
Bald Eagle Barn Wood preserving the past, reclaiming for the future
By Donna Sullivan, Editor

Tiny slivers of aged 
paint, clinging tenacious-
ly to faded, weathered 
wood… boards losing a 
decades-long battle with 
gravity; once a center-
piece of all the activities 
of the farm, now hanging 
on for dear life, an eyesore 
or maybe even a danger. 
While many may be des-
tined for destruction by 
heavy equipment or fire, 
others find new life as 
their wood is salvaged and 
their stories preserved 
when repurposed in other 
projects. Old barns – with 
all their character and his-
tory – are the foundation of 
Bald Eagle Barn Wood in 
Lecompton. 

Starting a business was 
not necessarily what Darin 
Christman had in mind. In 
2011 a cancer diagnosis led 
him to quit his job while 
undergoing treatment. 
That winter he decided to 
build a man cave in his 
garage, using wood from 
a small barn he’d found 
on the edge of Perry Lake. 
When it became known 
that he’d taken down a 
barn, someone else con-
tacted him about one they 
wanted torn down. He and 
his crew have been tearing 
down old barns and farm-
houses and reclaiming the 
wood ever since. 

Darin’s son Tyler joined 
the business after gradu-
ating from Washburn Uni-
versity in 2015, taking on 
the responsibility of mar-
keting and social media. 
He also helps with orga-
nizing the lumber, nail 
pulling and clean-up of the 
wood. 

“We do everything by 
hand,” Tyler said, describ-
ing the process. “The first 
thing we’re going to do is 
go in with a Sawzall and 
strip all the wood we can. 
When it gets unstable, we 
pull it over. It falls in on 
itself so you don’t lose a 
lot of wood. If you have a 
ten-foot board, it might be-
come two five-foot boards.” 

Tyler relates that a full-
sized barn, if they worked 
on it every day straight 
through, would take about 
two weeks to bring down, 
including cleaning up 
the site with their skid 
loader, burning whatever 
they can’t use and putting 
what’s left in a dumpster 
to haul off. “We’ve got-
ten pretty good at it over 
the years,” he continued. 
“Definitely gotten a lot 
faster and learned a lot 
of tricks. Being able to get 
it down while saving the 
lumber takes a little bit of 
knowledge and finesse.”

“They all come down a 
little different and don’t 
always go as planned,” 
said Tyler. “You get into 
the occasional hornet’s 
nest, and you definitely 
have to have your tetanus 
shot. Stepping on a nail is 
kind of a rite of passage – 
that’s kind of a joke at Bald 
Eagle Barn Wood.”

The business is run 
from the Christman home. 
They started with just 
a garage for storing the 
wood, then added a lean-
to off the garage to house 
more lumber. Now they 
have another big shop 
building with a lean-to 
and also stack wood out-
side. “We have thousands 
and thousands of square 
feet of lumber,” Tyler said. 
Their typical customer is 
a DIYer working on a proj-
ect, but they also have peo-

ple building new homes 
or restoring old barns and 
contractors that come to 
them for lumber. 

Bald Eagle Barn Wood 
is a family operation, with 
Tyler’s uncle Todd and 
cousin Cameron Christ-
man rounding out the crew, 
along with other part-time 
help at times. 

Tyler said one of their 
most challenging projects 
has been a barn they took 
down recently in Wells-
ville. “It was a big old hay 
barn, built in I believe 
1903,” he related. “There 
was so much lumber in 
that thing that it was a 
little overwhelming.” But 
it wasn’t the sheer volume 
of lumber that posed the 
challenge. It had tongue-
in-groove siding, so the 

nails had to be cut off to 
keep from destroying it. 
The history of the farm 
indicated there had been 
a blacksmith shop on site 
and they had forged all 
their own nails for the 
barn. “Those nails were so 
strong,” Tyler described. 
“I don’t know what kind of 
metal they used, but they 
kept burning up our Saw-
zalls. The blades wouldn’t 
go through and we burned 
up the motors on five of 
them. They were Milwau-
kee saws, a good tool. 
We’ve never had anything 
like that happen.”

With a job so manual 
in nature, people might 
be surprised to hear of 
the challenges Tyler has 
overcome to be a part 
of the Bald Eagle Barn 
Wood team. He was born 
with cerebral palsy and 
does all of his work from 
a wheelchair. He admits 
there were struggles and 
he had to figure out how 
to do everyday activities 
differently. “I also had to 
realize that even though I 
may do things differently, 
there isn’t anything I can’t 
do if I have the right mind-

set and the willingness to 
work hard. I learned early 
on in life that there will be 
things out of my control, 
but two things I can con-
trol are my attitude and 
my effort. If you have a 
good attitude and give it 
your all, those two things 
can take you a long way 
in life.”

Whenever he gets 
the opportunity, Tyler is 
happy to share his posi-
tive outlook and story of 
overcoming adversity with 
others. He posts positive 
comments and stories on 
his Facebook page, and is 
open about what it’s like 
to live with a disability. 
“I have created a cool 
community on Facebook,” 
he said. “People tell me 
they feel like they know 
me.” Recently he was in-
vited to a middle school 
and high school summer 
reading program to share 
what it’s like to have cere-
bral palsy. “They had read 
a book about a girl with 
cerebral palsy, and the 
teacher wanted someone 
to talk to them about what 
it was like,” Tyler said. “I 
was able to answer any 
questions they had.”

Why Bald Eagle?
It would be natural to 

assume the name Bald 

Eagle Barn Wood is a nod 
to our national symbol of 
freedom, but that’s not the 
whole story. Lecompton 
was originally established 
as Bald Eagle, but was re-
named to honor the Chief 
Justice of the territorial 
supreme court, Samuel D. 
Lecompte from Maryland. 
So, the business name is a 

tribute to the town’s histo-
ry, just as the reclamation 
and repurposing of the 
wood helps to preserve the 
history witnessed by the 
old barns and structures.

“We see the whole pro-
cess, then get to see what’s 
done with the wood after-
ward. That’s really cool to 
me,” Tyler reflected. 

The Bald Eagle Barn Wood crew is made up of, from left: Isaac Christman, Todd 
Christman, Tyler Christman, Cameron Christman and Darin Christman. 
                                                                                                 Courtesy photos

Darin Christman didn’t set out to start a business, but 
after tearing down a barn to build a man cave in his 
garage, he discovered there is a demand for both the 
tearing down of old barns, and the wood it generates. 

Cam and Todd Christman remove the boards from a structure. 

In a wheelchair all his life due to cerebral palsy, Tyler 
Christman knows that he will have to find an alter-
native way of doing things, but he doesn’t let that 
stop him as he pulls nails, cleans up and organizes 
the wood from the structures Bald Eagle Barn Wood 
brings down. 

Darin, Cameron and Isaac Christman secure a load 
of barn wood for transport. 
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  It has been blazing hot outside and as 
of the writing of this column, no relief 
is in sight. Is it miserable? Without 
a doubt, it is tough to take, and it is 
dangerous. It is hard on all of us that 
have no choice but to be out in it, but 
it is part of the occupational dangers of 
being in agriculture, so we hunch our 
backs and lean into it. On the flip side, 
it does make for good haying weather as 
long as the AC in the tractor holds up.
  Recently I was asked about my attitude 
towards climate change. I admit that I 
am a skeptic of sorts. I have no doubt 
that the climate is changing, since the 
dawn of time our climate has changed, 
and it is not going to stop. What I am 
skeptical of is just how much we humans 
affect that change. I am even more skep-
tical that agriculture is a big part of any 
role man may have in climate change. I 
am also open for someone to prove to 
me otherwise, I just have seen nothing 
yet that has swayed my opinion.
  I find it amusing that the climate 
change proponents are pointing to this 
summer as evidence. Yes, it has been hot 
and even historically hot in places. We 
are told July is the hottest month ever 
in the known history of the world. Okay, 
where is the measurement taken and 
how? I watch the weather closely every 
night and one of the things I observe is 
the record highs and lows. The year 1980 
had a lot of record-high temperatures 
in it. I was not very old that year, but 
it did make a lasting impression on me. 
I remember it being miserable. We did 
not have air conditioning in our house 
and yet somehow, we survived.
  I also see a lot of record highs from 
1936. It was the heart of the Dust Bowl 
and I have trouble believing that the av-
erage high temperature did not beat the 
current hot spell we are on now. I was 
told that the measuring of the hottest 
month only went back about fifty years 
because of technology. That makes me 
even more skeptical, if that is true, 
because that is such a small slice of the 
history of our planet.
  Okay, I am skeptical but that does 
not mean we should not be trying to do 
better when it comes to protecting our 
environment. I wholeheartedly agree 

with that, to a point. When it comes 
to agriculture, I would argue that we 
are doing our part. Advances in the way 
we raise and grow food has made us 
both more efficient and environmentally 
sound. The way we farm is drastically 
different than it was even twenty years 
ago. We are growing more food while 
protecting our air, water, and soil. The 
bottom line is that this world needs the 
United States to produce as much food 
as we can in the future. American farmer 
and ranchers have always embraced new 
technology and are constantly looking 
for ways to improve what we do. I truly 
believe that those wanting to malign 
agriculture in terms of environment are 
barking up the wrong tree.
  I also believe that the environmen-
tal groups have, to some extent, been 
highjacked by other activist groups. The 
most notable is the influence of animal 
rights groups. Animal agriculture is not 
to blame for any climate change but 
groups that would have meat taken off 
our tables have worked their propaganda 
and agenda into the climate change nar-
rative. It’s not about climate change, it 
is about taking meat off the menu.  
  I also do not think that we in agricul-
ture can hide from this discussion. We 
need to be at the table, listening, telling 
our story, and working to do even better. 
I think there are a lot of other areas that 
can do more to protect our soil, air and 
water, agriculture is the focus because 
there are fewer of us and that makes us 
an easier target. Common sense needs to 
prevail, and the rest of the world needs 
to understand the facts around agricul-
ture and realize how good we are.
  The bottom line is that we do need to 
protect the fragile world around us, and 
we can all do better. It is a hot summer 
in places and that is to be expected, it 
is after all July and August. We should 
not panic and make drastic changes too 
quickly that will have unintended conse-
quences. I pray that level heads will take 
the lead and we can work on making our 
world a better place for now and for the 
future. In the meantime, it is hot so try 
to be safe and drink lots of water, those 
are two things I can vouch for certain.
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Grandma life for me 
tends to involve a pretty 
good amount of wind-
shield time with the kids 
as I shuttle them around 
or we go on adventures. 
Generally, the conversa-
tion stays light-hearted 
and fun as they catch me 
up on all that is happen-
ing in their lives. Every 
once in a while, though, 
usually when I am least 
expecting it and caught 
completely off-guard, a 
more serious topic will 
arise. Last week I was 
driving two of my Iowa 
granddaughters half-
way home to meet their 
mother after they’d spent 
a week in Kansas. As the 
five-year-old sang songs 
in the backseat, her ten-
year-old sister, who was 
sitting in the front seat, 
dropped this little gem 
smack dab in the middle 
of a chat about our favor-
ite foods and what we 
should have for lunch.

“My friend is a veg-
etarian,” she said. “She 
has been since she was 
five.”

“Oh, really,” I said. 
“What made her decide 
to do that?”

“She loves animals,” 
was her reply. 

