their 
safety. During one of the 

conferences a man known 
as Bear Head prophetical-
ly related a dream of a 
great flood of water that 
overflowed the banks of 
Boulder Creek washing all 
“the people” away. When 
the waters subsided only 
the white men remained. 
It was already dismally ev-
ident that nothing could 
be done to stop the tide 
that was washing over 
them.

In the coming years 
Left Hand would thread 
the needle between peace 
and war, time and time 
again, which brings me 
to the strange part of this 
story. Over the past several 
days (late November 2020) 
a rewind of a dream has 
come and gone like the 
unbearable “ear-worm” 
that plagues my thoughts 
of being awakened from a 
peaceful, sound sleep to 
shouts of “Soldiers! Sol-
diers!” From within my 
lodge of tanned buffalo 
hide I rush outside as bul-
lets seem to shred the air. 
Panic and pandemonium 
arrests the peace of the 
valley. All is chaos and 
confusion. Soldiers are in 
the camp!

Perhaps the dream is 
the result of pandemic 
apprehension. Maybe all 
these stories just bouncing 
around in my head trying 
to get out, or maybe I am 
being heralded to tell this 
story. I wake up, but the 
dream returns. Not just in 
my sleep, but haunting and 
relentless in my waking 
hours as well.

Ma-Hom returned to 
live with Left Hand’s peo-
ple after she was widowed 
in 1861. She and her daugh-
ter were part of a handful 
of Arapahos that survived 
the infamous Sand Creek 
Massacre. Left Hand fled 
with the survivors, but 
died of his wounds some-
where on the prairie.

Sand Creek was not just 
another fight, it was the 
place where crying began, 
the place from which noth-
ing would ever be the same 
on The Way West.

“The Cowboy,” Jim Gray 
is author of the book Des-
perate Seed: Ellsworth Kan-
sas on the Violent Frontier, 
Ellsworth, Ks. Contact Kan-
sas Cowboy, 220 21st RD, 
Geneseo, Ks. Phone 785-
531-2058 or kansascowboy@
kans.com.

The Place Where Crying Began

KFB honors members, friends at 102nd annual meeting
Kansas Farm Bureau 

(KFB) recognized mem-
bers and supporters at 
its 102nd annual meeting, 
Dec. 3-4 in Manhattan.

Edie Dahlsten, McPher-
son County, received 
KFB’s Distinguished Ser-
vice award. Edie and her 
husband, Larry, have spent 
their lives advocating, ed-
ucating and serving on 
behalf of their farm or-
ganization. Dahlsten start-
ed out on the State Young 
Farmers and Ranchers 
Committee and it was this 

experience that launched 
her appointment to the 
KFB Board of Directors 
in 1989, then was elected 
vice president in 2002 and 
made the decision to re-
tire in 2011. Today, she still 
serves Kansas Farm Bu-
reau as a board member 
for KFB’s Foundation for 
Agriculture.

The organization also 
presented 13 Friends of 
Agriculture awards. This 
award recognizes individ-
uals who have made sig-
nificant contributions to 

Kansas Farm Bureau and 
agriculture. They includ-
ed:

Erik Atkinson, Wabaun-
see County, has worked 
in the agriculture indus-
try throughout the last 40 
years. He now hosts “Ag-
riculture Today” for the 
K-State Radio Network to 
inform Kansans on leading 
agricultural topics.

Stacey Forshee, Cloud 
County, has served agricul-
ture for 30 years in various 
roles throughout Kansas 
Farm Bureau, including 

on KFB’s Board of Direc-
tors, as YF&R State Com-
mittee Chair, District Res-
olutions Chair and an Ag 
Advisory Board member. 
She has always committed 
herself to advocating on 
behalf of farm families.

Herschel George, 
Miami County, started his 
career in agriculture 50 
years ago. He has served 
as a 4-H Extension agent 
and a watershed special-
ist, educating farmers 
on strategies concerning 
water supply. Throughout 
his career, he has provid-
ed expert advice to many 
in the industry.

Rick McNary, Butler 
County, is a published au-
thor, photographer and 
global hunger expert. He 
also founded the Face-
book group “Shop Kansas 
Farms,” which has become 
an avenue for consumers 
to connect with local farm-
ers. Although not directly 
engaged in farming, Rick 

is an avid ag supporter 
through his passion to 
combat hunger.

Keith Miller, Barton 
County, has served agri-
culture for more than 45 
years. He is a third-gen-
eration farmer and raises 
wheat, alfalfa, milo, corn 
and soybeans. He served 
on KFB’s board of direc-
tors for 17 years and con-
tinues to serve agriculture 
as a commissioner for the 
Kansas Soybean Commis-
sion. Keith is a devout 
Farm Bureau member and 
his contributions to the in-
dustry are greatly appre-
ciated.

Laura Moffet, Rooks 
County, is dedicated to 
educating youth about the 
importance of agriculture 
in our world by planning 
events such as Bushels 
for Backpacks and Ag in 
the Classroom. Along with 
her educational outreach 
efforts, she has served as 
the Rooks County Farm 

Bureau coordinator for 
several years.

Joe Newland, Wilson 
County, is a dedicated ag-
riculturalist, farming more 
than 2,800 acres of wheat, 
corn, soybeans and hay, 
as well as managing a 300 
head cow/calf herd. He was 
elected to KFB’s board of 
directors in 2011 and re-
signed in 2019 to replace 
Representative Larry Hib-
bard who retired from the 
Kansas 13th House Dis-
trict. He’s served as pres-
ident of the Wilson County 
Farm Bureau board, on 
the state Resolutions Com-
mittee and volunteered on 
various school and bank 
boards.

Barbara Roux, Harvey 
County, has committed 
her career to preparing 
youth in the agriculture 
industry to be successful 
in life by serving the Kan-
sas 4-H where she worked 
as an Extension agent and 
coach. She also served on 
the Harvey County Farm 
Bureau Board for ten 
years.

Harland Rupp, Ellis 
and Barton counties, has 
worked for 23 years to help 
Ellis and Barton counties 
with their agricultur-
al accomplishments. He 
worked alongside K-State 
Research and Extension 
to develop the first Farm 
Safety Day and Kids Ag 
Day for students in both 
counties.

Randol Walker, Shaw-
nee County, has made 
many contributions to ag-
riculture throughout the 
last 47 years. He’s been 
a member of the K-State 
Extension board and held 
several roles in Shawnee 
County Farm Bureau. 
Walker has also spoken at 
numerous county commis-
sion meetings on local ag-
ricultural issues.

Jay Overmiller, Smith 
County, received the Kan-
sas Farm Bureau Nation-
al Resources Award. This 
award goes to the farm 
family who exemplifies 
good land stewardship. 
Jay and his family operate 
a fourth-generation farm 
and grow wheat, soybeans 
and milo on 2,500 acres of 
side hills. The Overmill-
ers use no-till techniques 
and implement vigilant 
soil testing, as well as uti-
lize Conservation Security 
Program buffers to filter 
chemicals from field run-
offs and provide a habitat 
for wildlife. The family 
has also planted nearly 
300 trees and bushes over 
the last two years to in-
crease water filtration and 
add more nutrients to the 
soil. Jay’s ongoing passion 
is to preserve the land he 
tends so the next gener-
ation of Overmillers can 
continue to protect their 
natural resources.

Ray Will received the 
Kansas Farm Bureau 
Partnership Award. This 
award recognizes someone 
from Farm Bureau Finan-
cial Services (FBFS) who 
has gone above and be-
yond for the state’s largest 
farm organization. Ray is a 
Business Center Director 
for FBFS with both under-
writing and claims staff 
oversight. He has been a 
tremendous partner for 
KFB and helps ensure 
members have a positive 
claims and underwriting 
experience.
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“Key Feeds has been 
advertising in the Grass 
& Grain for 20 years in 

the same location...

...We get more responses than other advertising mediums 
we have tried. We get weekly inquiries from customers 

and prospects.” 
~ Joe Ebert, Fourth & Pomeroy VP ~

Fourth & Pomeroy & Assoc.

“Hands down, the greatest use of 
advertising dollars.” 

~ Zita Milligan, Fourth & Pomeroy Co-Owner ~

You could also be reaping the benefits of 
Grass & Grain advertising!

Don’t hesitate, call today: 
785-539-7558

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

1531 Yuma St. • Manhattan, KS 66502

Professional Hoof Care for
Dairy, Beef, Show Cattle, Bulls

Northeast Kansas Area

316-644-8392
robert@agritrim.com

Preventative Trimming
& Lame Cow Treatment

STEEL BUILDING
INVENTORY SALE

40x65  •  60x90  •  100x150  •  Many Others Available

(800) 369-3882
www.toplinebuildings.com
sales@toplinebuildings.com

I-Beam Construction
Easy Bolt-Up Design
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Treat it right and Christmas cactus lives to bloom another year
With proper care, Christmas cactus is a gift that gives 

for many years, says University of Missouri Extension 
horticulturist David Trinklein.

Trinklein has recommendations for success with 
Christmas cactus:

Christmas cacti tolerate low light but perform best 
in bright, indirect light in the home. They benefit from 
brighter light during winter, but full summer sun can 
result in pale plants. If placed outside for the summer, 
keep plants in a semi-shady location. Christmas cacti 
prefer temperatures of 70-80 F for the April to Septem-
ber growing season.

Like most cacti, Christmas cacti tolerate under-water-
ing better than over-watering, Trinklein said. Water only 
when the growing medium is dry to the touch. If you put 
a saucer under the pot to collect excess water, empty it 
to keep the water from wicking back into the pot. Failure 
to do so results in a soggy root environment, which is an 
open invitation to root rot.

Reduce watering from fall through spring. Only 
fertilize plants during their growth period of early 
spring through late summer. Use a regular fertilizer at 
one-quarter strength or a houseplant fertilizer accord-
ing to label directions.

Keep Christmas cacti slightly pot-bound to induce 
prolific flowering. Repotting may be necessary every 
three years. Use a porous, well-drained potting mix. 
Commercial mixes made for epiphytes are good choices. 
Make regular peat-lite mixes into epiphytic mixes by 
adding perlite or sterile sharp sand to increase porosity.

Reblooming Christmas cacti can be challenging, Trin-

klein said. The cacti are short-day plants, but tempera-
ture affects their response to day length. In fact, flower-
ing will occur regardless of day length under cool night 
conditions (50-55 F).

Prolific flowering happens when plants experience 
cool nights with at least 13 hours of darkness. Reducing 
water at this time to slightly stress the plant improves 
flowering. Expose Christmas cacti to short days, cool 
nights and dry conditions in mid-October for full bloom 
during the holiday season.