Tread lightly, Grand-
ma, tread lightly…

“Well, I won’t ever 
criticize someone for 
making that choice,” I 
told her. “But it is import-
ant to realize that even if 
someone does choose to 
eat meat, it doesn’t mean 
they don’t love animals.”

“Yeah, I know,” she 
said. Fortunately, even 
though her home is in 
the city now, she did 
live out in the country 
and had goats, chick-
ens and cattle when she 
was younger. Plus, she’s 
spent enough time with 
her Kansas cousins to 
have a pretty good grasp 
of the realities of food 

production and animal 
agriculture. Her father is 
a very dedicated carni-
vore and if her moth-
er ever decided to give 
up meat, she’d starve to 
death, since getting my 
kids to eat vegetables is 
one of my greatest moth-
erhood failures. 

Still, kids can be so 
easily influenced at this 
age. So, I tried to im-
part some wisdom with-
out coming across as 
preachy or lecturing. I 
reminded her that those 
in livestock production 
also love animals and 
take the very best care 
of them they can every 
single day; that provid-
ing food is the purpose 
for which some animals 
were created and it’s our 
job to be good stewards 
of that resource. 

The one thing I wish 
I would have said is 
something my youngest 
daughter has related to 
me several times lately, 
and that is, two things 
can be true at the same 
time. In this case, you 
can love animals and still 
eat meat. 

We talked about how 
becoming a vegetarian 
is a personal choice that 
people are free to make, 
and they shouldn’t be 
made to feel disrespect-
ed for it. Nor should they 
try to shame others into 
making the same choice 
or disrespect them when 
they don’t. 

Thus ended that con-
versation and we were 
on to other topics – the 
books she’s reading, the 
sports she’s playing, and 
oh… we had burgers and 
chicken strips for lunch. 

Atta girl. Bless her car-
nivorous little heart. 

By Greg Doering, 
Kansas Farm Bureau
Tent camping in July 

in Kansas usually isn’t on 
my list of ways to spend 
a weekend. Yet I recently 
found myself slowly sink-
ing into an air mattress 
with a clear view of the 
stars through a thin mesh 
canopy, which served as 
my only protection from 
the elements. Somehow 
this ill-advised excursion 
actually worked out with 
an overnight low in the 
mid-60s.

Officially the event was 
a family reunion of sorts 
with a couple of cousins 
and a brother at the family 
ranch. Kids ranging from 
high school to elementa-
ry school were included, 
of course. Camping simply 
offered proximity but the 
real reason we gathered 
at the ranch was for the 
amenities like fishing, 
four-wheeling, swimming, 
splashing through creeks, 
catching crawdads and 
plinking targets.

If you’re seeing a bunch 
of middle-aged men at-
tempting to relive their 
childhoods while intro-
ducing their city-slicker 
kids to a distorted view 

of what country living is 
like, you’ve pretty much 
got the picture. Everyone 
ended with the same num-
ber of fingers and toes they 
started with. The kids had 
a fantastic time, as did 
the old folks who always 
seemed a step or two be-
hind for some reason.

Outside of sleeping in 
a tent, we weren’t exact-
ly roughing it. My brother 
obtained a large, enclosed 
trailer to make transport-
ing all the four-wheel-
ers, kayaks and other fun 
things easier. It also meant 
we had plenty of room for 
provisions, no matter how 
practical they were.

Our campsite was on a 
small patch of lawn, and 
we arranged our tents in 
an arc around a small cir-
cle of rocks that marked 
the makeshift cook station 
and firepit. About 20 yards 
away was a large barn with 
electricity and a refrigera-
tor. We still spent a small 
fortune on ice, which we 
lugged around in an assort-
ment of coolers.

Amongst all the activi-
ty there was a noticeable 
absence of cell phones 
among both parents and 
kids. Other than grabbing 

the occasional picture or 
checking the time, every-
one found plenty of other 
distractions to hold their 
attention.

When the sun went 
down, everyone pulled 
their chairs closer to the 
fire and the focus of con-
versation ranged from the 
old folks rehashing the 
past to the kids wanting 
to know more about their 
grandparents, great-grand-
parents and the ranch in 
general as coyotes howled 
in the distance. Everyone 
stayed up just late enough 
for the moon to set and 
clouds to break so we 
could see a star-filled sky 
with traces of the Milky 
Way visible in the back-
ground.

For a little over 24 
hours nothing existed out-
side of our little group. 
There were no important 
calls or emails to respond 
to. No ball games to attend 
or other responsibilities 
to worry about. All of us 
were, briefly, just kids in 
the country, until we had to 
load the trailer and head 
back to reality. But that 
has its advantages as well. 
Like a regular mattress, 
air conditioning and in-
door plumbing.

“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. 

Kids In the Country

Cost-share program available for conservation practices
Producers and land-

owners who install endur-
ing conservation practic-
es may qualify to receive 
financial assistance for 
these projects through a 
voluntary cost-share pro-
gram. The FY 2024 state 
cost share program for 
conservation practices 
is under way to encour-
age projects that improve 
water quality and quan-

tity. Funding is provided 
by the Kansas Department 
of Agriculture Division of 
Conservation (KDA–DOC) 
through appropriation 
from the State Water Plan 
Fund and the program is 
administered by Conser-
vation Districts across the 
state.

Landowners and pro-
ducers with natural re-
source concerns on their 

property are encouraged 
to visit their local Con-
servation District office to 
discuss the possibility of 
receiving state financial 
assistance. Along with the 
annual funding, additional 
funding is available this 
year to landowners and 
producers interested in 
eligible water resources 
practices such as irriga-
tion water management, 

nutrient management, 
planting cover crops, live-
stock water supplies, cross 
fencing, and abandoned 
well plugging.

Landowners and pro-
ducers who are approved 
for the program will be 
notified of the practice(s) 
approval and the estimat-
ed amount of cost-share 
that will be provided. Proj-
ects started or completed 
prior to being approved 
for funding by individual 
districts and KDA–DOC 
are not eligible for these 
funds.

Applications for cost 
share funds must be made 
through local Conserva-
tion Districts; please con-
tact your district office for 
details about funding el-
igibility. For application 
assistance along with more 
information concerning 
state cost share programs 
and other available ser-
vices, please contact your 
local conservation district 
office; a directory of Con-
servation Districts can 
be found at agriculture.
ks.gov/ConservationDis-
tricts.

“A person 
who never 
made a 
mistake 

never tried 
anything 

new.” 
— Albert Einstein
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Make hay while the sun shines... and donate it to the rodeo
For the past 50 years, 

the Sleichter family has 
provided the hay for the 
bucking horses and bulls 
at the Wild Bill Hickok 
Rodeo in Abilene.

It started in the 1970s 
with Jack Sleichter, who 
was heavily involved in the 
Central Kansas Free Fair 
and volunteered in many 
ways, including as swine 
show superintendent.

Then it continued with 
Jack’s son Jerry and Jer-
ry’s children Jay and Jeff 
and daughter Jill, and now 
it continues with the next 
generation.

In July, when the hay is 
ready, Jeff and Jay head to 

the field to mow hay, then 
let it dry, bale it, and bring 
it home.

Then when the bucking 
horses and bulls arrive 
at the rodeo grounds in 
Abilene, he and his family 
bring in bales for the ani-
mals to have good quality 
hay to eat.

Fair week is a busy one 
for the Sleichters. Jeff re-
members showing cattle 
and hogs as a youth, and he 
and Meredith’s kids Riley 
and Jackie showed.

Cutting hay has to be 
strategically planned; if 
it rains on the hay when 
it’s mown, the moisture 
lessens its quality, so Jeff 

tries to mow hay when 
there’s no chance of rain.

Quality hay for the 
horses and cattle is im-
portant, Jeff said. “There’s 
always that little tension. 
You don’t want to put a 
bunch of hay down (to dry) 
and then get a rain shower, 
and have hay that isn’t just 
right.” 

The animals need qual-
ity feed, and Jeff takes 
pride in caring for the 
animals while they’re in 
Abilene. “You want to 
make sure you do it right. 
There’s a responsibility 
to take good care of them 
while they’re here.” 

It takes between 250 

and 350 bales, all small 
square bales weighing 
about 70 lbs. each, to feed 
the approximately 100 
head of bulls and horses.

It’s a treat for the Sle-
ichter family when they 
bring in the hay bales, be-
cause they get to see the 
rodeo animals. “As a lit-
tle kid, it was a big deal 
to see the bulls and the 
broncs,” Jeff said. He and 
Jay make sure their kids 
have a chance to go along. 
“We’d make sure the kids 
went along when we took 
the first load of hay in, so 
they could see the rodeo 
stock up close.”

The family takes in a 

few nights of the rodeo, 
which Jeff enjoys. “It’s 
been fun to watch the 
rodeo change and grow 
and improve over the 
years,” he said. “That’s 
always been exciting to 
see the developments that 
have taken place.”

No one knows when 
Jack began providing hay; 
Jeff thinks it could be 
more than 50 years ago.  

It’s an honor for the Sle-
ichter family to provide 
the hay.

“It was important to my 
granddad and dad,” Jeff 
said. “It’s important to us, 
so we continue to do it.”

Jay and his wife Linda 

live in Clay Center. They 
have five children; daugh-
ters Katie, Maggie, Laine, 
and Natalie, and son John.

Sister Jill Sleichter 
Deines lives in Manhattan 
with her husband Derek 
and their children Ray-
chel and Bryce.

This year’s Abilene 
rodeo takes place August 
1-4 at 7:30 p.m. each night 
at the Central Kansas Free 
Fairgrounds. Tickets are 
$10 through July 31; on 
August 1, they go to $13. 
Children’s tickets are $7 
for ages 4-10. For more in-
formation, visit WildBill-
HickokRodeo.com

Global ‘polycrisis’ disproportionately hurts smallholders, report says
Global shocks over 

the past few years have 
created an unprecedent-
ed “polycrisis” that has 
disproportionately hurt 
small-scale farmers and 
people living in food-defi-
cit countries, according 
to a new report commis-
sioned by Farm Journal 
Foundation.

The COVID-19 pandem-
ic, conflicts including the 
Russia-Ukraine war, and 
climate change have cre-
ated far-reaching impacts 
across global food sys-
tems, affecting food, fertil-
izer, feed, fuel, and financ-
ing available to produc-
ers, according to the re-
port by Dr. Jessica Fanzo, 
professor of climate and 
the director of the Food 
for Humanity Initiative at 
Columbia University’s Cli-
mate School. The resulting 
polycrisis has left human-
ity vulnerable to future 
“black swan” moments 
that could have even more 
severe and far-reaching 
consequences for global 
food supplies.

“Recent global shocks 
have affected everyone 
on the planet, but small-
scale producers and peo-
ple living in low-income 
countries have arguably 
suffered the most,” Dr. 
Fanzo said. “The polycri-
sis has had huge and con-
tinuing implications for 
global food and nutrition 
security. Already, millions 
of smallholder farmers 
and their families were 
teetering on the edge of 
survival due to long-term 
structural challenges, and 
this polycrisis has pushed 
countless into disaster.”

About 258 million peo-
ple around the world 
were experiencing acute, 
crisis-level food insecu-
rity by mid-2022, signifi-
cantly higher than before 
the pandemic, according 
to data cited in the re-
port. The Russia-Ukraine 
war has had a significant 
impact on global food se-
curity because the two 
countries are major crop 
producers and suppliers 
of fertilizer. Trade bot-
tlenecks, compounded 
by the war and the pan-
demic, have added to the 
crisis, along with extreme 
weather events around the 
world.