Sudden changes in temperature, light or other fac-
tors, such as excessive drying of the growing medium, 
can cause Christmas cacti to drop unopened flower buds. 
Poor flowering also happens when stray light interrupts 
the required long periods of darkness during short-day 
treatment. Interior lights, streetlights and even car 

lights can disrupt the required dark period and cause 
disappointing flowering, Trinklein said.

Christmas cactus is prone to root rot. Avoid overwa-
tering and maintain strict sanitation. Remove common 
insect pests, which include mealybug and scale.

“Given proper care, Christmas cacti often outlive 
their caretaker and provide years of brilliant color 
around the holidays,” said Trinklein. “The small amount 
of effort required by these plants is well worth it when 
one considers the reward of seeing an ‘heirloom’ plant 
bloom year after year.”

It seems like the Christ-
mas spirit arrives earlier 
every year. Holiday plants 
are readily available now. 
Cacti, Amaryllis, Christ-
mas trees and the ever 
popular poinsettia.

A red poinsettia is a 
favorite Christmas time 
decoration. Several breed-

ers have put a spin on the 
color red. Besides many 
shades of red, poinsettias 
come in white, marble, 
pink speckled and others. 
You can take a white one 
and dye it any color you 
want, such as purple.

Poinsettia plants be-
came a Christmastime dec-

oration because in their 
natural habitat of Mexi-
co; they are in full flower 
at that time. Flowering is 
“photoperiodic” induced 
in the poinsettia. Without 
long nights of 14 hours, 
this plant will continue to 
produce leaves and will 
grow but never flower.

The flowers themselves 
are not that eye-catching. 
They give way to the col-
orful bracts or modified 
leaves. However, the flow-
ers are a good indicator of 
the maturity of the plant. 
A fresh poinsettia is one 
on which little or no yel-
low pollen is showing on 
the flower clusters in the 
center of the bracts. Re-
ally old plants are miss-
ing their flowers, however, 
the colorful non-poisonous 
bracts remain.

Once you make your se-
lections, place your poin-
settia in a spot with bright 
natural light, but don’t 
let it touch cold window-

panes. The day tempera-
ture is best when it doesn’t 
get above 75 degrees with 
60 to 65 degrees at night. 
Temperatures above 75 de-
grees will shorten bloom 
life, and below 60 degrees 
may cause root rot. Move 
plants away from windows 
at night or draw drapes be-
tween them to avoid dam-
age from the cold.

Poinsettias do best with 
a constantly moist but not 
wet potting media. Ex-
amine the potting media 
daily for moistness. Pick-
ing up the container can 
be a good indicator of 
moisture. Heavy pots don’t 
need water and light pots 

need moisture added. Use 
room temperature water, 
add until some water 
runs out of the contain-
er’s drainage holes and 
the potting media is moist. 
Discard the excess water.

You can find out more 
information on this and 
other horticulture topics 
by going to the Riley Coun-
ty, K-State Research and 
Extension website at www.
riley.ksu.edu. And you can 
contact Gregg Eyestone 
at the Riley County office 
of K-State Research and 
Extension at 110 Court-
house Plaza in Manhattan, 
by calling 785-537-6350 or 
e-mail: geyeston@ksu.edu

Yard & Garden Tips
By Gregg Eyestone

The Mexican Poinsettia

U.S. house ag committee chair and ranking member selected
U.S. Rep. David Scott (D-Ga.) will replace long-time 

agriculture leader Rep. Collin Peterson (D-Minn.) as 
chairman of the House Agriculture Committee. Scott 
ranks highest in seniority on the committee and has 
served since his election in 2002. He previously served 
as the subcommittee chair of the Commodity Exchanges, 
Energy and Credit subcommittee. He will be the first 
representative from Georgia to serve as a chairman.

National Cattlemen’s Beef Association CEO Collin 
Woodall welcomed the nomination and called Scott a 
“devoted friend of America’s cattle producers.” Woodall 

added, “His leadership and expertise on cattle issues 
demonstrates his commitment to helping producers suc-
ceed. He is a consummate leader and an ideal choice to 
lead the committee.”

U.S. Rep. G.T. Thompson (R-Penn.) will serve as the 
next ranking member of the House Agriculture Commit-
tee. Thompson will replace former chairman and cur-
rent ranking member Rep. Mike Conaway (R-Texas) who 
is retiring from Congress at the end of the year.

“Cattle producers in Pennsylvania and across the 
country are well represented by Congressman Thomp-

son,” Ethan Lane, NCBA vice president of government 
affairs, said. “From his long-standing track record of 
bipartisan legislative victories to his work mentoring the 
next generation of agriculture leaders, G.T. does it all. 
He is an exemplary choice to guide the Committee for 
years to come and we are excited to work with him and 
his team in the next Congress.”

The full committee membership roster will be an-
nounced in January after the Republican and Democrat 
steering committees make their recommendations and 
their respective caucus leaders approve.
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Have a safe and Merry Christmas!

3001 Anderson Ave., Manhattan, KS 66503

Merry Christmas 
from everyone at

785-775-1117

www.heartlandsoilservices.com

Wishing  you  a  safe  and 
happy  Holiday  season

from  all  of  us  at

Season’s Greetings from

Have a safe & happy 
Holiday season!

Hutchinson, KS
620-665-6700

Great Bend, KS
620-792-4333

www.dieselfuelinjectionrepair.com

Your Ag, Auto,
Truck, & Industrial 

Diesel Fuel Injection
System Specialists

Merry Christmas

from your friends at

MEMBER FDIC

We are a farmer owned agency serving Kansas farmers since 1981 
Crop Insurance Is All We Do • Crop Hail • Multi-Peril • LRP • PRF •

785-479-5593 or Toll Free 888-408-7487
Offices in Abilene and Minneapolis

This agency is an equal opportunity provider.

www.harriscropinsurance.com

HARRIS CROP 
INSURANCE, 

LLC

Merry Christmas!

VERMEER SALES 
& LEASING

WOULD LIKE TO WISH YOU 
ALL A MERRY CHRISTMAS!

Leonardville, KS   *   785-293-5583

Merry Christmas & Happy New Year!

Rockin’ S Ranch Supply Leonardville, KS

MORGAN RIAT

SERVING YOUR AUCTION NEEDS
IN NORTHEAST KANSAS

785-458-9259    morgan@foundationks.com

Realtor/Auctioneer

Wishing you all a
Merry Christmas &
a Happy New Year!
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Things that keep run-
ning through my head: 
Merle Haggard’s If We Make 
It Through December and 
the Bible verse, “It came 
to pass...” We have high 
hopes that 2021 will be 

kinder to us than 2020 has 
been. We can only make 
plans as though events will 
happen and be ready for 
Plan B if they cannot. With 
that in mind, we hope you 
can join us at the Fort Wal-

lace Museum for events we 
have planned this year.

The Guardians of the 
Fort Wallace Museum will 
host its annual sympo-
sium on March 13, 2021. 
The theme is “Taking the 
Smoky Hill Trail to Santa 
Fe” and will focus on the 
links between the two his-
toric trails. The cost for 
the symposium is $50 and 
includes lunch. The day 
culminates with Capt. Ke-
ogh’s Emerald Banquet 
and Auction on Saturday 
evening. The banquet is 
free with a Guardians 
membership which begins 
at $25.

In 2021, the Santa Fe 
Trail will mark 200 years 

since it was opened for 
trade between the United 
States and Mexico. For six 
decades, until supplant-
ed by the completion of 
the railroad, it was a vital 
trade route. As the rail-
road moved westward fol-
lowing the Civil War, the 
Smoky Hill Trail became 
an integral part of this 
route.

Speakers include: Jo-
anne VanCoevern, An 
Overview of the Santa 
Fe Trail; Marla Matkin, 
Women on the Santa Fe 
Trail; Mike Olson, Otero, 
Sellar & Co. - A Saga of 
Two Families.

The Dennis K. Clark 
Lecture will be delivered 

by Frank Norris who will 
discuss the ever-chang-
ing route of the trail. The 
lecture series was estab-
lished two years ago to 
honor Lt. Col. (ret.) Den-
nis K. Clark for his distin-
guished career in service 
to our country as a soldier 
and instructor.

The Fort Wallace Muse-
um is about 25 miles east 
of the Colorado state line 
on Highway 40. The near-
est motels are in Sharon 
Springs, nine miles to the 
west; Goodland, 41 miles to 
the northwest; and Oakley, 
45 miles to the east.

Social hour for the ban-
quet will begin at 5:00 p.m. 
with the dinner at 6:00 

p.m. Featured entertain-
ment will be Murder at the 
Museum, written and per-
formed by Marla Matkin 
(with a little help from her 
friends). Live and online 
auction to follow.

For more information, 
email museum@ftwallace.
com or call 785-891-3564.

Deb Goodrich is the host 
of the Around Kansas TV 
Show and the Garvey Texas 
Foundation Historian in 
Residence at the Fort Wal-
lace Museum. She chairs the 
Santa Fe Trail 200, the bi-
centennial of that historic 
route in 2021. Contact her at 
author.debgoodrich@gmail.
com.

 

Corn harvest quality report: higher average test weight, lower moisture and damage
The 2020/2021 U.S. corn 

crop - entering market-
ing channels now - has a 
higher average test weight, 

lower moisture and lower 
total damage relative to 
each quality factor’s aver-
age of the previous five 

crops, according to the 
U.S. Grains Council’s (US-
GC’s) 2020/2021 Corn Har-
vest Quality Report.

The report is the tenth 
annual such examination 
of the U.S. corn crop and 
was recently published 
globally.

While wet weather con-
ditions in April and May 
contributed to historic de-
lays in planting and crop 
maturity in 2019, the 2020 
crop was planted slightly 
ahead of the average pace 
of the previous five crops 
and experienced gener-
ally favorable conditions 
during the remainder of 
the growing season, re-
sulting in both high grain 
quality and yield.

The average aggregate 
quality of the represen-
tative samples tested was 
better than the grade fac-

tor requirements for U.S. 
No. 1 grade. The report 
also showed that 84.7 per-
cent of the samples met 
the grade factor require-
ments for U.S. No. 1 grade 
and 94.5 percent met the 
grade factor requirements 
for U.S. No. 2.

“Through trade, the 
Council is committed to 
the furtherance of global 
food security and mutual 
economic benefit. We offer 
this report to assist buyers 
in making well-informed 
decisions by providing 
reliable and timely infor-
mation about the quality 
of the current U.S. crop,” 
said USGC chairman Jim 
Raben, a farmer from Il-
linois. “This year’s ample 
supply allows the Unit-
ed States to remain the 
world’s leading corn ex-
porter and accounts for an 
estimated 36.4 percent of 
global corn exports during 
the marketing year.”

The report is based 
on 601 yellow corn sam-
ples taken from defined 
areas within 12 of the top 
corn-producing and ex-
porting states. Inbound 
samples were collected 
from local grain elevators 
to measure and analyze 
quality at the point of or-
igin and provide represen-
tative information about 
the variability of quality 
characteristics across di-
verse geographic regions.

This year’s crop showed 
higher test weight than the 
2019 and five-year average 
results; lower average bro-
ken corn and foreign ma-
terial (BCFM) than in 2019; 
lower average total dam-
age than 2019 and the five-
year average; and lower 
average moisture content 
than 2019 or the five-year 
average. The crop also 
showed higher-than-aver-
age protein concentration 
than 2019 and the five-year 
average; lower average 
stress cracks than 2019; 
and lower average 100-ker-
nel weight than 2019 or the 
five-year average.

More than 99 percent of 
the samples tested below 
the U.S. Food and Drug 
Administration (FDA) ac-
tion level for aflatoxins. 
A full 100 percent of the 
samples tested below the 
5.0 parts per million FDA 
advisory level for deoxyni-
valenol (DON) or vomitox-
in. Of the samples tested 
for fumonisin, 98.9 percent 
tested below the FDA’s 
strictest guidance level of 
5.0 parts per million.

The 2020/2021 U.S. corn 
crop is expected to be the 
third largest (368.49 mil-
lion metric tons/14,507 mil-
lion bushels) and has the 
third highest average yield 
on record (11.04 metric 
tons/hectare or 175.8 bush-
els per acre), according 
to the U.S. Department of 

Agriculture (USDA) World 
Agricultural Supply and 
Demand Estimate.

The 2020/2021 Corn Har-
vest Quality Report pro-
vides information about 
the quality of the current 
U.S. crop at harvest as it 
enters international mer-
chandising channels. A 
second Council report, 
the 2020/2021 Corn Export 
Cargo Quality Report, will 
measure corn quality at 
the point of loading for 
export. It will be available 
in early 2021.

The Council virtual-
ly presented the new re-
port’s findings to buyers 
around the world in roll-
out events that began  Dec. 
11 in Southeast Asia. Pre-
sentations will continue 
through the first quarter of 
2020, aiming to offer par-
ticipants clear expecta-
tions regarding the quality 
of corn for this marketing 
year. During these events, 
crop quality information is 
accompanied by presenta-
tions on U.S. corn grading 
and handling, which helps 
provide a better under-
standing of how U.S. corn 
is moved and controlled 
through export channels.

Additional roll-out 
events are scheduled in 
January in Latin Ameri-
ca, South Asia, the Mid-
dle East, Africa, Northeast 
Asia and Mexico.

USDA projects increased feed prices
Forecasts for feed pric-

es have been raised sig-
nificantly, USDA said in 
the November Livestock, 
Dairy and Poultry Out-
look from the Economic 
Research Service.

The corn price esti-
mate for the 2019-20 mar-
keting year is $3.56 per 
bushel, and the 2020-21 
forecast is $4.00 per bush-
el, up 40 cents from last 
month’s forecast. The soy-

bean meal price estimate 
for the 2019-20 marketing 
year is $299.50 per short 
ton; the 2020-21 forecast 
is $355 per short ton, $20 
higher than the last fore-
cast.

Record U.S. corn ex-
ports are projected for 
2020-21, the ERS said in 
its Feed Outlook report 
for November. The United 
States is expected to ex-
port 2.65 billion bushels of 
corn in 2020-21, a 325-mil-
lion-bushel increase from 
the October report.
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CENTRAL KANSAS
AG AVIATION

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

STEVE
DONOVAN

Call for all your 
Spring spraying needs!

BARN BUILDERS
DT CONSTRUCTION

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

30x50x10 enclosed ............. Galvalume $10,300
12’ slider, 1 walk door ...Colored metal $11,300
40x60x14 enclosed
2 12’ sliding doors .............. Galvalume $17,300
1 walk door ....................Colored metal $18,700

40x100x16 enclosed
20’ split sliding door ........... Galvalume $25,800
1 walk door ....................Colored metal $27,800

www.DTCBarns.com

One Year Warranty

Price includes 
labor and material.

785-632-7420
www.boothillsales.com

Renew your Grass & Grain
subscription Online - it’s easy!
Visit www.GrassAndGrain.com 

 Click ‘Subscribe To Grass & Grain’ and 
follow the prompts!

Having trouble? Give us a call!
785-539-7558
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Busting the bin in the 2020 National Wheat Yield Contest
Derek Friehe of Moses 

Lake, Wash., led the field 
in the National Wheat 
Foundation’s 2020 Nation-
al Wheat Yield Contest 
(NWYC). Friehe’s 206.7 bu/
ac yield with LCS Jet was 
the highest in the contest 
and landed him the Bin 
Buster award for irrigated 
winter wheat.

LCS Jet is a NWYC 
heavy-hitter, giving LCS 
farmers wins for the past 
four years and topping 
the contest for three of 
those four years. Friehe 
knew about LCS Jet’s past 
NWYC performance and 
had been following the 
data. “In all the trials, LCS 
Jet has done really well in 
our area,” explains Frie-
he, who has been planting 
LCS Jet for a few years. 
“It’s one of the top yield-
ers with good quality, and 
this year we grew it at full 
irrigation.”

LCS varieties deliv-
ered NWYC award-win-
ning yields for growers in 
both irrigated and dryland 
wheat, including a nation-

al irrigated winter wheat 
win for Joel and Emily 
Zwainz with LCS Shine 
and a national dryland 
spring wheat win for Jon 
Wert with LCS Trigger.

LCS Shine was recom-
mended to Emily and Joel 
Zwainz by their local co-
operative HighLine Grain 
Growers after strong yield 
trial results. “It performed 
extremely well for us,” 
says Joel, who also credits 
their Nutrien agronomist 
with helping them achieve 
big yields. “This was our 
first year farming irrigat-
ed.”

“We’re dryland farmers 
who got a chance to farm 
with water for a change,” 
laughs Emily. “We had a 
good first year with the 
water.” Joel and Emily 
knew the yield they were 
getting with LCS Shine 
and how their neighbors 
were faring in comparison. 
They thought they had a 
shot, decided to enter the 
yield contest for the first 
time and came away with 
a national win.

Released in 2018, LCS 
Shine is a relatively new 
variety for Limagrain Ce-
real Seeds. Emily and 
Joel Zwainz were part of 
a smaller group of farmers 
in the Pacific Northwest 
who received early access 
to Certified seed last fall. 
“Now, anyone who wants 
to grow LCS Shine has a 
better chance of getting 
seed,” reports Hannah 
Kammeyer, Limagrain Ce-
real Seeds marketing lead. 
“We’ve been ramping up 
seed production to try and 
meet growing demand. 
LCS Shine is broadly 
adapted across the PNW, 
so seed increase has been 
a group effort with dealers 
in the region.”

In the Northern Plains, 
LCS Trigger has been a 
blockbuster yielder for 
Jon Wert. 2020 marks his 
third NWYC win in as 
many years.

“LCS Trigger is such 
a great variety with such 
high yield potential. It just 
performs. It’s insane,” says 
Wert. He cautions that LCS 

Trigger is low in protein 
but is otherwise, “the best 
variety I’ve ever had.”

“In addition to yield, it 
has disease tolerance and 
standability — and shat-
ter tolerance.” Shattering 
isn’t usually a problem 
for Wert, but last season 
brought a pummeling. 
“When the hail hit, the 
variety [planted next to 
LCS Trigger] completely 
shelled out from the hail, 
but LCS Trigger did okay.”

The National Wheat 
Foundation created the 
National Wheat Yield Con-
test in 2015 to spur wheat 
productivity and encour-
age innovation in wheat 
growing. The competi-
tion has grown along with 
yields over the years, at-
tracting a record-breaking 
418 entries from across the 
United States this year.

“It’s great to have a 
place for healthy compe-
tition,” says Friehe about 
his decision to enter the 
contest. “You can really 
see where you stand on a 
national level.”

On the state level, LCS 
varieties swept the NWYC 
irrigated winter wheat 
category in Washington, 
led dryland spring wheat 
in South Dakota and pro-
duced dryland winter 
wheat winners in Idaho 
and Washington.

“Having our varieties 
win awards is a lot of fun, 
but what I enjoy most is 
getting phone calls and 
texts during harvest when 
farmers are excited about 
their yield,” declares Kam-
meyer. “With or without 
wins, the National Wheat 
Yield Contest is great for 
generating interest in get-
ting the most out of your 
wheat crop.”

LCS National 2020 
National Wheat Yield 
Contest Winners:

• Bin Buster, High 
Yield Winter Wheat Irri-
gated: Derek Friehe, 206.7 
bu/ac with LCS Jet

• 1st Place, High Yield 
Winter Wheat Irrigated: 
Joel and Emily Zwainz, 
197.15 bu/ac with LCS 
Shine

• 1st Place, % Increase 
Spring Wheat Dryland: Jon 
Wert, 160.68% increase of 
county average, 105.0 bu/ac 
with LCS Trigger

LCS State 2020 National 
Wheat Yield Contest 

Winners:
• 1st Place Washington, 

Winter Wheat Irrigated: 
Derek Friehe, 206.7 bu/ac 
with LCS Jet

• 2nd Place Washing-
ton, Winter Wheat Irrigat-
ed: Joel and Emily Zwainz, 
197.15 bu/ac with LCS 
Shine

• 3rd Place Washington, 
Winter Wheat Irrigated: 
Travis Schuh, 196.44 bu/ac 
with LCS Jet

• 2nd Place Washing-
ton, Winter Wheat Dry-
land: Jason Beechinor, 
171.92 bu/ac with LCS Art-
deco

• 2nd Place Idaho, Win-
ter Wheat Dryland: Harlan 
Zenner, 176.4 bu/ac with 
LCS Hulk

• 1st Place South Dako-
ta, Spring Wheat Dryland: 
Robert Holzwarth, 87.73 
bu/ac with LCS Cannon

American Farmland Trust releases guide to ‘Outcome Estimation 
Tools’ to support farm conservation practice projects

American Farmland 
Trust, the organization 
that for 40 years has been 
saving the land that sus-
tains us and advancing 
the implementation of 
regenerative practices 
on the land has released, 
A Guide to Water Quality, 
Climate, Social, and Eco-
nomic Outcomes Estimation 
Tool: Quantifying Outcomes 
to Accelerate Farm Conser-
vation Practice Adoption 
featuring tools and meth-
ods for use by managers 
of projects funded by the 
USDA, EPA, states, and 
the private sector who are 
supporting conservation 
practice adoption on mil-
lions of acres.