The U.S., through its 
w h o l e - o f - g o v e r n m e n t 
Feed the Future initia-
tive, has an important role 
to play in enabling farm-
ers and food systems in 

developing countries to 
better withstand shocks. 
Supporting global food 
and nutrition security is 
in America’s best inter-
est both from an econom-
ic and national security 
standpoint. Studies show 
that U.S. investment in 
international agricultur-
al development, research, 
and innovation benefits 
both developing countries 
and U.S. producers and 
consumers, far exceeding 
its costs.

To alleviate global food 
insecurity and malnutri-
tion, the U.S. should in-
vest more in internation-

al agricultural research 
and innovation, which can 
help developing countries 
address their own unique 
challenges and shore up 
local food systems to bet-
ter withstand shocks. In 
particular, more research 
is needed across six areas: 
climate change adaptation 
and mitigation, soil health 
and nutrient management, 
crop diversity and nutri-
tion, access to markets 
and finance, supply chain 
infrastructure, and local 
capacity building.

“The series of crises 
over the past few years 
should serve as a wake-up 

call that more investment 
is needed in agricultural 
R&D, to ensure that farm-
ers and our global food 
system are equipped to 
better withstand shocks,” 

said Katie Lee, vice pres-
ident for government af-
fairs at Farm Journal 
Foundation. “Investments 
in agricultural innovation 
benefit smallholder farm-

ers in developing coun-
tries, as well as farmers 
and producers right here 
at home, helping ensure 
safe and affordable food 
supplies for all.”

Located at the Nick & Johanna Vos farm:
2545 Road J, Hugoton, KS 67951

SPEAKERS:
Candy Thomas, NRCS Regional Soil Health Specialist
Dr. Augustine Obour - Assoc. Prof. of Soil Science, 

Kansas State University

Covering: No-Till, Cover Crops, Reduced Water Usage, 
Bulk Density, Rotational Grazing, Infiltration

RSVP for this FREE event is appreciated
by August 14 to help with meal headcount.
Registration options: www.KSsoilhealth.org

Call 620-544-2991

Check out our upcoming field days!

Wildlife
Habitat and

Soil Health Mgmt. 
Field Day

Hosted by: Darin Williams,
winner of the 2022/2023

Buckmaster Deer
of the Year

Located at D&N Ag Farms:
2293 26th Road, Waverly, KS 66871

Rainfall Simulator, Field Tour, and Soil Pit led by:
Darin Williams, Doug Peterson, and

Candy Thomas, NRCS Regional Soil Health Specialist

Using the principles of soil health to build relationships 
between wildlife habitat and production agriculture

RSVP for this FREE event is appreciated
by August 7 to help with meal headcount.

Registration options: www.KSsoilhealth.org,
www.notill.org, or Call 785-210-4549

August 15, 2023
8:30 a.m. - 2:30 p.m.

On-Farm
Trial Field

Day

Hosted by:
Grant, Stevens, & Haskell

County Conservation
Districts

August 22, 2023
8:30 a.m. - 1:00 p.m.

Life doesn’t stop for an injury.

ARE YOU A GOOD CANDIDATE? CALL US TODAY! 785.320.4700

AVOID SURGERY!
Use Your Body’s 
OWN Stem Cells.

• Knee arthritis
• Partially torn rotator cuff
• Degenerative disc disease
• Chronic Pain
• And more...

Schedule a FREE Consultation
or Visit KansasRMC.com to learn more.

Manhattan   •   Kansas City

Never miss an issue of
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Email:                                                                          
Activate Online Edition?           
**Online Edition is FREE with purchase of Print Subscription; 

Email is required.**
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By Lou Ann Thomas 
“We don’t have any 

choice,” my friend, Jar-
ed, said in the middle 
of our discussion about 
what we humans can do 
to help heal and ease 
stress on our planet. 
With this summer’s ex-
treme heat and other 
weather phenomenon 
occurring, it is growing 
less and less disputable 
that Climate Change 
is real. It also appears 
to be developing more 
quickly than we antici-
pated. 

Jared blamed big 
business. I countered 
that if we didn’t keep 
purchasing the prod-
ucts, big business 
wouldn’t be so big. “We 
have no choice but to 
continue to consume 
things. We have to keep 
putting gas in our cars,” 
Jared countered to my 
flimsy reasoning.

Our discussion had 
landed on what we can 
do as living and breath-
ing consumers to re-
verse this frightening 
trend. Jared’s take on 
Climate Change left me 
speechless. After all, 
at 35, Jared was one of 
the people to whom I 
was hoping to leave a 
healthier planet. 

No choice? Don’t 
we always have choic-
es? We may not like 
our choices, or we may 
choose to ignore them, 
but they exist. We don’t 
have to keep putting 
gas in our cars. We can 
choose cycling, walking 
or public transporta-
tion. Of course, living in 
the country does limit 
our options for alterna-
tives to driving, but we 
can still choose gas-ef-
ficient vehicles or even 
an electric model. 

There are always op-
tions and small changes 
can create large ben-
efits. There is rarely 
a time when we aren’t 
having to choose one 
thing over another. In 
fact, many times I feel 
overwhelmed by all 
the choices in front of 
me. Take grocery shop-
ping. There is an en-
tire aisle filled with 

laundry detergent in 
my local grocery store. 
It’s necessary since 
there are over 40 differ-
ent brands of cleaner. 
That’s not counting ge-
neric and store brands 
or the number of scents 
and special proper-
ties of each. Are any of 
these products really 
better than the others? 
Some might be a little 
more efficient, but why 
do we need so many 
variations, especially 
in scent? And why are 
lemons good when pur-
chasing detergent and 
polish, but not when 
buying automobiles or 
other large appliances?

There can be so many 
choices in front of us 
that it creates a brain 
jam. Why even jam re-
quires some analytical 
study before purchas-
ing. Should we buy sug-
ar-free jam or all fruit? 
Do you want jam that 
comes in the tradition-
al glass jars, a plastic 
bottle or is squeezable? 
There really isn’t any 
item inside a grocery 
store that doesn’t re-
quire some discrimina-
tion of choice. Water? 
What size bottle? And 
do you want pure spring 
water, water with extra 
electrolytes, flavored 
or enhanced in some 
other way? Bread? Glu-
ten-free? Whole wheat? 
Low carb? 

So, I agree with my 
friend Jared that we ap-
pear born to consume 
and aren’t likely to stop 
any time soon. But I 
respectfully disagree 
about not having choic-
es in what and how 
we consume. A small 
change of choices, like 
using a refillable water 
container instead of 
buying bottled water, 
parking in the middle of 
our errands and walk-
ing to each one may at 
least buy us some time.

I don’t believe our 
issue is in not having a 
choice. Rather, that we 
keep making poor ones.

Check out Lou Ann’s 
blog at: https://louan-
nthomas.blog

It’s Our Choice

Millie Conger, Tecumseh:
PEACH COBBLER

2 tablespoons butter
1/2 cup sugar
2/3 cup milk
1 cup flour
2 teaspoons baking powder
1 cup water
1 cup sugar
3 cups fresh peaches, 

peeled & sliced
Cream the 2 tablespoons 

of butter and 1/2 cup sug-

ar; add milk. Add the flour 
and baking powder. Bring 
the water to a boil then add 
the 1 cup sugar and cook 
until sugar is dissolved. 
Spread the butter mixture 
into a 9-by-15-inch pan. 
Cover with peaches. Pour 
the syrup mixture over top. 
Bake at 350 degrees for 15-
20 minutes until golden 
brown.

*****

Donna Geritz, Atchison:
CREAMY CHICKEN

ENCHILADAS
1 1/2 cups shredded cheese
1/4 cup cilantro (optional)
(12) 6-inch flour tortillas
1 1/2 cups salsa (any kind)
2 1/2 cups shredded & 

cooked chicken
10 3/4-ounce can cream of 

chicken soup
1 cup sour cream, divided

Preheat oven to 350 de-
grees. Grease or spray a 
large baking dish. Combine 
chicken, soup, half of sour 
cream, half of cheese and 
half of cilantro. Spoon 1/4 
cup onto each tortilla and 
roll up and place seam side 
down in dish. Top with sal-
sa and remaining cheese. 
Cover with foil and bake 15 
minutes. Remove foil and 
bake an additional 10 min-
utes. Top with sour cream 
and cilantro.

*****
Kimberly Edwards, 

Stillwater, Oklahoma:
SKILLET ZUCCHINI

CASSEROLE
2 zucchini, sliced (un-

peeled)
4 tomatoes, peeled
1 large onion
1 teaspoon salt
1/4 teaspoon pepper
3 slices bacon, cooked & 

crumbled
1/4 pound Velveeta cheese

Chop vegetables. Cook 
over medium heat and let 
form its own liquid. Cook 
until tender. Add bacon, 
cheese, salt and pepper. 
Cook until heated through.

*****
Jackie Doud, Topeka:

TOMATO SALAD
3 medium cucumbers, 

peeled & sliced 1/4-inch 
thick

1 medium onion, sliced into 
rings

3 medium tomatoes, cut 
into wedges

1/2 cup vinegar
1/4 cup sugar
1 cup water

Place cucumbers, on-
ion and tomatoes in a bowl. 
Combine the vinegar, sugar 
and water and pour over 
the vegetables. Let set in 
refrigerator to marinate.

*****
Kellee George, Shaw-

nee:
SMOKED

PEA SALAD
10-ounce package frozen 

peas, thawed
1/4 cup diced onion
1/4 cup shredded Cheddar 

cheese
1/4 cup shredded mozzarel-

la
1/4 cup chopped smoked al-

monds
1/2 cup mayonnaise

Mix all together and let 
chill in refrigerator at least 
3 hours.

*****
Rose Edwards, Stillwa-

ter, Oklahoma
CARROT CASSEROLE

4 cups sliced carrots
1 medium sliced onion
1/4 cup oleo, melted
1 cup Velveeta cheese, 

sliced thin
Ritz crackers (for topping)

In a small amount of wa-
ter boil carrots until half 
done. Drain and place in 
casserole dish. Layer with 
onions, melted oleo and 
cheese. Cover with crushed 
Ritz crackers. Bake at 350 
degrees for 35 minutes or 
until tests done.

*****

Annette Reilly, Abilene, Wins Weekly
Grass & Grain Recipe Contest & Prize

Winner Annette Reilly, Abilene: “It’s prolific summer 
squash time and they do seem to flood the garden! I pre-
fer them at about 6 inches in length at the tender stage. 
Having already gotten tired of the usual recipes, I decided 
to throw together something different. I’m calling it Pan-
fried Summer Squash Hash!”

PAN-FRIED SUMMER SQUASH HASH
2 cups diced summer squash
1 egg, beaten
1/4 cup cornmeal
1/4 cup flour
1/4 cup diced onion
2-3 tablespoons cooking oil to start (adding more as it 

cooks)
Salt & pepper to taste
1/4 cup diced green pepper, optional

Dice squash to 1/4- to 1/2-inch size leaving on tender 
skins for color. Beat egg in large bowl then add squash and 
toss to coat. Sprinkle on cornmeal and flour alternately to 
coat. Add chopped onion (and diced pepper if using). Toss. 
Heat oil in a skillet (cast iron works so well). Add squash 
mixture. Cover and cook until brown on bottom, about 5 to 
10 minutes on medium-low heat. Stir to bring browned side 
up. Cook another 5 to 10 minutes until bottom is crispy. 
Serve warm. Salt and pepper to taste. Makes about 4-6 serv-
ings.