Agricultural produc-
tion can result in the un-
intended effects of im-
pairing water quality in 
surface and ground waters 
and producing harmful 
climate changing gases. In 
fact, agriculture remains 
“the leading source of 
water quality impacts on 
surveyed rivers and lakes” 
(EPA, 2016) and as a sector, 
“agriculture emits an esti-
mated 9.9 percent of total 
U.S. greenhouse gases” 

(EPA, 2020). Addressing 
these unintended environ-
mental impacts, increas-
ing resilience to climate 
change, and keeping farms 
viable are among the para-
mount challenges that ag-
riculture faces today.

A large and diverse con-
servation community is ad-
dressing these challenges 
from many sectors includ-
ing government, academic, 
environmental and farm 
groups, and more recently, 
corporations with supply 
chain sustainability pro-
grams. This community 
supports farmers through 
educational, financial, and 
technical assistance proj-
ects to adopt conservation 
practices that can result 
in improved water qual-
ity, reduced greenhouse 
gas emissions, increased 
soil health and carbon 
sequestration, a boost to 
the farmer’s bottom line, 
and many other benefits. 
AFT estimates there are 
over one thousand feder-
ally-funded farm conser-
vation projects collaborat-
ing with tens of thousands 
of farmers on millions of 
acres.

“One way to develop 
awareness and positive 
farmer attitudes for farm 
conservation practices 
is to quantify results. In 
fact, outcomes quanti-
fication is moving to the 
forefront of the emerging 
food and corporate sup-
ply chain sustainability 
efforts, state policy con-
sortiums like the U.S. Cli-
mate Alliance, and USDA 
programs focused on soil 
health and carbon seques-
tration,” said Michelle 
Perez, AFT water director. 
“We hope that estimating 
practice outcomes will in-
crease farmer confidence 
in the conservation prac-
tices and we envision “a 
self-strengthening cycle” 
where outcomes quanti-
fication results in more 
practice adoption which 
then offers more quanti-
fication opportunities in-
spiring even more adop-
tion.”

“AFT believes out-
comes quantification may 
help project managers to 
dialogue more persuasive-
ly with local farmers and 
develop more effective 
outreach and educational 

events to help “sell” con-
servation better, faster, 
and across more acres,” 
said Emily Cole, AFT’s 
climate and agriculture 
program manager. “Effec-
tively, practice- and proj-
ect-scale outcomes quan-
tification by local project 
managers can become an-
other “tool” in the “con-
servation toolbox” along-
side educational, finan-
cial, and technical assis-
tance efforts to accelerate 
practice adoption.”

The guide features 14 
tools and two methods that 
provide quantitative esti-
mates of the impacts that 
conservation practices can 
have on of water quality, 
climate, social, or econom-
ic outcomes. The featured 
tools were chosen based 
upon their availability, 
applicability, and usabili-
ty by conservation project 
managers.

Finally, the paper of-
fers 14 recommendations 
to stimulate efforts by 

government agencies, ac-
ademics, foundations, and 
the private sector to: (1) 
further refine existing 
tools and methods, (2) pro-
vide additional guidance 
and support to project 
managers, and (3) build a 
national dataset to contin-
ually calibrate and vali-
date outcomes quantifica-
tion models and tools.

If you would like a 
free print copy of the 100-
page guide mailed to you, 
please fill out this form: 
https://farmland.salsalabs.
org/outcomesguide_free_

copy/index.html. AFT will 
host an in-depth webinar 
presentation on the Guide 
and discuss the recom-
mendations on Wednes-
day, January 20, 2021, 11 
a.m. to noon Central. See 
registration details here 
to join: http://farmland.org/
outcomes_guide_webinar.
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Now is a good time to get rid of 
unused items on the farm

CLASSIFIED LINER ADS look 
like this. First line is in all-caps 
and bold. No other formatting 
available. Pay by-the-word.  
Words counted by a space. 
Phone numbers or words sep-
arated by a dash are 1 word. 
Words separated by a backs-
lash are counted as 2.

CLASSIFIED DISPLAY 
ADS LOOK LIKE THIS!
• Includes a defining border 

around the ad.
• Pay by the inch.

All formatting is available.
Photos/ logos optional.

Can be 1 or 2* columns wide. 
*Depending on classification

Color is now available for 
classified display ads!*

*Color is $15 per inch. Ad must be 
at LEAST 1colX3.5” to run in color 

in the classified section.

CLASSIFIED LINER ADS:
65¢ per word. 

Discounts available for pre-paid ads that 
run 2+ weeks.

Visit us online, give us a call, stop by, or 
fill in and mail the ad form on page 16 to 

submit a classified liner ad.

CLASSIFIED DISPLAY ADS:
$10.50 per column inch.
Discounts not available.

Give us a call, stop by, or contact your 
Grass & Grain sales rep to place a

classified display ad!

www.GrassAndGrain.com
785-539-7558

1531 Yuma St • Manhattan, KS 65502

Classifieds
are the perfect way to do it!

GRASS & GRAIN
ONLINE ONLY

Arrives in your Inbox every Monday between 12-1pm

1 year - $35    Other options also available

Email is required.

TO SWITCH OR SUBSCRIBE CONTACT KEVIN:
CALL 785-539-7558  •  EMAIL: agpress3@agpress.com

Or stop by: 1531 Yuma St., Manhattan, KS

*Online edition is FREE to all Paid Mail Subscribers

G R A S S A NIARGDN .COM

Geary Grain, inc.
Junction City, Kansas

785-238-4177
gearygrain.com

Ag Lime
gYPSUm

Standard or Variable Rate Application

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

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

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

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

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

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

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

FUEL Runs on Kerosene or Diesel Fuel

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

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

KBE5L Daystar EPX
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Kansas 4-H leaders talk about core concepts of state’s programs
Though Kansas 4-H 

members have their pick 
of nearly three dozen proj-
ects offered each year, 
there really are three key 
principles they’re likely 
to pick up: Leadership. 
Communication. Civic en-
gagement. 

“I was just having a 
conversation with anoth-
er person the other day 
with how thrilled it makes 
me to see young people 
who have been in the 4-H 
program to put up their 
‘I Voted’ sticker,” said 
Beth Hinshaw, a Kansas 
4-H youth development 

specialist in southeast 
Kansas. “Young people 
who are involved in their 
communities, taking lead-
ership and communicat-
ing… are going to do that 
as adults, as well.” 

Sign-up for Kansas 4-H 
programs is currently un-
derway across Kansas, 
and Hinshaw is encour-
aging youth to check out 
what the state’s largest 
youth organization might 
offer them. In Kansas, 
more than 86,000 youth 
and their families partic-
ipated in a variety of 4-H 
programs in 2019.  

Aliah Mestrovich Seay, 
a youth development spe-
cialist for community vi-
tality, notes that while 
youth are often drawn to 
4-H programs because of 
their interest in a sub-
ject area – such as wood-
working, shooting sports, 
livestock and many others 
– it is what they learn 
by participating in those 
activities that is the real 
benefit. 

“We build 4-H pro-
grams intentionally so 
that youth can be agents 
of change in their com-
munity while they’re also 

using leadership and 
communication skills,” 
she said. 

Hinshaw notes that 
such events as the Kansas 
Youth Leadership Forum 
relate to leadership. On-
going activities like proj-
ect talks, demonstrations 
and public speaking build 
on their communication 
skills. 

“Communication is not 
just about speaking,” Me-
strovich Seay said. “It’s 
also about learning how 
to deeply listen… to what 
your community needs, 
what your peers need and 

what people who might 
not have the same privi-
leges need.” 

The program also hosts 
well-known activities like 
Citizenship Washington 
Focus and 48 Hours of 
4-H that focus on service 
to one’s community and 
world. 

Newer programs, Me-
strovich Seay added, in-
corporate all of these 
skills, such as a Commu-
nity Conversations series 
that relies on youth serv-
ing as facilitators for talks 
around often-contentious 
issues. 

“When Aliah talks 
about listening, we want 
to listen to understand,” 
Hinshaw said. “We have 
to put that leadership and 
citizenship hat on to think 
about what it is that I re-
ally heard and how oth-
ers might interpret that. I 
think that 4-H helps youth 
build those skills.” 

Hinshaw urges youth 
and families to learn 
more about the program 
by contacting their local 
4-H club leader, or their 
local K-State Research 
and Extension agent.

What are you “in search of” on HitchPin? Platform rolls out new categories
Connecting farmers and ranchers to the goods and 

services they need has allowed HitchPin to grow to a 
point where there are listings in every state in the U.S. 
This online marketplace offers many of the advantages 
farmers turn to online auctions and sale sites for, with 
added benefits of giving more control and security back 
to the buyers and sellers.

After starting out in hay, the platform quickly grew to 
include categories for livestock, agriculture equipment, 
custom farming and livestock services, and even farm-
fresh food. This drew quite the crowd of online visitors 
as more and more farmers and ranchers found opportu-
nities to list their items or services for sale.

The next logical step in further connecting supply 
and demand in agriculture was to provide an outlet for 
those involved in the agriculture industry to post items 
and services they needed. With the release of their “in 
search of” feature, HitchPin has further completed the 
circle.

“Up to this point, the opportunity has been in the 
hands of the buyer. We relied on sellers and service pro-
viders to create listings on HitchPin and buyers to come 
seek those out. Now, we are giving buyers the opportuni-
ty to list things they need, like a bull for rent or a specific 
type of implement. The folks who can fulfill those needs 
then have an opportunity to take action and connect with 
them. Being able to offer both sides of the equation to 
farmers at the same time really makes business better 
for both sides,” says McKeeman, founder of HitchPin.

Creating an “in search of” listing on HitchPin takes 
only about a minute.

After signing up for a free account at HitchPin.com, 
a listing can be created with a few clicks of the button, 
stating what category of item or service you are looking 
for and any specific requirements or requested dates for 
a service to be completed.

Then other farmers and ranchers can send a bid for 
your listing and chat with you about moving forward, all 

in app, and all with records stored that you can refer 
back to in the future so there is no opportunity for mis-
communication.

Finally, payment is made in the app from the buyer 
to the seller, keeping all transfers of funds secure and 
timely, so both parties know exactly where the money is 
during each step of a transaction.

This flexibility in allowing buyers and sellers to come 
together through different types of interactions gives 
everyone more choices and makes more economic sense. 
The value of technology built specifically for agriculture, 
by companies who understand how agriculture works, 
becomes apparent in an age where refusing to try new 
things often means being left behind.

“The HitchPin team is composed of people who grew 
up farming and those that love technology. We chose to 
build HitchPin in the heart of ag country. We understand 
how complex agriculture is and want to deliver the most 
powerful tool possible for farmers, to level the playing 
field. If you see something we should add or can improve, 
contact us” said McKeeman.

Prepare now for 
calving season

As a young boy growing 
up in Central Nebraska, 
we had a spring calving 
cow herd. The “calving 
shed” that was available to 
us was one side of a large 
red barn. This barn was 
built in the early part of 
the 20th century and had 
stalls on one side that were 
meant to stall draft hors-
es. Because we used the 
stalls only during March 
and April for the “calv-
ing shed,” the other ten 
months of the year they 
became a storage facility.

Fencing materials, 
five-gallon drums of grease 
for farming machinery, 
sacks of grass seed, and 
mineral blocks were just 
some of the items that 
were stored in the stalls. 
Invariably, the calving sea-
son would begin before the 
gestation table suggested 
that it should. One of us 
would find a two-year-old 
that was in the midst of 
labor, and the calving shed 
was still full of supplies.

Someone once said 
“Success occurs when 
Opportunity meets with 
Preparation.” Planning 
and preparing ahead for 
next spring’s calving sea-
son can help increase the 
chances of success. There 
are several key prepara-
tion steps that would be 
good to conduct in De-
cember to ensure suc-
cess in February, March, 
and April. Before calving 

season starts do a walk-
through of pens, chutes, 
and calving stalls. Make 
sure that all are clean, dry, 
strong, safe, and function-
ing correctly.

Check the gates and the 
squeeze panels to make 
certain that they are ready 
for use. Do you still have 
the extra farm supplies 
stored in the calving shed 
or stalls? Now would be 
a good time make certain 
that these items are placed 
in another facility or at 
least out of the way. This 
is a lot easier to do on a 
sunny December afternoon 
than on a cold dark night 
when you need to have the 
calving area ready in a 
short time.

If calf diarrhea has 
been a significant issue in 
your herd in the past, now 
is a good time to visit with 
your large animal veteri-
narian. Ask about a scours 
vaccine given to the cows 
before calving, and about 
other management strate-
gies that help reduce the 
pathogen exposure to baby 
calves when they are most 
vulnerable.

More information about 
management of cows and 
heifers at calving time can 
be found by downloading 
and reading the Oklahoma 
State University Circular 
E-1006 Calving Time Man-
agement for Beef Cows and 
Heifers.
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We want to see your 
Kid’s Corner pages!

Send us any completed Kid’s Corner 
page and you could win a prize!

Be sure to include your name, age, mailing
address & phone number with each submission.

Mail your submissions to:
PO Box 1009, Manhattan, KS 66505

Or bring them by the office:
1531 Yuma St., Manhattan, KS 66502

No limit on number of submissions, but you may only win once.

Week 1 - December 1st:
Winner will be drawn randomly
from all submissions received by

9 a.m. Friday, December 4th.

Small 
K-State 

Sock
Monkey

Week 2 - December 8th:
Winner will be drawn randomly 
from all submissions received by 

9 a.m. Friday, December 11th.

350
Big Piece 
Snowman 

Puzzle*

Week 3 - December 15th:
Winner will be drawn randomly 
from all submissions received by 

9 a.m. Friday, December 18th.

K-State 
Card 

Matching 
Game

Week 4 - December 22nd:
Winner will be drawn randomly 
from all submissions received by 

9 a.m. Wed., December 23rd.

Mystery 
Prize!*

*prize changed due to shipping complications

*prize changed due to shipping complications
?

CornerKid’s 10 days ‘til 
Christmas!

YOUR NAME COULD BE HERE!
Sponsor the Kid’s Corner!

Contact your sales rep or call Grass & Grain for more information!
785-539-7558  •  gandgeditor@agpress.com



 Grass & Grain, December 15, 2020 Page 11

Grass & Grain Area 
Auctions and Sales

KDA offers direct-to-consumer meat 
marketing and consumer webinars

Now more than ever, 
consumers are looking to 
build relationships and 
buy their food direct from 
the source. The Kansas 
Department of Agricul-
ture will host a series of 
informational webinars 
in early January 2021 
to provide information 
about direct-to-consumer 
meat sales. “Adding di-
rect-to-consumer sales can 
be an option to diversify 
farm income,” said Secre-
tary of Agriculture Mike 
Beam. “We are pleased to 
provide innovative pro-
graming and educational 
opportunities to help Kan-
sas’ farmers, ranchers and 
agribusinesses grow and 
expand market options 
and continue to serve as 
economic engines in their 
communities.”

During the week of Jan-
uary 4, KDA will be offer-
ing a webinar series de-
signed to provide more in-
sight in the direct-to-con-
sumer business model. 
This five-part webinar 
series will be held daily, 
January 4-8, from 12:00 to 
1:00 p.m., and will feature 
meat marketing and regu-
latory experts. This series 

is designed for those who 
wish to sell direct-to-con-
sumer. In addition, KDA 
will host a second one-
part webinar which will 
be focused on information 
for consumers and will 
address their questions 
about direct purchases of 
meat products. It will be 
held on Wednesday, Janu-
ary 6, from 7:00 to 8:00 p.m.

Throughout the first we-
binar series, Kansas Meat 
Marketing Basics: Putting 
You a Cut Above, partici-
pants will learn the basics 
of starting a farm-to-fork 
business, including discus-
sions about naming your 
business, product selec-
tion, pricing, social media 
marketing, regulatory con-
siderations and more. The 
series will feature presen-
tations by Rachel Cutrer, 
Ranch House Designs, Inc. 
and B.R. Cutrer, Inc.; Da-
nette Amstein and Myasia 
Burns, Midan Marketing; 
and Dr. Liz Boyle with 
Kansas State University’s 
value-added meats pro-
gram.

At the second webinar, 
Clearing the Confusion: 
Meat Marketing Consumer 
Basics, participants will 

learn about basic meat sci-
ence and meat processing 
and will receive recipes 
and resources for con-
sumers to utilize cuts of 
beef. Guest speakers will 
include Collette Kaster, 
American Meat Science 
Association; Chad Bon-
trager, Yoder Meats, Bows-
er Meat Processing and 
Heartland Meat Market; 
and a representative from 
the Kansas Beef Council.

Registration is now 
open for both the webinar 
series and the consumer 
webinar, and there is no 
cost to participate. You 
can participate in one or 
more of the webinars, as 
the speakers and content 
will be different for each 
session. Find detailed 
agendas and register at: 
www.agriculture.ks.gov/
BusinessDevelopment.

It is the mission of KDA 
to support all facets of ag-
riculture, including lend-
ing support to those who 
wish to market and sell 
their products off the farm. 
For more information, con-
tact KDA compliance edu-
cation coordinator Dana 
Ladner at Dana.Ladner@
ks.gov 785-564-6660.

Due to the uncertainty 
of events, if you plan to 
attend any of the follow-
ing auctions and have any 
doubts, please contact the 
auction company to con-
firm that the auction will 
be conducted and inquire 
about safety procedures 
if you are concerned. And 
please check their web-
sites.

Always great online 
Equipment auctions — 
www.purplewave.com

December 15 — Real Es-
tate: Tract 1: 66.3 acres m/l 
Smith County farmland, 
grass & creek; Tract 2: 69.8 
acres m/l Smith County 
farmland held at Gaylord 
for Aaron James. Auction-
eers: Thummel Real Es-
tate & Auction, LLC.

December 17 — 137.99 
acres m/l of Shawnee 
County land including 
tillable & pasture, deer & 
wildlife habitat, building 
site held at Wakarusa for 
Don & Chris Perry. Auc-
tioneers: J&D Auction Ser-
vice, LLC, Jase Hubert & 
Dwayne Coble.

December 18 — Land 
auction consisting of 65 
acres m/l of pasture held 
at Bremen for Constance 
Kraemer. Auctioneers: Ol-
msted Real Estate & Auc-
tion.

December 19 — Tractors 
including 1992 Duetz-Allis 

9150, 1978 Allis Chalmers 
7045, 1967 Oliver 1650, 1959 
Allis Chalmers D17 & 1948 
Allis Chalmers WD; Dodge 
Model 600 straight truck, 
UTV, lawn mower, machin-
ery, equipment, trailers & 
miscellaneous including 
tools held at Burchard, 
Nebraska for Roger Tegt-
meier Estate. Also selling 
2008 JD 568 mega wide 
plus round baler, 1999 Mac 
Don 9300, hi capacity rake, 
2004 Trailman gooseneck 
stock trailer for JB Libal. 
Auctioneers: Jurgens, 
Henrichs, Hardin, Som-
merhalder.

December 19 — Coins 
including 2001 Gold $25 
USA Liberty, 1875S 20-cent 
piece, Morgan & Peace 
dollars, proof & mint sets, 
silver certificates, war 
pennies, buffalo & war 
nickels, Mercury & Bar-
ber dimes, Barber halves 
& quarters, Silver German 
1936 (1st year Swastika) & 
1937, Walking Liberty & 
Kennedy halves & more; 
also selling tools, lots of 
AMMO, yard art held at 
Strong City. Auctioneers: 
Hancock Auction & Real 
Estate.

December 19 — Trac-
tors, trailers, portable re-
strooms, banquet tables, 
folding chairs, showcases, 
wagons & much more at 
Osage City. Auctioneers: 

Wischropp Auctions.
January 16, 2021 — 

Farm auction selling Bob-
cat skid steer, skid steer 
attachments, tractor, trail-
ers, equipment, 1997 Mer-
cedes Benz, tools, collect-
ibles held at Lawrence for 
Schneider Family Trust. 
Details soon! Auctioneers: 
Elston Auctions.

January 21, 2021 — Pot-
tawatomie County Land 
Auction: 550 acres, m/l 
of Native Grass with 
ponds sold in 2 tracts con-
sisting of 313 Acres m/l lo-
cated in Sec 9-T7-R9 on 99 
Hwy. and 237 Acres m/l lo-
cated in Sec. 7-T7-R7 West 
of Hwy. 99 on Huff Road 
held at Manhattan for Al-
fred Heidel Trust. Auc-
tioneers: Ruckert Realty & 
Auction, Jeff Ruckert.