NOTE: One could also spoon mixture onto a oiled grid-
dle, flatten slightly and flip once to brown both sides. I 
used bacon drippings and it was amazing! Hope you enjoy 
the recipe!

*****

By Maddy Rohr, K-State 
Research and Extension 

news service
MANHATTAN — Har-

vesting melons at the per-
fect time is crucial to the 
best eating experience. 
Melons will have the high-
est sugar content if allowed 
to ripen fully on the vine, 
Kansas State University 
horticulture expert Cyn-
thia Domenghini said.

Cantaloupe
“When cantaloupes are 

ready for harvest they will 
easily separate from the 
vine,” Domenghini said.

If melon is ripe, Do-
menghini said by putting 
pressure on the fruit where 
the vine attaches, the fruit 
will slip off with a dip-
shaped depression in the 
fruit. Twisting the stem to 
force separation indicates 
the melon is not ready.

“Additionally, the skin 

of the (ripe) melon should 
begin to show yellowing, in-
stead of solid green during 
immaturity,” Domenghini 
said. “A ripe cantaloupe 
should have a musky fra-
grance and the end of the 
fruit opposite where the 
vine is attached should be 
soft.”

Domenghini said can-
taloupe can be stored in a 
refrigerator for two weeks.

Watermelon
Watermelons are ready 

to harvest when the under-
side of the fruit changes 
from green-white to yel-
low. The melon will appear 
more dull, rather than 
glossy green, Domenghini 
said.

“The tendril attaching 
the fruit to the vine will 
turn black when the fruit 
reaches maturity,” Do-
menghini adds.

To harvest, separate the 

fruit from the vine by cut-
ting the tendril, but leave 
about two inches still at-
tached to the fruit. Store 
freshly harvested water-
melons at room tempera-
ture for one week or in 50-
60 degrees Fahrenheit for 
two to three weeks.

Honeydew
“Honeydew melons do 

not easily pull away from 
the stem when ripe,” Do-
menghini said.

Instead, she recom-
mends relying on the 
change in color of the fruit 
from pale green to light 
yellow; the softening spot 
on the fruit opposite from 
where the vine attaches; 
and the aroma coming from 
the fruit.

“Honeydews can be 
stored for two weeks at 50 
F,” Domenghini said.

Domenghini and her 
colleagues in K-State’s De-

partment of Horticulture 
and Natural Resources 
produce a weekly Horti-
culture Newsletter with 
tips for maintaining home 
landscapes and gardens. 
The newsletter is avail-
able to view online or can 
be delivered by email each 
week.

Interested persons can 
also send their garden and 
yard-related questions to 
Domenghini at cdom@ksu.
edu, or contact your local 
K-State Research and Ex-
tension office. 

Links used in this story: 
K-State Horticulture News-
letter, https://hnr.k-state.
edu/extension/info-center/
newsletters/index.html

K-State Research and 
Extension local offices, 
https://www.ksre.k-state.
edu/about/statewide-loca-
tions.html

Cantaloupe, Watermelon, Honeydew…Oh My!
Expert Shares Perfect Time To Harvest Melons

Alta Vista, KS
785-499-5296

www.kcon.build 
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or
Call us today for a FREE ESTIMATE!
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Difference”

800-373-9559
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Prize for AUGUST 2023
“Our Daily Bread”
Recipe Contest Prize

 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 ac-
curate and instructions are clear. 2. Be sure your name, address and 
phone number are on the entry. Please include a street address with 
your recipe entries. A post office box number is not sufficient for prize 
delivery. Allow 3-4 weeks for delivery.

3. Send it to: Woman’s Page Editor, Grass & Grain,
   Box 1009, Manhattan, KS 66505.
   OR e-mail at: auctions@agpress.com

Bring some of nature’s beauty 
into your home with these Wild-
flower Kitchen Coordinates. The 
Oven Mitt & Potholder set fea-

tures a coordinating floral print made of cotton. Machine care.

Wildflower 
Oven Mitt & 
Potholder Set

You can’t sell what
you don’t advertise!
Call today for more info!

785-539-7558

WE CAN BUILD
TO YOUR BUDGET!

Reach YOUR customer base
with affordable advertising.

GET YOUR 
NAME OUT 

THERE!
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Crazy Busy
Well, my wisdom teeth are 

gone. The word I would use 
to describe the experience 
would not be “stellar.” But 
they are gone and I’m most-
ly recovered. Tomorrow, at 
the time of writing, will be 
two weeks from surgery. I’m 
mostly back to eating what-
ever I want. It was a rough 
week after surgery, but 
we’re done and I won’t have 
to do it ever again.

On the farm front, things 
are still crazy busy, as they 
always will be. As long as 
I’m married to Matt, things 
will always be crazy busy on 
the farm front. Sometimes 
he looks too hard for things 
to do. It’s during these re-
ally stressful seasons that I 
question what we’re doing.

Balance is a fun word that 
is thrown around a lot in 
the world. The older I get, 
the more I’m convinced, no-
body ever has it completely 
figured out. We get in a rou-
tine, of a sort, in one season, 
then the seasons change, 
and a new routine has to be 
figured out.

There is never enough 
time for everything. Farm 
work will never be done, 
date nights are too few and 
far between, the house is 
rarely clean, dishes stack up 
and laundry sits in baskets. 
Maybe it’s just mine, but 
marriage is hard. When you 
have two different humans 
with different priorities, 
different thoughts, differ-
ent love languages, there’s 
bound to be friction.

We’re approaching our 
ten-year anniversary this 
fall, which makes me re-
flective of our marriage 
and what we’ve done and 
where we’re going. Matt and 
I have very different goals 
and dreams for our lives. 
We chose to get married 
and love each other through 
all the things. It takes two 
people choosing every day, 
sometimes multiple times a 
day, that they are committed 
to each other. Love is a verb, 

not a noun. It takes action 
to work. You cannot change 
somebody else. You cannot 
force them to care.

For me, in the difficult mo-
ments, I remind myself that 
I’m married to a good-heart-
ed man. I think most people 
want to do good and want 
to be happy. Sometimes life 
gets in the way of that. A to-
do list that will never get 
done and different ways to 
unwind cause stress. Often 
I don’t feel love the way 
I need it, but that doesn’t 
mean that he doesn’t love 
me.

As with everything, com-
munication, communica-
tion, communication. Give 
and take and knowing it will 
never be equal. It’s hard for 
me, to tell Matt no. To tell 
him that I need time in the 
house when there is work to 
be done outside. Does the 
world stop turning if the 
laundry sits in the baskets? 
Nope. But on the flip side, 
does the world stop turning 
if the hay doesn’t get hauled 
four days after it’s baled. 
Also nope. But I hear all 
you farmers saying, there 
is the possibility of future 
yield deficits if it sits there 
too long. I hear you! I am a 
farmer’s daughter, a farm-
er’s wife and farmer myself. 
I understand time-sensitive 
things.

I guess the moral of this 
column is: I don’t like sur-
geries, upcoming anniver-
saries make me reflective 
of the past, present and fu-
ture, balance is a joke, mar-
riage is hard and farming is 
stressful. But life is about 
choices. By not making an 
active choice, you are still 
making choices. Ending on 
a positive note, the time we 
take our annual vacation is 
approaching, so I’m excited 
about time away, time with 
Matt focusing solely on me 
and time for rejuvenation. 
Until next time, grace and 
patience.

Kelsey Pagel is a Kansas 
farmer. She grew up on a cow/
calf and row crop operation 
and married into another. 
Kelsey and her Forever (Matt) 
farm and ranch with his fam-
ily where they are living their 
dream and loving most of the 
moments. She can be found on 
IG & FB @teampagel.

By 
Kelsey 
Pagel

Holly Miner, Nutrition, 
Food Safety and Health 

Agent, Wildcat Extension 
District 

Home gardeners and 
their families may enjoy 
the fruits of their labors in 
the summertime and long 
into the year by canning 
their bounty. Putting away 
that plentiful produce is 
easy if a few basic steps 
are followed.

Prepare by checking 
canning equipment. Wa-
terbath canners should be 
free of rust or major dents. 
Jars should be checked for 
cracks or chips and should 
be washed and clean to 
use. Ring bands should 
be free of rust and dents. 
Washing ring bands and 
thoroughly drying them 
will help eliminate rust. 
While canning jars and 
ring bands can be used 
from year-to-year, flats 
should only be used once. 

Pressure canner gas-
kets and safety plugs 
should be elastic and 
checked to fit properly 
in the gasket trough. Dial 
gauge pressure canners 
should be checked yearly 
for accuracy to assure food 
is processed to destroy the 
toxin producing botulism 
bacteria.

Free pressure can-
ner testing is available 
through the Wildcat Dis-
trict offices in Indepen-
dence, Girard, and Al-
tamont. Pressure canner 
brands that can be tested 
include Presto, Nation-
al, Maid of Honor, Magic 
Seal and Sears. Pressure 

canners should have a flat 
bottom if used on an elec-
tric stove and very few 
shallow pits on the inside. 
Check the vent to assure it 
is clear of any debris and 
make sure handles are se-
cure and tight.

When canning foods, 
use recipes from recom-
mended resources such 
as the National Center for 
Home Food Preservation, 
USDA Complete Guide to 
Home Food Preservation 
or your local Extension 
Office resources includ-
ing the KSRE Rapid Re-
sponse Center at https://
www.rrc.k-state.edu. Food 
being canned should be 
at peak quality. Vegeta-
bles should be peeled to 
eliminate skin bacteria 
and free of all blemishes. 
Do not can produce from 
dead vines or vines with 
frostbite. 

Allow processed jars 
to cool in an isolated area 
for 12-24 hours without 
being moved around. Af-
ter this amount of time is 
up, double check that the 
lids sealed properly. If all 
jars are sealed, remove, 
wash, and dry the ring 
bands. Label the jars with 
the name of the food and 
date canned. Store jars in 
a cool dry area away from 
hot and cold fluctuation. 
For example, not in a me-
chanical room or next to 
the furnace unit. Canned 
foods should be used in 
one year for best quality 
and to allow room for next 
year’s garden bounty. 

Waterbath and pressure 

canning methods of food 
preservation are available 
for adults and youth over 
age of 14 to learn in hands-
on classes offered by the 
Wildcat District. 

Classes will be held as 
follows:

• August 22 from 5:30-
8:30 p.m. at the Indepen-
dence Community College 
Fab Food Lab

• August 24 from 5:30-
8:30 p.m. at the First Na-
tional Bank in Fredonia 
4-H Learning Center at Old 
Iron

Classes are open to 
adults and older youth. 
Due to grant funding, the 
class fee has been reduced 
to $15 per participant. 
Please pre-register at 
www.bit.ly/Wildcatpay or 
by calling 620-331-2690 at 
least one week in advance 
to the class date. 

Additional opportuni-
ties include: 

August 29 at the Inde-
pendence Public Library 
starting at 6 p.m. This class 
is FREE, and will focus on 
storage, drying and freez-
ing, (not hands-on). 

September 5 at Youth 
Community Garden in Par-
sons starting at 4:30 p.m. 
This class will focus on 
drying.

For more information 
about canning, nutrition, 
food safety or health, or if 
you would like a specific 
program in your area, con-
tact Holly Miner at hamin-
er@ksu.edu or call 620-331-
2690.

5% Acidity Vinegar Is 
Key To Safe Canning

By Caitlin Mellendorf, 
Nutrition and Wellness 
Educator, University of 

Illinois Extension
URBANA, Ill. — There’s 

a long list of home canned 
foods that use vinegar as 
an ingredient, including 
salsa, pickled vegetables, 
barbecue sauce, and pre-
served fruits like apple 
butter and cantaloupe 
pickles, as well as canned 
tomatoes as an acidifier. 
The vinegar increases 
acidity, thus lowering pH, 
helping these foods reach 
a safe pH for boiling water 
bath canning.

Recipes from the USDA 
Complete Guide to Home 
Canning and the Nation-
al Center for Home Food 
Preservation are tested 
using vinegar diluted to 
5%. Home canners and 
Cooperative Extensions 
office around the U.S. are 
sharing observations of 
vinegar with different lev-
els of acidity being sold in 
stores.

University of Illinois 
Extension urges home can-
ners to buy vinegar with 
5% acidity for continued 
safe canning. If you have 
used diluted vinegar of 
4% acidity or less in home 
canning, throw out those 
canned foods. If you have 
canned using less than 5% 
acidity vinegar and it has 
been less than 24 hours, 
move those jars to a re-
frigerator, as these foods 
are not considered safe to 
store at room temperature.

The National Center for 
Home Food Preservation 
strongly advises against 
using vinegar with acidity 
levels of less than 5%, as 
it may not be sufficiently 
strong to ensure the safe-
ty of the canned products. 
The center also urges 
home canners to remem-
ber to check the vinegar 
label for its acidity level.

For information on 
home preserving, includ-
ing canning, freezing, dry-
ing, and fermenting, visit 
extension.illinois.edu/
food/food-preservation or 
contact a local extension 
office.

SOURCE: National Center 
for Home Food Preservation, 
University Georgia Extension

Kaitlin Moore, Nutrition, 
Food Safety & Health 
Agent, River Valley
Extension District

Cook Once, Eat Twice.
Doing so saves time and 

provides greater variety in 
the foods you eat, which 
means less boredom and 
more nutrition. Here are 
some ideas for how to do 
so:

1. Cook, drain and freeze 
ground beef. The crumbled 
ground beef can be add-
ed quickly to casseroles, 
spaghetti sauce, pizza, or 
soups.

2. Cook chicken breasts. 
Boiling them might be the 
quickest method but you 
could also bake or grill 
them. Serve with rice and 
a vegetable or in a salad. 
Shredded chicken can be 
used in quesadillas or bur-
ritos.

3. Cook a roast in the 
oven or slow-cooker. Serve 
with potatoes and carrots, 
make hot beef sandwiches, 
barbecue beef sandwich-
es, or beef and noodles.

4. Roast a turkey. Make a 
turkey, cheese and brocco-
li casserole. Make turkey 
noodle soup. Prepare tur-
key sandwiches for lunch 
or an omelet with turkey 
and vegetables for break-
fast.

5. Make a large batch 
of rice. Use in rice-based 
casseroles or fried rice. 
Make rice pudding. Rice 
can also be frozen. A small 
amount of liquid may need 
to be added when rice is 
reheated.

6. Cook macaroni for 
macaroni and cheese one 
night. Use the extra noo-
dles and add a can of tuna 
for tuna and noodles. Mac-
aroni should be drained 
but not rinsed if it will be 
used immediately. Rinse 

macaroni if it is to be used 
cold or if it is to be saved 
for another meal. Add-
ing 1-2 teaspoons of oil 
to cooked pasta will help 
keep it from sticking to-
gether.

7. Hard-cooked eggs can 
be eaten alone, in a salad, 
or as deviled eggs.

8. Extra baked or boiled 
potatoes can be cut up and 
used to make potato salad. 
They can also be cut into 
cubes and heated in a skil-
let with a little butter or 
margarine and Parmesan 
cheese. Mashed potatoes 
can be mixed with cheese, 
onion flakes, and light sour 
cream and heated in the 
oven.
Practice Food Safety When 

Cooking Once
and Eating Twice

• Separate out and 
quickly refrigerate or 
freeze the portions to be 
served for other meals.

• Refrigerate the extra 
food in shallow containers 
to cool it quickly. Slices 
of meat should be piled 
no deeper than two inch-
es. Loosely cover the food 
until it is cooled and then 
cover it tightly.

• Use refrigerated food 
within 3-4 days. Freeze the 

extra food for longer stor-
age. Defrost frozen food in 
the refrigerator or micro-
wave. Cook or eat food im-
mediately if it is defrosted 
in the microwave.

This article has been 
adapted from the University 
of Nebraska-Lincoln Exten-
sion

If you are a busy family, 
a busy young professional, 
or work in the field during 
harvest, or if you would 
simply like to learn more 
about how to serve meals 
more quickly, please join 
us at our Simple Meals for 
Busy Families program.

This program will be 
held on Thursday, August 
24 at the Family Life Cen-
ter in Clay Center. The 
program fee is $10. A meal 
will be served. Children 
are welcome. There is a 
fenced-in playground just 
off the meeting space and 
highchairs are available.

Please sign up in ad-
vance so we have an ac-
curate count when pur-
chasing food, please call 
the Clay County Exten-
sion Office at 785-632-5335. 
Questions can be directed 
to Kaitlin Moore, Nutri-
tion, Food Safety & Health 
Agent at 785-243-8185.

Garden Produce Perfect For Canning

Planning Ahead For Quick And Nutritious Meals

BARN BUILDERS
DT CONSTRUCTION

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

30x50x10 enclosed ............. Galvalume $12,300
12’ slider, 1 walk door ...Colored metal $13,300
40x60x14 enclosed
2 12’ sliding doors .............. Galvalume $20,300
1 walk door ....................Colored metal $21,700

40x100x16 enclosed
20’ split sliding door ........... Galvalume $29,800
1 walk door ....................Colored metal $31,800

*Due to material costs, prices 
are subject to change.

www.DTCBarns.com

One Year Warranty

Price includes 
labor and material.*

Don’t miss another issue!
Call today!

785-539-7558

It’s Quick & Easy to subscribe 
to Grass & Grain! 

All it takes is a call!

Start or renew your subscription in
just a few minutes by calling in with 
your debit or credit card information.

Grass & Grain
RECIPE  COLLECTION

Volume 8

CLIPS FROM

”OUR DAILY BREAD ”

NEW Cookbook
Available Now

* Over double the pages, nearly double the recipes! *
For the first time ever, we’ve combined 2 years worth 
of unique & delicious recipes from “Our Daily Bread” 

(circa 2015-16) into one book of almost 200 pages. This 
includes a few ‘vintage’ recipes that were republished 

for our 50th anniversary in 2015. The book also contains 
an advertising directory for the first time.

NEW! Don’t miss out,
Order your copy of

Volume 8 today!

to order yours:
785-539-7558

1531 Yuma St • Manhattan, KS
$22/ea., + $5 shipping to U.S.

Call or stop by



Page 6 Grass & Grain, August 1, 2023



 Grass & Grain, August 1, 2023 Page 7

Somehow I found my-
self on a bus heading up 
the King’s Highway to-
ward an ancient canyon 
city called Petra.  In Jor-
dan.  Yes, the Hashemite 
Kingdom perched on the 
northwestern end of the 
Arabian Peninsula.  No, it 
wasn’t a dream, but it was 
quite surreal, and the ex-
perience of a lifetime.  

I was privileged to 
spend two weeks in Israel 
several years ago, and this 
little jaunt of a day trip 

was a very memorable part 
of that trip.  We had a 12-
hour visa and left the secu-
rity check point in Aqaba a 
couple hours prior, about 
6:45 a.m. by the time we 
cleared security.  Driving 
along the main highway 
eastward into the desert, 
the sights were just as you 
can imagine.  Weathered 
Toyota and Mercedes pick-
up trucks with four or five 
men riding in the back, 
going to work sites, I sup-
posed.  

Across miles of the 
flat, low desert plain the 
mountains of Wadi Rum 
thrust upward like giant 
heaps of camel dung, un-
like any mountain range 
in the States, with the most 
similar geological compar-
ison that I’ve seen being 
the Wichita Mountains in 
Oklahoma, which appear 
as the Creator dumped 
huge buckets of boulders 
onto the prairie.  As you 
get closer, you can see huge 
black veins of iron running 
every direction within the 
mountains.  At one point 
I saw a dwarfed freight 
train running along the 
base of a mountain toward 
the port city of Aqaba on 
the Red Sea, from whence 
we had come.  The back-
drop of that train in the 
shadow of the mountain, 
with the Bedouin encamp-
ments and the roving cam-
els in the foreground along 

this single, busy highway 
was all encompassing for 
a history loving student 
of Biblical and Quranic 
interests.  Wadi Rum has 
been the location of many 
films, including Lawrence 
of Arabia, The Martian, and 
Rogue One.  It is a ghostly 
desolate landscape away 
from civilization points, 
and it truly looks alien to 
planet Earth.

As we left Highway 
47 and headed north up 
the King’s Highway, one 
of the oldest trade routes 
known to man, the empti-
ness of the desert became 
more apparent from the 
stony heights.  There was 
one stop, a way station 
perched on top of a bald 
plateau, that provided ev-
erything a weary traveler 
or a curious tourist could 
need.  The “restrooms” 
were in the basement of 
the establishment, and I 
was quite sure the ladies 
side probably had more 
of a facility than the hole 
in the cement floor on the 
gents side.  After perusing 
the shop, I bought a bottle 
of water and a Coke and 

stepped outside to have a 
look around.  The water 
was hauled in by truck to 
an ancient truck tanker 
body perched on concrete 
pillars, providing the grey 
water needs.  There were 
several wild-looking mon-
grel dogs that hung around 
yapping at the clientele 
hoping to get a scrap of 
something thrown their 
way.  As I walked around 
the lower end of the build-
ing, I saw the small stream 
of water flowing out of 
the building and off the 
mountain top, not having 
to guess what that was.  It 
was the only place I saw to 
stop between Aqaba and 
Wadi Musa at Petra.