January 23, 2021 — 
400+ Toys including IH, 
JD, Case, Ford, Oliver, 
MM, MF, Cat, Arcade, Tru-
Scale; Ertl, Franklin Mint, 
Precision, SpecCast, Struc-
to, Tonka. 1/12th, 1/16th, 
1/24th, 1/43rd, 1/64th, most 
all toys have the boxes. 
Also selling collectibles, 
household, tools & miscel-
laneous held at Lawrence 
for Sam Stanley Estate. 
Auctioneers: Elston Auc-
tions, Mark Elston.

April 10, 2021 — Fink 
Beef Genetics Spring Bull 
Sale held at Randolph.

American Gelbvieh Association 
elects board of directors

Members of the Ameri-
can Gelbvieh Association 
(AGA) elected five candi-
dates to the board of di-
rectors during the 2020 
AGA Annual Membership 
Meeting held virtually on 
December 4, 2020.

The newly elected 
board member is William 

McIntosh, Georgetown, 
Kentucky. Re-elected to 
serve a second term were 
Dustin Aherin, St. Charles, 
Missouri; Jeff Loveless, 
Spanish Fork, Utah; Dan 
McCarty, Rifle, Colorado; 
and Derek Martin, Buck-
lin.

The AGA board of di-
rectors also elected indi-
viduals to serve in lead-
ership positions on the 
executive committee for 
2021. Dan McCarty was 
re-elected president. Klint 
Sickler was re-elected vice 
president. Both John Car-
rel, Columbus, Montana, 
secretary, and Derek Mar-
tin, treasurer, were elect-
ed to serve a second term 

in their role.
Other members of the 

board include: Todd Bick-
ett, DVM, Chickamauga, 
Georgia; Leland Clark, 
Barnard; Mark Covington, 
Montrose, Colorado; Lori 
Maude, Hermosa, South 
Dakota; Andrea Murray, 
Kingfisher, Oklahoma; 
Randy Sienknecht, Glad-
brook, Iowa; Jeff Swanson, 
Oxford, Nebraska; Tom Ve-
hige, Billings, Missouri.

The retiring member 
of the 2020 AGA board of 
directors was Lowell Rog-
ers, DVM, Seminary, Mis-
sissippi. The AGA would 
like to thank Lowell for 
his years of service on the 
AGA board of directors.

Company providing engineering 
expertise to aspiring entrepreneurs

By Pat Melgares
Courtney Swanson fig-

ures there are a whole 
bunch of individuals and 
businesses in Kansas and 
the nearby region who 
have some pretty innova-
tive ideas.

As the outreach coordi-
nator for the Great Plains 
Technology and Manufac-
turing Cluster in Manhat-
tan, part of her job is to go 
find them. Then, she says, 
good things can happen.

“We can provide tech-
nical services to help de-
velop new products and 
technologies for the mar-
ket,” Swanson said.

Swanson was the fea-
tured speaker Dec. 4 
during K-State Research 

and Extension’s monthly 
online series, First Fri-
day e-Calls, which helps to 
nurture small businesses 
and inspire entrepreneur-
ship in Kansas.

Great Plains TMC is an 
initiative through the U.S. 
Small Business Adminis-
tration’s Regional Innova-
tion Clusters program and 
was formed in January, 
2019. The goal of this pro-
gram is to help entrepre-
neurs and companies with 
connecting to the techni-
cal and business resources 
needed to grow and drive 
innovation throughout the 
Great Plains region.

The Great Plains TMC 
is hosted by the K-State 
Technology Development 

Institute (TDI), which is 
part of the university’s Col-
lege of Engineering. TDI is 
located off-campus on the 
eastern side of Manhattan, 
with a full-time staff and 
several students that help 
entrepreneurs and exist-
ing companies with new 
product and process de-
velopment. TDI also has 
a fabrication prototyping 
shop staffed by engineers.

“We are able to walk 
through the process from 
start to finish,” Swanson 
said. “On the business 
side, we can help with 
market research and walk 
through a business plan. 
Once the business side 
is done, we can switch to 
engineering a product, in-

cluding prototyping, test-
ing and marketing.”

Swanson added that the 
Great Plains TMC has de-
veloped partnerships with 
organizations throughout 
the region “that can help 
provide support and ex-
pertise to areas including 
workforce training, engi-
neering, business support, 
commercialization, mar-
ket research and more.

“In addition to these re-
sources, the Great Plains 
TMC lists workshops and 
online trainings from 
partners and local regions 
that can help businesses 
grow.”

Swanson said one pop-
ular aspect of the compa-
ny’s services has been free 
assistance with planning 
and designing a website. 
The only cost to aspiring 
entrepreneurs, she said, is 
the monthly service fees 
charged by the web plat-
form’s host, GoDaddy.

She noted that Great 
Plains TMC is planning to 
offer future programs to 
assist the region’s entre-
preneurs and businesses 
with commercialization, 
employee recruiting and 
open innovation.

Membership in the 
organization is free and 
available online. Swanson 
said members receive reg-
ular communication from 
the Great Plains TMC, and 
will be part of a database 
to help in finding resourc-
es – or to be found by other 
companies looking for a 
product that they may 
offer.

Swanson’s full talk and 
other First Friday pre-
sentations are available 
online from K-State Re-
search and Extension.

KCA hosts 22nd annual KCA 
Convention and Trade Show

The 22nd annual Kan-
sas Cattlemen’s Associa-
tion (KCA) Convention and 
Trade Show took place No-
vember 13th and 14th, 2020 
at the Courtyard by Marri-
ott in Junction City. KCA 
brought together experts 
from around the country 
to share the most up-to-
date information and edu-
cation in the cattle indus-
try. The convention kicked 
off with Policy Review 
Sessions, where members 
came together to go over 
and recommend changes 
to expiring and existing 
policies, as well as intro-
duce new resolutions.

Friday’s schedule in-
cluded some presenta-
tions. First up was Brian 
Hastings to discuss men-
tal health. Brian is a li-
censed Marriage and Fam-
ily Therapist serving fam-
ilies in southwest Kansas 
through his family coun-
seling practice, Hastings 
Family Services. Hastings 
discussed stress and anxi-
ety, mental illness, and the 
effects of suicide on farm-
ers and ranchers of rural 
Kansas communities. He 
explained that treatment 
can often be simple and 
not long-term. He dis-
cussed many tools for di-
agnosis and treatment.

Dr. Brian Fieser, of 
ADM presented an an-
imal nutrition seminar 
on Friday afternoon. He 
discussed how balancing 
nutritional needs of live-
stock can save money and 
improve profitability.

On Friday afternoon, 
the KCA membership con-
ducted their annual busi-
ness meeting. During this 
meeting, the active mem-
bership nominates board 
members, review expiring 
resolutions, recommend 
and adopt resolutions and 
bylaws, and build the bal-

lot to be mailed to the 
entire KCA membership. 
The members at the busi-
ness meeting moved 23 ini-
tiatives to the ballot.

Following the business 
meeting, the KCA mem-
bers and trade show par-
ticipants attended an eve-
ning social and bbq spon-
sored by Roto-Mix.

Saturday kicked off 
with time for attendees 
to visit with exhibitors in 
the trade show. Following 
the trade show time, Sam 
Davis presented findings 
on some of his research at 
Kansas State University.

Davis discussed his 
thesis research focusing 
on the sensory differenc-
es between plant-based 
ground beef alternatives 
and traditional ground 
beef. His research in-
volved tasting groups of 20 
people each, where they 
were served ground beef 
of various fat contents, 
and three plant-based 
ground meat alternatives. 
The subjects then rated 
the products for beef fla-
vor, texture, and other 
characteristics.

Jason Guenther and 
Alan Clark provided the 
Cattle Market Update with 
Schwieterman, Inc. They 
discussed key market in-
dicators like cattle on 
feed, captive supply, and 
slaughter rates/carcass 
weights and their effects 
on the cattle markets. Ad-
ditionally, they discussed 
the Green New Deal, the 
50/14 Legislation, and 
grain commodities.

A panel of mem-
bers discussed the Beef 
Checkoff during an after-
noon presentation. D.J. 
Edwards, Perry Owens, 
and David Pfrang provid-
ed insights into the Beef 
Checkoff setup. They dis-
cussed the Federation of 

State Beef Councils and 
how they are funded, proj-
ects undertaken by the 
Cattlemen’s Beef Board 
and Kansas Beef Council, 
and the Kansas Livestock 
Association’s ownership 
of the Kansas Beef Coun-
cil. Finally, they reviewed 
the Beef Checkoff Refer-
endum Petition and ways 
cattlemen can redirect 
their Beef Checkoff As-
sessments from the Kan-
sas Beef Council to the 
Cattlemen’s Beef Board.

Dr. Tom Noffsinger, 
veterinarian and owner/
member of Production An-
imal Consultation, Pier-
son Precision Ausculta-
tion and the Cattle Perfor-
mance Enhancement Com-
pany presented attendees 
with expert education and 
knowledge on low-stress 
cattle handling and stock-
manship. Dr. Tom utiliz-
es field videos and tools 
during his presentation to 
demonstrate the good and 
what could use improve-
ment in cattle handling 
with clients.

Upon the completion of 
the presentations Satur-
day afternoon, attendees 
took part in the annual so-
cial and KCA benefit auc-
tion. KCA vice president 
Andy Miller auctioneered. 
Up for auction were over 
50 items donated by mem-
bers, exhibitors and spon-
sors ranging from wall art 
to minerals and drench. 
The auction was conclud-
ed with the annual heifer 
auction generously donat-
ed by John Ericson of Clo-
verdale Angus. The heifer 
was rolled over and even-
tually sold to Lee Robbins. 
The benefit auction raised 
over $17,000.

Following the auction, 
attendees enjoyed some 
final time together during 
the KCA annual banquet.

Auction calendar - 11

Philip Tangeman, trustee of the Vincent
Tangeman & Angela Tangeman trust, is
accepting sealed bids on the following

Nemaha County real estate:  

INVITATION TO BID

To view the property please contact Galloway, Wiegers & Brinegar to schedule an appointment or 
drive by on E Road just west of the Centralia Lake.

The North Half of the Southeast Quarter in
Section 15, Township 4, Range 11, in

Nemaha County, Kansas, containing 80
acres more or less.