Petra is the most fa-
mous attraction in the en-
tire country, located in a 
remote valley basin in the 
Shara Mountains, south of 
the Dead Sea and east of 
the Jordan Valley.  One of 
the “Seven Wonders of the 
World” it was featured in 
an Indiana Jones movie, 
“The Last Crusade,” par-
ticularly the “building” 
known as “The Treasury.”  
In fact, until that movie, 

it was relatively unknown.  
The ancient temple, like 
the rest of the city, was 
carved into the colorful 
sandstone walls of a deep 
canyon, and the natural 
colors of the rock are as 
fascinating as the archi-
tecture of the Nabataeans 
who carved it out.  The 
massive cisterns built by 
damming up the large 
crevices and side canyons 
to collect seasonal rains, 
served the aqueduct sys-
tems they used for irriga-
tion as well as drinking.  
The narrow passageways 
into the main canyon fa-
cilitated an easily defend-
able, self-sustaining for-
tress city that protected its 
inhabitants from any con-
quering force.  Economics 
may have been its demise 
as trade routes changed 
and by the mid 6th Centu-
ry it had became a ‘ghost 
town.’  Today, it is a staple 
of Jordan’s tourism indus-
try. (To be continued)

Kirk Sours is a ranch 
manager and columnist in 
northeast Kansas.  Email 
him at: sours.kirk@yahoo.
com

Hidalgo (Part One)

Sen. Marshall introduces legislation 
aiming to improve communication 
between EPA and USDA

U.S. Sen. Roger Mar-
shall, M.D. introduced the 
USDA Communication 
Regarding Oversight of 
Pesticides (CROP) Act of 
2023, which would ensure 
that the USDA Office of 
Pest Management Policy 
(OPMP) has a meaningful 
voice in the regulation of 
pesticides and bolsters 
OPMP’s coordination with 
the Environmental Protec-
tion Agency (EPA). 

While OPMP provides 
feedback to the EPA on the 
safe use of pesticides, EPA 
is not required to respond 
to OPMP’s guidance. Mar-
shall has recently exposed 
a pattern of the EPA ignor-
ing OPMP expertise. This 
bill fixes the problem by 
giving OPMP more latitude 
to provide feedback and by 
requiring EPA to publicly 
respond. 

This legislation is being 
co-sponsored by senators 
Hyde-Smith (R-MS) Wick-
er (R-MS) and led in the 
House by Rep. Arrington 
(R-TX-19). 

“For our producers to 
work efficiently and be 
good stewards of their land 
and environment, it is vital 
they have access to safe 
and effective pesticides,” 
said Marshall. “The EPA’s 
work reviewing new and 
existing pesticides and 
giving strict guidelines to 
our nation’s producers is 
critical but should not op-
erate autonomously of the 
important work that the 
OPMP is doing. OPMP has 
a role in this process and 
is only interested in help-
ing the EPA issue guidance 
that uses the best science 
and research available. 
Our legislation makes sure 
the OPMP is not being 
sidelined and has a voice 
in this regulation process.” 

“The USDA CROP Act 
would bring the best sci-
ence and transparency to 
the pesticide review pro-
cess so our agriculture 
industry can continue de-
livering high-quality prod-
ucts to Americans,” said 
Wicker.  

“The EPA consistently 

turns a blind eye to ag-re-
lated recommendations 
from agricultural special-
ists at the USDA, and such 
regulatory arrogance ends 
up harming farmers and 
their ability to produce the 
food and fiber on which we 
all rely,” said Hyde-Smith.  
“This smart legislation 
simply tries to ensure in-
teragency cooperation be-
tween the EPA and USDA 
when developing rules 
governing pesticides and 
their use.”

“The EPA’s neglect of 
the USDA OPMP guidance 
unduly punishes and cre-
ates uncertainty for West 
Texas farmers and ranch-
ers who are trying to keep 
consistent the practices 
of their family industries 
and small businesses. The 
OPMP provides necessary 
information pertaining to 
the viability of the EPA’s 
pesticide approval process 
and without the OPMP’s 
advice, agricultural pro-
ducers will be negatively 
affected not only in Texas, 
but throughout the coun-
try,” said Arrington. “Our 
legislation ensures that 
the EPA ceases their con-
tinual, well-documented, 
ignoring of OPMP exper-
tise, and creates a cohe-
sive, streamlined, regula-
tory approval process for 
pesticide products.”

“CLA appreciates Sen-
ator Marshall’s work to im-
prove the coordination be-
tween the U.S. Department 
of Agriculture (USDA) and 
the U.S. Environmental 
Protection Agency (EPA). 
It is imperative that the 
agencies work together to 
help ensure the most up to 
date, scientifically-sound 
data is available when 
pesticide registration de-
cisions are made. This Act 
provides the opportunity 
for USDA’s Office of Pest 
Management Policy to be 
engaged and heard in the 
pesticide registration pro-
cess. This will assist both 
the EPA’s scientists and 
better represent the farm-
ers and ranchers around 
the country who use these 

products,” said Chris 
Novak, president and CEO 
of CropLife America. 

“Growers deserve a 
predictable regulatory 
system and to be assured 
that federal agencies are 
communicating product 
uses, benefits and risk mit-
igation practices growers 
already have in place,” 
said Craig Meeker, chair-
man of National Sorghum 
Producers. “Too often EPA 
moves forward with overly 
conservative assumptions 
without fully considering 
the input of USDA and the 
growers who use the prod-
ucts. This bill represents 
a significant step toward 
addressing this perennial 
problem,” 

“The American farm-
er needs access to criti-
cal crop protection tools 
to continue to sustainably 
feed and fuel the world. 
The important work that 
EPA does to ensure these 
products do not impact 
human health or the en-
vironment must be based 
on proven science. We 
hope that EPA coordinat-
ing more closely with the 
experts at USDA in the 
registration and rulemak-
ing processes will result in 
better outcomes for farm-
ers and consumers alike,” 
commented Kaleb Little, 
CEO, Kansas Soybean As-
sociation. 

“Kansas farmers have 
been leaders in adopting 
conservation practices 
such as reduced and no-
till farming, that reduce 
soil erosion and runoff as 
much as 75%, while great-
ly reducing fuel and labor 
costs,” Josh Roe, CEO, 
Kansas Corn Growers As-
sociation, stated. These 
practices are only possi-
ble if they have access to 
crop protection products. 
We appreciate any efforts 
that will hold the EPA 
accountable to following 
sound science that allow 
producers to continue to 
adopt these conservation 
practices,” 
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Kansas Leopold Conservation Award finalists selected
Four finalists have 

been selected for the 2023 
Kansas Leopold Conserva-
tion Award®.

Given in honor of re-
nowned conservationist 
Aldo Leopold, the pres-
tigious award recognizes 
farmers, ranchers, forest-
land owners, and other 
landowners who inspire 
others with their dedica-
tion to land, water, and 
wildlife resources in their 
care.  

Sand County Founda-
tion and national spon-
sor American Farmland 
Trust present the Leopold 
Conservation Award to 
private landowners in 27 
states for extraordinary 
achievement in voluntary 
conservation. In Kansas 
the award is presented 
annually by Sand Coun-
ty Foundation, American 
Farmland Trust, Kansas 
Association of Conserva-
tion Districts and Ranch-
land Trust of Kansas.

The Kansas Leopold 

Conservation Award will 
be presented at the Kansas 
Association of Conserva-
tion Districts’ 79th Annual 
Convention in Wichita in 
November. The award re-
cipient will receive $10,000 

and a crystal award.
The finalists are:
Ray and Susan Flickner 

of Wichita. The Flickner 
family farms in McPher-
son, Hodgeman, Dickinson 
and Norton counties. They 
installed sub-surface drip 
irrigation technology to 
become more efficient with 
water and nutrient appli-
cations on crops. They ex-
periment with cover crops 
to improve water infiltra-
tion and suppress weeds. 
Their Flickner Innovation 
Farm is a collaboration of 
university, industry, and 
agency partners where 
new methods to improve 
soil health and conserve 
water are demonstrated.

Kevin Karr Family of 
Emporia. The Karr fami-
ly raises crops and hogs 
in Lyon County. To reduce 
soil erosion, Kevin began 
using no-till practices in 
the 1980s. He credits no-
till with enhancing wild-
life habitat and reducing 
his fuel use, while build-
ing better soil structure. 
Weeds are naturally sup-
pressed by planting cover 
crops of rye, while benefi-
cial insects are attracted 
to flowering cover crops. 
The combination of no-
till and cover crops has 
bolstered the farm’s resil-
ience to drought.  

Janus Farms of Cherry-
vale. Dr. Phil Eastep has 
improved wildlife habitat 
and biodiversity on his 
Montgomery County farm-
land with prescribed burn-
ing, rotationally grazing 
beef cattle, and removing 
invasive species such as 
cedar and sumac. To pre-

vent erosion and promote 
soil health he has plant-
ed more than 125,000 trees 
and constructed a river-
bank stabilization project. 
He has hosted botanical 
and endangered wildlife 
studies at his farm, and 
established pollinator 
habitat of native flowering 
plants.

Glenn and Barbara 
Walker of Brookville. The 
Walkers are improving soil 
health, wildlife habitat and 
water distribution on their 
properties in Ellsworth, 
Lincoln, Rice, Russell and 
Saline counties. By using 
rotational grazing to feed 
their beef cattle, they are 
also managing grassland 
to improve habitat for 
greater prairie chickens, 
turkeys and deer. Their 
investment in removing 
invasive red cedar trees 
improves water resources. 
Several of their properties 
are enrolled in the Kansas 
Walk-in Hunting program.  

The first Kansas Leo-
pold Conservation Award 
recipient was selected in 
2015. The 2022 recipient 
was Michael Thompson of 
Almena.

The Leopold Conser-
vation Award in Kansas 
is made possible thanks 
to the generous support 
of American Farmland 
Trust, Kansas Association 
of Conservation Districts, 

Ranchland Trust of Kan-
sas, Sand County Founda-
tion, Farm Credit Associa-
tions of Kansas, ITC Great 
Plains, Evergy, Kansas 
Department of Agriculture 
(Division of Conservation), 
Kansas Department of 
Wildlife and Parks, Kan-
sas Forest Service, USDA 
Natural Resources Con-
servation Service of Kan-
sas, Green Cover Seed, 
McDonald’s, The Nature 
Conservancy, and a Kan-
sas Leopold Conservation 
Award recipient.

In his influential 1949 
book, A Sand County Al-
manac, Leopold called for 
an ethical relationship be-
tween people and the land 
they own and manage, 
which he called “an evolu-
tionary possibility and an 

ecological necessity.” 
Accolades 

“Kansas Association of 
Conservation Districts is 
excited to recognize these 
outstanding landowners 

who are committed to con-
servation on their land,” 
said Dan Meyerhoff, KACD 
executive director. “We 
are proud to partner with 
Sand County Foundation 
and the Ranchland Trust 
of Kansas to give these 
families the recognition 
they deserve.”

“Ranchland Trust of 
Kansas is proud to be part 
of recognizing Kansas 
ranchers and farmers for 
their stewardship of their 
land,” said Barth Crouch, 
Ranchland Trust of Kan-
sas Chairman. “All of the 
finalists are deserving of 
the award which is really 
recognition of their man-
agement efforts and sacri-
fice to bring their land to 
its highest potential.”

“These award finalists 

are examples of how Aldo 
Leopold’s land ethic is 
alive and well today. Their 
dedication to conservation 
shows how individuals 
can improve the health of 
the land while producing 
food and fiber,” said Kevin 
McAleese, Sand County 
Foundation president and 
CEO.

“As the national spon-
sor for Sand County Foun-
dation’s Leopold Conser-
vation Award, American 
Farmland Trust, cele-
brates the hard work and 
dedication of the Kansas 
award finalists,” said John 
Piotti, AFT president and 
CEO. “At AFT we believe 
that conservation in agri-
culture requires a focus 
on the land, the practices 
and the people and this 
award recognizes the inte-
gral role of all three.”

 For more information, 
visit www.leopoldconser-
vationaward.org. 

The Flickner family of Wichita

The Karr family of Emporia

Janus Farms of Cherryvale

Glenn and Barbara Walker of Brookville

makes a Great Gift!

Summer
Subscription

Special

—  Over $6 in savings per year for the mail edition!  —

MAIL EDITION
1 Year - $39   •   2 Years - $73   •   3 Years - $99

Publishes weekly every Tuesday, 52 issues per year.
Free email edition optional, email required.

*Valid for NEW subscriptions only.
Must be received by August 31st, 2023.

* Special Introductory Rate Only - Renewals 
after initial purchase will be at regular cost.

Start a NEW*
subscription to
Grass & Grain,
and we’ll give 

you a discount AND 
pay the sales tax!

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

This is a nice 4.4 acres located just outside the city limits of 
Lucas. There is a nice 3 bedroom home and a nice shop/barn 
with other sheds on the property. The property has city water 
and sewer and is within 10 miles of Wilson Lake. Central air/
heat, fireplace and 1 bath.
LegaL Description: S34, T11, R11W, ACRES 4.4, BEG. 
845’N SWC SE1/4 NW1/4 TH N345’ SELY690’ S170’ W660’ TO 
POB LESS R/W.
Legal Description of Lots in city Limits: LOTS LUCAS 
ORIGINAL TOWN, S34, T11, R11W, BLOCK 9, LOT 1, 2 & 3, 
SECTION 34 TOWNSHIP 11 RANGE 11W.
terMs: 10% down day of sale & the balance due on or before 
September 19, 2023.
possession: On closing date. This property is to be sold AS IS. All 
inspections and financial arrangements are to be done before auction.
taXes: $1,161.54. Taxes for 2022 and all prior year’s to be paid 
by seller. Taxes for 2023 to be prorated to date of closing.
titLe insUrance: Title Insurance will be used 1/2 to be paid 
by seller and 1/2 by the purchaser.
agencY DiscLosUre: Hansen Auction and Realty and its 
agents are and will be acting as seller’s broker.

For prior viewing or inspections, contact
Ken MeitLer, Listing Agent, 785-420-0605.

seLLer: LUanna Maes

REAL ESTATE AUCTION
satUrDaY, aUgUst 19, 2023 - 10:00 aM
aUction Location: 215 s. Harvest st, LUcas, Kansas

(east of grain elevator)

Real Estate Auction Conducted by:
Luke Hansen, Broker

Kenneth L. Meitler,
real estate
salesperson
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Folks driving along 
Highway 24 between Cawk-
er City and Downs are 
stopping on the shoulder 
to take photos – and who 
could blame them?

There is obviously 
something going on, be-
sides the construction of 
a “new” Victorian cot-
tage-style house. In addi-
tion to all the vehicles and 
pop-up tents there are wag-
ons and horses and folks 
garbed in 19th Century 
clothes.

Why, they must be mak-
ing a movie!

The town of Downs in 
Osborne County has risen 
to the task of turning their 
beloved story into a film. 

Making a film is the 
most collaborative of cre-
ative pursuits. It requires 
writers, directors, actors, 
camera and sound crew, 
publicists, agents, musi-
cians.

It also requires lunch 
ladies.

Just as an army moves 
on its stomach, so does a 
production company. Pro-
viding breakfast, lunch, 
and supper for what 
amounts to an entire com-
munity of folks is no easy 

task. Not easy, but certain-
ly delicious thanks to Di-
anna Meyers, Kelly Meyer, 
and Amy Schmitt.

These ladies have 
smiled and sliced and 
baked and served and 
washed dishes and made 
special meals as needed. 

As one of our stars com-
mented, she felt like she 
had been adopted and that 
her mom has been packing 
lunches!

Besides the actual nour-
ishment, the feeling of 
being cared for and looked 
after while away from 
home is

 worth far more than we 
can express, and we are 
more than grateful to the 
lunch ladies.

Next week, we will talk 
about the thousands of vol-
unteer hours that have ac-
tually gone into the house. 
That is a whole other story!

Deb Goodrich is a pro-
ducer on Sod and Stubble 
and the host of Around Kan-
sas. She is the Garvey Texas 
Foundation Historian in 
Residence at the Fort Wal-
lace Museum and the chair 
of the Santa Fe Trail 200. 
Contact her at author.debgo-
odrich@gmail.com. 

USDA introduces geospatial data 
product to show crop rotation patterns

The U.S. Department 
of Agriculture unveiled a 
geospatial product called 
Crop Sequence Boundar-
ies (CSB) that offers public 
access to national-scale 
visual crop rotation data 
for the first time. The 
new tool was developed 
by USDA’s National Agri-
cultural Statistics Service 
(NASS) and Economic Re-
search Service (ERS), two 
of the department’s sta-
tistical scientific research 
agencies. 

CSB is a cutting-edge 
map of agricultural fields 
that provides crop acreage 
estimates and historical 
planting decisions across 
the contiguous United 
States. The open-source 
product uses satellite im-
agery and other public 
data to allow users to an-
alyze planted U.S. com-
modities, enhancing not 
only agricultural science 
and research, but provid-
ing producers an innova-
tive resource to help make 
farming decisions.  

“CSB gives farmers 
a chance to look at area 
farmland and see how re-
mote sensing is capturing 
planting decisions,” said 
NASS administrator Hu-
bert Hamer. “Farmers 
will be able to use eight 
years of historical crop 
rotations to enhance their 
farm records or look at 
the management history of 
land that they might have 
recently started operat-
ing. They can also look 
at how their planting de-
cisions compare in their 
regions.”

New farmers or farm-
ers considering renting 
land could also use CSB 
to decide which crop to 
plant based on past ro-
tations, such as corn to 
soy, and researchers can 
conduct analyses at the 
field level, such as study-
ing conservation practices 
for a particular field. The 
tool fills a gap between ex-
isting data sources, offer-
ing a more comprehensive 

picture and data in one 
place that is not provided 
by most other field level 
products. 

CSB incorporates 
technological advances 
in satellite imagery and 
high-performance cloud 
computing with Google 
Earth Engine. It is one of 
several tools that NASS 
and its partners have de-
veloped over the years 
to support agricultural 
analyses and to make data 
more accessible and valu-
able to the public. 

Kevin Hunt, a senior 
geographer at NASS, said 
having a representative 
field to predict crop plant-
ing and acreage for the 
upcoming season based 
on common historical 
crop rotations is benefi-
cial as a supplement to 
producer-supplied data. 
ERS economist Maria 

Bowman noted that ERS is 
using the product to study 
changes in farm manage-
ment practices, such as 
tillage or cover cropping, 
over time. This will help 
USDA agencies under-
stand the impacts of con-
servation programs that 
provide financial support 
for these practices.

This product rep-
resents an automated and 
repeatable method for es-
timating fields from pub-
lic data. “For research-
ers, CSB is useful because 
many farm decisions are 
made at the field level.” 
said ERS Administra-
tor Dr. Spiro Stefanou. 
“CSB represents an ad-
vancement in agricultur-
al research by using high 
performance cloud com-
puting to promote com-
petitiveness by making 
information on planting 

decisions more accessible 
to everyone.”

The CSB data sets for 
2015 to 2022 are available 
for download and can be 
viewed at the state and 
county-level using an in-
teractive map.

This new tool supports 
strategies outlined in US-
DA’s recently released Sci-
ence and Research Strat-
egy, including improving 
and expanding new tools 
for understanding crop 
production to supplement 
other USDA spatial tools 
like COMET – Planner 
Global. USDA science is 
envisioning new ways to 
look at old challenges and 
everyday decisions to sup-
port our nation’s farmers 
and ranchers. 

For NASS data and 
access to CSB and other 
geospatial resources, visit 
www.nass.usda.gov.

Farm Bill draft expected 
by mid-September

According to an article 
published by Drovers the 
2023 Farm Bill is set to 
be drafted for markup in 
mid-September. The bill 
will not likely include 
further work require-
ments for the Supplemen-
tal Nutrition Assistance 
Program (SNAP) beyond 
those stated in the recent-
ly approved debt ceiling 
bill. House Ag Committee 
Chairman G.T. Thompson 
(R-Pa.) envisions SNAP as 
a workforce development 
program and prefers using 
incentives to shape partici-
pants’ shopping habits.

Despite farm bill chal-
lenges, Thompson aims to 
achieve as many approv-
ing votes as possible from 
both parties. Further, he’s 
ensuring new representa-
tives are familiar with the 
bill’s complexities before 
the vote to avoid misunder-
standings and flare-ups on 
the House floor. 

The committee says they 
plan to have a mid-Sep-
tember draft after the Au-
gust recess. Thompson ac-
knowledged that Congress 
would likely need to ex-
tend the existing farm bill 
due to delays caused by 
unrelated legislation. This 
marks his first explicit ad-

mittance that legislators 
will miss the imminent 
deadline, as some of the 
authorizations from the 
2018 Farm Bill are set to 
expire by the end of Sep-
tember.

As his previous com-
ments signaled, Thomp-
son’s prediction seems to 
stem from assessing the 
Senate’s progress, being 
further behind in drafting 
its version of the farm bill 
than the House.

1: Dolly
2: Farm & Ranch (F&R)
3: Phillip’s (PI)
4: Ross
5: Rezac (REZ)

6: Kurtz

Fourth & Pom (F&P) - HIATUS
Foundation (FN) - ON HIATUS
Abilene Machine (AM) - OUT

was one of the first barns to advertise 
in Grass & Grain.

Livestock 
Commission Co.

“We use Grass & Grain because they reach a 
lot of buyers and sellers. The market reports 
are simple to read and right there for you. 
It’s a good place to see consignments and 

market prices ahead of time.”

“Grass & Grain is good value for our 
advertising dollars.”

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

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

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

1531 Yuma St. Manhattan, KS

Superior genetics ... locally grown™

CALL US FOR ALL YOUR 
SEED NEEDS!

DON NEUFELDT
Inman & Moundridge, KS

620-747-0404
SY Wolverine, SY Monument, 

Prolific, AP Bigfoot, AP EverRock, 
Doublestop CL2, Atomic

POLANSKY SEED
Belleville, KS • 785-527-2271

AP Bigfoot, AP18AX,
SY Wolverine, SY Monument, 

AP Road Runner,
AP EverRock, Wolf

E&H FARMS, INC.

Weskan, KS
785-943-5406

AP Bigfoot

KAUFFMAN SEEDS
Haven, KS

620-465-2245 • 620-727-3567
AP Bigfoot, Bob Dole,

AP EverRock, AP Prolific, 
SY Monument,  

SY Rugged, SY Wolverine

MILLER SEED FARMS
Partridge, KS

800-567-3125
AP Bigfoot, Prolific,

SY Wolverine, AP EverRock,
Bob Dole  

PHILLIPS SEED
Assaria • Hope • Tescott 
KANSAS • 785-949-2204

AP18AX, AP Bigfoot, Bob Dole, 
SY Monument, AP Prolific,

SY Wolverine
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Q&A: Schuh shares glimpse at goals for ag research in Kansas
Describing herself as 

“a small town, rural agri-
culture type of girl,” Jane 
Schuh has taken the reins 
as director of research for 
Kansas State University’s 
College of Agriculture. 

Schuh is a veteran of 
academia, having built a 
successful career in cellu-
lar and molecular biology. 
She was most recently the 
director of strategic ini-
tiatives for North Dakota 
State University’s Division 
of Agricultural Affairs. 