Bids sheets can be obtained by contacting 
Galloway, Wiegers & Brinegar or by visiting 
the website: sealedbidauction.net.

Bids must be received 
by 12:00 p.m. January 8, 
2021. Seller reserves the 
right to accept any bid, reject 
all bids or invite certain bid-
ders to a subsequent private 
auction.

520 Main Street 1114 Broadway
Seneca, KS 66538 P.O. Box 468
785-336-0021 Marysville, KS 66508
jason@gwblaw.net 785-562-2375
gwblaw.net Fax: 785-562-5348

AUCTION
SATURDAY, DECEMBER 19, 2020 — 10:00 AM
Located at WISCHROPP AUCTION FACILITY, 930 LAING ST., 
OSAGE CITY, KS (just east of the Sonic Drive-in on HWY 31)
120+/- folding chairs; 10 stack-
able chairs; rolling chair caddy; 
25+/- 6’ & 8’ plastic top ban-
quet tables; asst. of older traffic 
cones; 10+/- table top showcas-
es; 3 Smoke Cigarette stands; 
3 port. handicap parking signs; 
Marque 4x8’ sign w/letters; alu-
minum 20’ ext. ladder; aluminum 
folding ladder; aluminum ap-
pliance dolly; Life-Size George 
Strait cut out; 20+/- mostly West-
ern theme framed pictures; 2 
sets steer horns, 1 small, 1 large; 
History of Ford Tractors 45x33” 
framed; several metal modern 
Tractor Signs; wooden slide-in 
dog box; several log chains & 
nylon straps; Select: tarps, ext. 
cords, totes, packing blankets, 
some Hand Tools, etc.; select-
ed Western paperback books; 
(5) four wheel flatbed wagons 
7x14’; 2007 Load Master 18 
plus 2’ dovetail flatbed bumper 
pull trailer w/fold-up ramps shed-
ded, Good Cond.; 2006 Haul 
Mark 8x20’ Car Hauler Trailer, 
bumper pull, drop rear door, 
hail damage; 1991 Top Hand 
Gooseneck Trailer, low profile 
w/rails, 22’x81” wood floor; 1991 
Top Hand Gooseneck K Trailer, 
low profile, 20’x81” w/rails, all 
steel; 1999 Buick LeSabre Lim-
ited 4dr, leather, straight/clean, 
runs great, 123,000 mi; portable 
restrooms 2 unit fiberglass on 
trailer w/RV clean-out port; por-

table All-Steel 2 unit restroom on 
trailer, RV clean-out port; plastic 
portable accessible restroom on 
Custom Built 5” riser w/fork slots 
& ramp w/RV clean-out port; set 
of pallet fork extensions; Water-
loo bottom roller tool chest; Bos-
titch Oil Free 20 HP pancake 
air comp; Lilliston 7’ roto-speed 
pull type rotary mower, older; 
IH 3400 Series A gas hydrastat 
Tractor w/IH front loader, forks, 
folding machinery boom, ROPS, 
3 pt w/GN yoke, 6’ bucket; IH M 
Farmall Tractor, WFE, power 
steering, new battery, add on 3 
pt, ROPS; Custom Built metal 
portable Auctioneer Stand with 
2 risers & 2 stools (48x48x46”); 
Ducks Unlimited Ed. Stoeger 
P-350 12 ga; Remington Sports-
master Model 34 22 bolt; JC Hig-
gins Model 20 w/choke; 2 Mil-
itary Rifles; Spanish made Dbl 
Barrel Shotgun; Traditions Black 
Powder w/scope; Westernfield 
12 ga Shotgun w/Duck Scene; 
Stevens Model 58; Westernfield 
Model 80; Mossberg 500A 12 ga 
(Camo color); Remington Mod-
el 11 (pat. 1903); Ruger Model 
10/22 .22 w/scope; Westernfield 
Model XNH560; Savage Arms 
12 ga w/Hunting Dogs Scene; 
Mossberg Model 88 12 ga; Dai-
sy BB Gun. MISC: pistols, gun 
parts, gun boxes, gun cases, 
knives, binoculars & ammo.

Pics & Full Listing: www.wischroppauctions.com
Terms: Cash or approved check. No Cards

 * 785-828-4212 * 

NOTE: WISCHROPP AUCTIONS WILL BE REDIRECTING OUR 
FOCUS TO ON-SITE PERSONAL PROPERTY AUCTIONS, LAND 
AUCTIONS & REAL ESTATE AUCTION/SALES. AS SUCH, THE 
AUCTION FACILITY IN OSAGE CITY HAS BEEN SOLD & WE 
WILL BE LIQUIDATING AUCTION EQUIPMENT AT THIS AUC-
TION. We look forward to continuing to serve our customers in 
an on-site auction capacity. Guns, etc will sell first. Guns sell to 
Kansas Residents only. FFL Rules & Regulations apply. Many 
other items not listed! Inspection Day of Sale Only.
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1. New baler twine to 
tie up last year’s five-buck-
le overshoes.

2. Something that will 
kill Canadian thistle.

3. A hot shot that works 

for more than a morning.
4. A dog that does more 

good out of the pickup than 
in it.

5. A cattle buyer who 
admits that he likes your 

calves.
6. A feedlot customer 

with a bottomless wallet.
7. A molasses salesman 

who thinks your hay will 
be adequate without his 
$200-a-ton supplement.

8. A vet who suggest that 
you buy your vaccine at the 
Co-op.

9. A teenage daughter 
who thinks her allowance 
is too high.

10. A son-in-law with a 
steady job.

11. A Christmas day 
freak snowfall that blan-
kets the mountains and 
your front yard but leaves 
the

cow lot dry as a bone.
12. An implement deal-

er who insists on being 
paid in bales of hay.

13. A banker who inad-
vertently has gotten your 
financial statement mixed 
up with Jeff Bezos’.

14. A son who can rope 
and ride, loves to work and 
doesn’t plan on going to vet 
school.

15. A wife who rubs 
your back.

16. The time, occasion-
ally, to enjoy what you do 
for a livin’.

17. And a loving God 
who doesn’t look down at 
you every time and say, 
“Oh, well, I can’t win ‘em 
all!”

www.baxterblack.com

A Cowman’s Christmas List

Strong October for pork and beef muscle 
cut exports; variety meat trends lower

U.S. pork exports post-
ed broad-based gains in 
October, solidifying 2020’s 
record pace, according to 
data released by USDA 
and compiled by the U.S. 
Meat Export Federation 
(USMEF). Beef muscle cut 
exports were also higher 
than a year ago in October, 
though lower variety meat 
volumes pushed total beef 
exports slightly below last 
year.

October pork exports 
were up 8% year-over-year 
to 242,536 metric tons (mt), 
with value also increas-
ing 8% to $641.1 million. 
Exports to Mexico, Japan, 
China/Hong Kong, Canada 
and the Philippines were 
substantially higher than a 
year ago while shipments 
to Central and South 
America were the larg-
est since March. Through 
the first ten months of the 
year, pork exports were 
15% ahead of last year’s 
record pace at 2.46 million 
mt, with value up 16% to 
$6.33 billion. With Mexi-
co as the top volume des-
tination, October muscle 
cut exports posted double 
digits gains at 201,723 mt 
(up 11%), with value up 
10% to $551.8 million. This 
pushed January-October 

totals for pork muscle cuts 
to 2.07 million mt (up 20%) 
valued at $5.49 billion (up 
18%).

October beef exports 
were slightly lower than 
a year ago at 107,591 mt 
(down 0.4%), valued at $646 
million (down 0.5%), but 
exports to China set anoth-
er new record and volumes 
were above year-ago levels 
to Japan, Taiwan, Central 
America and Africa. While 
still below last year, beef 
exports to Mexico were 
the largest since March. 
For January through Oc-
tober, beef exports trailed 
last year’s pace by 7% in 
volume (1.02 million mt) 
and 8% in value ($6.2 bil-
lion). Beef muscle cut ex-
ports trended higher than 
a year ago in October, in-
creasing 5% to 85,445 mt 
valued at $573.8 million 
(up 1%). January-October 
muscle cut exports were 
5% below last year in vol-
ume (791,694 mt) and 8% 
lower in value ($5.48 bil-
lion).

“While the tight labor 
situation continues to 
limit the cut and variety 
meat specifications avail-
able for export, red meat 
demand is strengthening 
in many critical markets,” 

said USMEF president 
and CEO Dan Halstrom. 
“October exports of bone-
in hams, for example, 
were near the July record 
and up 50% from a year 
ago. This has been a vola-
tile year, filled with shifts 
in consumer preferences 
and a lot of uncertainty 
for international buyers. 
But the U.S. industry has 
responded positively to 
these challenges and the 
demand dynamics for red 
meat are quite strong as 
we approach year’s end. 
When the gains made at 
retail over the past several 
months are combined with 
a stronger foodservice re-
covery, the prospects for 
export growth are very 
promising.”

October exports of U.S. 
lamb were below last year 
but muscle cut exports 
trended sharply higher, 
mainly on strong growth to 
Mexico. Through October, 
lamb exports increased 
31% from a year ago to 
17,355 mt, but value was 
down 5% to $20.5 million. 
Lamb muscle cut volume 
was substantially higher 
at 8,203 mt (up 355%) with 
a more modest increase 
in export value ($12.4 mil-
lion, up 7%).

12-Famers and Ranchers

1150 KSAL, Salina  6:45 AM -MON.FRI * 880 KRVN 8:40 AM - WED.-THURS. *550AM KFRM - 8:00 am, Wed.-Thurs.Cattle Sale Broadcast Live on www.cattleusa.com

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

Check our listings each week on 
our website at

www.fandrlive.com

Farmers & Ranchers
AUCTIONS EVERY

MONDAY & THURSDAY

STEERS
300-400 $195.00 - $205.00 
400-500 $184.00 - $194.00 
500-600 $163.00 - $173.50 
600-700 $143.00 - $153.00 
700-800 $132.00 - $142.75 
800-900 $132.00 - $142.50 
900-1,000 $124.00 - $134.50 

HEIFERS 
300-400 $155.00 - $165.00 
400-500 $159.00 - $169.00 
500-600 $140.00 - $150.50 
600-700 $138.00 - $148.00 
700-800 $123.00 - $133.50 
800-900 $120.00 - $130.50 
900-1,000 $107.00 - $117.00 

THURSDAY, DECEMBER 10, 2020
STEERS

2 blk Hutchinson 353@207.50
1 blk Lincoln 325@205.00
15 blk Longford 439@203.00
9 blk Hutchinson 426@202.50
2 blk Abilene 373@200.00
1 char Claflin 425@199.00
1 blk Abilene 315@197.00
1 blk Delphos 380@196.00
2 blk Tescott 403@194.00
2 blk Delphos 398@193.00
10 blk Tescott 465@191.00
2 bwf Inman 425@187.00
7 blk Delphos 450@187.00
7 blk Concordia 424@186.00
2 blk Woodbine 488@185.00
2 blk Alma 430@185.00
20 blk Longford 501@173.50
13 red Smolan 505@171.00
17 blk Tescott 533@170.00
9 blk Osborne 516@169.00
12 blk Woodbine 544@168.50
6 blk Alma 529@168.00
12 blk Inman 544@166.00
7 blk Lincoln 541@165.00
4 blk Wilson 514@165.00
15 blk Hutchinson 563@164.00
3 blk Carlton 518@164.00
6 blk Abilene 633@156.00
8 mix Halstead 610@155.50
11 blk Lehigh 626@155.50
9 blk Lincoln 617@154.50
5 blk Ellinwood 600@153.00
7 blk Osborne 618@153.00
2 blk Delphos 605@151.00
12 mix Alma 625@150.50
17 blk Clifton 618@150.00
15 blk Smolan 659@149.75
6 red Ellsworth 740@144.50
4 red Ellsworth 764@144.00
33 mix Bushton 710@143.75
13 char Randolph 741@143.75
12 blk Salina 783@143.50
8 mix Alma 708@143.50
11 blk Marion 784@143.25
14 blk Smolan 703@142.75
9 blk Tescott 756@142.50
62 mix Beloit 803@142.50
63 blk Tescott 884@142.00
15 blk Clay Center 726@141.50
22 char Randolph 858@140.00
23 mix Hope 840@139.00
11 blk Gypsum 898@138.50
33 mix Abilene 823@138.00
17 mix Gypsum 877@136.50
61 mix Valley Center 917@135.50
121 mix Hope 895@134.75
8 blk Tescott 906@134.50
58 mix Abilene 911@134.25

HEIFERS
9 blk Longford 403@169.00
2 bwf Sedgwick 333@165.00
3 blk Inman 342@165.00
6 blk Delphos 430@163.00
6 mix Halstead 449@160.00
5 blk Tescott 423@158.00
2 blk Abilene 348@157.00
13 mix Ellsworth 453@156.00
3 blk Wilson 455@156.00
7 mix Salina 448@156.00
19 blk Longford 474@155.50
6 red Salina 437@154.00
2 mix Brookville 438@153.00
6 blk Concordia 443@153.00
8 blk Hutchinson 451@153.00
4 blk Inman 505@151.50
10 blk Delphos 506@151.00
8 mix Halstead 504@150.50
2 blk Barnard 618@148.00
4 mix Alma 515@147.00
5 red Salina 513@146.00
13 blk Concordia 518@145.00
3 blk Carlton 518@145.00
5 blk Lehigh 516@144.00
12 blk Inman 626@134.00
5 mix Randolph 658@134.00
7 blk Abilene 626@134.00
21 char Randolph 703@133.50
5 mix Halstead 641@133.00
16 mix Clay Center 610@133.00
6 mix Hillsboro 618@133.00
9 blk Carlton 610@132.00
30 blk Tescott 801@130.50
64 mix Whitewater 782@130.50
14 blk Gypsum 732@129.25
36 mix Gypsum 784@129.00
23 mix Bushton 711@128.50
9 blk Barnard 759@128.50
12 blk Gypsum 729@128.00
63 mix Whitewater 711@127.50
12 mix Miltonvale 811@127.00
19 blk Tescott 711@126.00
12 mix Gypsum 887@125.50
11 mix Galva 871@120.50
6 blk Barnard 829@120.00
8 mix Clay Center 803@118.00
7 blk Tescott 901@117.00
27 mix Galva 966@112.00
7 rwf Salina 979@110.00
15 mix Durham 998@107.75

MONDAY, DECEMBER 7, 2020
2 mix Marion 1530@67.00
1 blk Sylvan Grove 1675@66.00
1 red Ada 1595@65.00
1 blk Marion 1385@60.00
1 blk Salina 1760@59.50
1 blk Geneseo 1355@58.50
1 blk Halstead 1340@57.50
1 red Halstead 1275@57.00
1 char McPherson 1460@57.00
3 blk Solomon 1117@56.50
1 blk Abilene 1150@56.00
1 blk Geneseo 1165@55.50
2 blk Clay Center 1323@55.00
1 red Halstead 1225@55.00
1 blk Solomon 1190@54.58
2 blk Ellsworth 1423@54.50
2 blk Geneseo 1320@54.50
2 blk Clyde 1178@53.00
1 red Assaria 1305@53.00
1 bwf Geneseo 1215@53.00
2 blk Sterling 1040@52.50
1 blk Gypsum 1170@51.00
1 blk Tampa 1140@51.00
2 blk Clyde 1093@51.00

BULLS
1 blk Galva 2180@90.00
1 red Halstead 2025@89.50

1 blk Galva 2150@88.50
1 blk Tescott 1820@88.00
1 blk Barnard 2365@88.00
1 blk Barnard 1880@86.00
1 blk Gypsum 2335@84.00
1 blk Durham 2270@83.50
1 char Canton 1695@82.50
1 blk Minneapolis 1700@81.50
1 blk Tampa 1800@79.00

1 blk McPherson 2395@78.50
1 blk Durham 2365@77.50
1 blk Ellsworth 1500@76.50
1 blk Salina 1965@75.00
1 red Halstead 1965@70.00

CALVES
1 blk Assaria 240@450.00
1 red Salina 80@310.00
1 blk Lindsborg 190@225.00

RECEIPTS FOR THE WEEK: 3,846 CATTLE.

Selling Cattle every Monday
Hog Sales on 2nd & 4th Monday of the month only! 

IN STOCK TODAY: • Heavy Duty Round Bale Feeders
• 42’ ROUND BALE DUMP TRAILERS • HEAVY DUTY 5000# GRAIN TOTE

UPCOMING SPECIAL SALES: All Sales are on Tuesday at 11 AM
WEANED/VACC. SALES: Tuesday, Jan. 5 • Tuesday, Feb. 2

COW SALES: Tuesday, Dec. 15

EARLY CONSIGNMENTS FOR THURSDAY, DECEMBER 17, 2020
• 55 S&H 600-700, 35 days weaned/fink genetics
• 120 blk/bwf S&H 500-700, long weaned/2rd fall vacc
• 65 blk&char S&H 700-825, HR/80 days weaned
• 75 S&H 500, weaned 30 days/HR/knife cut
• 10 S&H 350-450, HR
• 30 S&H 500-800, HR/weaned early Oct
• 70 S&H 750, LTW
• 20 red S&H 500-600, 2rd/Implanted/off cover crop
• 225 blk S&H 550-775, weaned 90 days, 2rd fall vacc/latalace
• 5 strs 600, weaned / fall vacc
• 82 strs 700-800, HR/LTW/knife cut/2rd vacc/off reg angus bulls
• 9 hfrs 350-450, 45 days weaned/fall vacc
• 60 blk strs 700-800, HR/LTW/2rd vacc
• 130 blk S&H 500-700, HR/weaned 60 days/vacc
• 22 blk S&H 650-750, 60 days weaned/vacc
• 36 blk S&H 500-650, fall vacc 
• 15 S&H 400-600, weaned 45 days/fall vacc/wolf ceek or Cheyenne angus
• 61 mstly blk strs 925, all native

SPECIAL WEANED/VACC. SALE, TUESDAY, JANUARY 5, 2021
All weaned at least 30 days & all fall vacc.

13 blk S&h 450-600; 20 blk S&H 450-600; 47 S&H 400-450; 65 blk S&H 
500-550; 75 blk S&H; 50 charx S&h; 100 blk S&H 500-600 docweiler angus 
sired; 96 blk&red S&H 450-700; 18 S&H 500-600 blk ang/60days weaned fall 
vacc; 110 blk&red S&H 550-700 Judd Ranch; 110 S&H 700-800 HR weaned 
September green garden BJ sired hfrs OCHV; 45 blk S&h 500-700; 70 blk 
few red S&H 600-800b,ostly balancer&angus sired; 85 blk&charx S&H; 110 
sim/ang S&H 750-900; 500 blk S&H 650-800 FANCY walrod simk composite; 
200 blk S&H 550-800; 85 S&H 550-700; 320 blk S&H 650-850; 340 blk S&H 
650-850 hfrs rep1 quality; 110 S&H 650-800 sim/angusx; blk strs 600-700 
90 days weaned vacc; 90 S&H 600-800 75 days weaned vacc; 115 blk S&H 
550-650 HR; 130 blk S&H 600-650 HR; 70 blk S&H; 160 S&H 600-750  2rd 
vacc; 200 blk/bwf S&H 2rd vacc; 75 strs 650-800 weaned Nov 5th vacc; 25 
S&H 650-850 vacc; 56 S&H 600 Don Johnson angus sired open; 60 S&H 
700-750; 120 angus strs 650-800; 50 char S&H 650 vacc weaned; 125 ang 
strs 700-775; 25 blk S&H 650-800; 44 blk S&H 650-800 HR 2rd no implant 
weaned Nov 1st; 41 blk/bwf S&H 700-800 HR 2rd fall vacc weaned Oct 30th; 
90 blk balance-x S&H 600-850

THURSDAY, DECEMBER 17 WILL BE THE LAST 
THURSDAY AUCTION OF THE YEAR!

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.

Livestock Commission Co., Inc.
   Salina, KANSAS

SALE BARN PHONE: 785-825-0211
MONDAY — CATTLE • HOG SALE 2nd & 4th MONDAY

Hogs sell at 10:30 a.m. on the 2nd & 4th Monday of the month. 
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, BRANDON HAMEL & GARREN WALROD

ATTENTION: 
HOLIDAY ADVERTISING 

DEADLINE CHANGE
DEADLINE FOR ALL ADS (classified AND display) 

for the DECEMBER 29th EDITION WILL BE:
WEDNESDAY, DECEMBER 23rd, 
ABSOLUTELY NO LATER THAN

12:00 NOON

DEADLINE FOR ALL ADS (classified AND display) 
for the JANUARY 5th EDITION WILL BE:
WEDNESDAY, DECEMBER 30th, 
ABSOLUTELY NO LATER THAN

12:00 NOON
Thank you for your cooperation!
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