She began her duties 
as the director and asso-
ciate dean for the K-State 
College of Agriculture’s 
research and graduate 
programs on July 1. 

Schuh recently an-
swered questions on the 
weekday radio podcast, 
Agriculture Today, pro-
duced by K-State Re-
search and Extension. The 
following is a portion of 
that interview. 

Working in agriculture 
seems to be a natural fit 
for you, considering your 
background, right? 

Schuh: Yes. I am a 
small town, rural agricul-

ture type of girl. I grew up 
on a farm about five miles 
out of the tiny town of 
Sheldon, North Dakota… 
I am very familiar with 
rural living. Then, I grad-
uated from a land-grant 
university at North Dako-
ta State and spent a num-
ber of years there as an 
administrator, researcher 
and teacher. So that land-
grant mission of service to 
people is near and dear to 
my heart. 

What are some things 
that you’re really excited 
about in terms of research 
for Kansas State and the 
value it brings to farmers? 

Schuh: Well, I think 
there’s a lot of opportunity 
and people have seen that 
in the huge investment in 
infrastructure and facil-
ities that the university 
is making. The facilities 
K-State is building are 
going to be world-class. 

Facilities bring togeth-
er researchers from dif-
ferent disciplines. One 
reason you go to a com-
prehensive research uni-
versity is because it’s one-
stop shopping. If you’ve 

got a big problem… there 
are people that have the 
knowledge and know-how 
to help. In any particu-
lar project, you might be 
bringing in economists, 
or people from sociology 
or maybe people from en-
gineering or many other 
areas of agriculture. They 
can work together and 
really be responsive to 
producers and people in 
industry. 

Being able to collab-
orate across many disci-
plines for different needs 
is something that I think 
is just tremendously ex-
citing and that reflects 

investment in agriculture 
and in the economy of the 
state. It’s something that I 
can’t wait to join in. 

Some things stick out 
in what you’re saying, in-
cluding your commitment 
not only to research, but 
also to teaching and out-
reach. 

 Schuh: Absolutely. One 
of the things that really 
drew me to this opportuni-
ty was not only the need to 
collaborate, but really the 
desire to increase collab-
oration across the entire 
university. And so when 
I look at my background 
-- being able to work with 
public-private partner-
ships, business, federal 
research and state agen-
cies -- I think that really 
fits well into what I see as 
opportunities growing in 
Kansas right now. 

As a university, we can 
provide the teaching and 
training that the work-
force needs. We need to 
work with producers and 
industry to learn their 
needs for students that 
we’re training, so that 
they’re ready to move out 

into the workforce. 
One of the things that 

I have always been very 
proud of in working at a 
land-grant university is 
the outreach component, 
or Extension, where not 
only are we extending the 
knowledge that is created 
on campus, but we’re also 
getting knowledge from 
producers about what we 
should be doing next. 

There’s no need to tell 
you, but water is always 
going to be a key topic in 
agriculture, right? 

Schuh: Definite-
ly. Water is important. I 
didn’t have to talk to too 
many people to hear water 
come up. But, really, it’s 
a tremendous opportunity 
for all of that university 
collaboration to come to-
gether around a central 
issue. 

We can’t look at that 
from one perspective, be-
cause there’s not just one 
perspective that’s going to 
be able to fix things… It 
really is going to be mul-
tiple perspectives look-
ing at challenges in dif-
ferent ways. It’s going to 

be conservation, it’s going 
to be changes in how we 
do things, and an under-
standing of why we’re 
doing things, and outreach 
and Extension is really 
important. 

Kansas and Kansas 
State have been leaders 
of some national and in-
ternational labs, look-
ing at how the issues we 
are working on here can 
have impact on the global 
scale… One of the things 
that I always think about 
when I think about sus-
tainability… is how does 
the farmer sustain a good 
way of life for themselves 
and their family and be 
able to pass that on to 
the next generation? What 
does that look like and 
how do we help support 
that in the land grant mis-
sion? 

So, yes, we absolutely 
have an opportunity to be 
a global leader at Kansas 
State. 

Listen to the full in-
terview with Jane Schuh 
online at https://directory.
libsyn.com/episode/index/
id/27484875.

KSU ASI faculty, graduate students recognized at ASAS
The American Society 

of Animal Science Annual 
Meeting was hosted in Al-
buquerque, New Mexico, 
July 16-20. Several Kansas 
State University Animal 
Sciences and Industry 
(ASI) faculty and graduate 
students were recognized.

Dr. Joel Derouchey, 
K-State ASI professor 
and state Extension lead-
er, was awarded the 2023 
AFIA Award in Nonru-
minant Nutrition. DeR-
ouchey grew up on a pure-
bred swine and cattle farm 
in Pukwana, S.D. He grad-

uated with a bachelor’s 
degree from South Dakota 
State University and re-
ceived his master’s degree 
and doctorate degree from 
K-State, then joined the 
faculty in 2001. His lead-
ership is central to the 
workings of a progressive 
swine nutrition research 
team that has made 
K-State the “go-to” place 
in applied swine nutrition 
research. DeRouchey has 
co-authored 287 refer-
eed journal articles, 540 
abstracts, 792 Extension 
publications and 12 book 
chapters. He has main-
tained a long running re-

cord of sustained funding 
from allied industries and 
the National Pork Board 
generating more than $21 
million in grants and gifts. 
Derouchey is dedicated to 
training the next genera-
tion of swine nutritionists 
and has served as chair or 
committee member of 100 
master’s or doctorate stu-
dents. His contributions to 
the field of applied swine 
nutrition research have 
saved pork producers mil-
lions of dollars through-
out his career.

 During the annual 
meeting, Derouchey pre-
sented “Swine feed addi-

tives: current and future 
innovation to achieve 
profitable and sustainable 
production.” 

Dr. Jason Woodworth, 
K-State ASI research pro-
fessor, was awarded the 
2023 Gary L. Cromwell 
Award for Mineral Nutri-
tion. Woodworth has es-
tablished himself as an 
innovative leader in the 
livestock industry. After 
completing his doctorate 
at K-State, Woodworth 
joined the Lonza Group 
Ltd. in 2002 as a regional 
technical sales and ser-
vice manager and quickly 
rose to oversee the North 
American specialty feed 
products portfolio. In 
2008, he was promoted to 
global product manager. 
In 2013, Woodworth re-
turned to K-State joining 
the ASI faculty. Upon tran-
sitioning to academia, he 
quickly showed his busi-
ness and research acumen 
with industry partners in 
swine nutrition. He leads 
a research directive ex-
amining the role of miner-
als on animal growth and 
health. Woodworth is rec-
ognized as a level-head-
ed, thoughtful leader that 
seeks and achieves co-
operative solutions with 
producers and industry 
partners. Woodworth has 
published 47 peer re-
viewed journal papers, 
86 abstracts, and 98 Ex-
tension and proceedings 
papers directly related to 
mineral research.

During the annual 
meeting, Woodworth pre-
sented “Recent break-

throughs in mineral nu-
trition research that are 
influencing commercial 
swine diet formulation, 
in Nonruminant Nutrition 
III: Amino Acid and Che-
lated Minerals.” 

“Joel and Jason are 
both exceptional re-
searchers and industry 
leaders. Their capacity 
to link discovery through 
application in swine nu-
trition makes them es-
pecially worthy of these 
awards,” says Dr. Mike 
Day, KSU ASI department 
head. “Beyond their im-
pressive research contri-
butions to the swine nu-
trition discipline in the 
US and abroad, their com-
mitment to education is 
instrumental to develop-
ment of the next genera-
tion of scientists who will 
serve the pork industry.”

Elizabeth Dressler, 
K-State ASI graduate stu-
dent in animal breeding 
and genetics, received the 
Joseph P. Fontenot Trav-
el Scholarship Award. 
During the annual meet-
ing she presented, “Spot 
sample protocol for gas 
quantification of grazing 
beef cattle using a Green-
Feed.” 

Other highlights in-
cluded Dr. Bob Goodband 
being elected to the serve 
on the ASAS board of di-
rectors and Dr. Mike To-
kach completing his term 
as past president. Larissa 
Becker, graduate student 
in swine nutrition, will 
continue her role as an 
ASAS graduate director 
for the coming year. 

Tractors - Tillage
Harvest & Grain Handling
 Trucks, Trailers, Vehicles

Antiques, Hay & Livestock, Construction
Planting & Spraying

Miscellaneous
Sale Listing & Details at: www.leevalley.net
For Sale Bill Email Us at lv@leevalley.net

ONLINE Bidding & Photos at: www.Equipmentfacts.com
Online Sale Consignments will be accepted until 8/11.

All Items received after 8/11 will be sold,
but not included in online bidding.

LEE VALLEY, INC.
Authorized Sudenga Auger Dealer 

402-374-2792 * www.leevalley.net
Scott Olson: 402-870-1140

LEE VALLEY, INC.
ANNUAL SUMMER CONSIGNMENT

AUCTION
ThURSdAY,  AUGUST 17,  2023 * 8:30 AM

Live Auction held at 1325 Hwy. 75, Tekamah, Nebraska

TracT 1: NE 1/4 Sec. 5-1-3
DEScripTioN: This short quarter is all native grass with an av-
erage fence. There are 2 water sources for livestock and trees for 
shade. The quality of grass is excellent. Located on a good county 
gravel road. TaxES: $629.39

TracT 2: W 1/2 NW 1/4 Sec. 17-1-3
DEScripTioN: This 80 acres ± has 51.8 acres in crop production, 
(Per. WS. Co. Appraiser) about 10 acres in hay meadows and the 
balance being excellent wildlife habitat. Located on a good county 
gravel road for easy access.
FSa: DCP Cropland 51.38 acres
BaSE acrES: 49.51 acres Corn - 14.39; Grain Sorghum - 12.38;
Soybeans - 22.74; Crop Election - PLC
TaxES: $1,041.24

TracT 3: NW 1/4 Sec. 15-1-3
DEScripTioN: This native grass pasture has a large pond along 
the east side and some springs along the west side. Fences are 
above average and the quality of grass is excellent. Located on a 
good county gravel road. TaxES: $792.85

TracT 4: N 1/2 NW 1/4 Sec. 11-1-3
DEScripTioN: This 80 acre tract is split by Prairie Rd. The west 
side of the road (approximately 14 acres) is hay meadow and wild-
life habitat. The east side of the road is native grass pasture. The 
fences are average and there are water sources for livestock.
TaxES: $343.39
DirEcTioNS: From Washington, KS go North on Quivira Rd for 10 
miles this is 28th Rd. go West 1 mile to Prairie Rd. go North 1 mile 
to Tract 4. OR continue West on 28th for 1/2 mile to Tract 3. From 
Tract 3 continue West 1 mile to National Rd. turn North and go 1 & 
1/2 miles to Tract 1 From the corner of National and 28th go West 
3/4 mile to Tract 2. Watch for signs.
Brokers Notes: These tracts are well managed. Grass is hard 
to find and the price of beef just keeps going up. Please look 
these tracts over and come prepared to bid. There are cattle 
in some of the pastures please ask the agent before getting 
on the property. For more information or to view this property 
contact Broker Mark Uhlik, 785-747-8568.
Terms & possession: 10% down day of sale, balance due at closing on or 
before 9/28/2023. Seller to pay 2023 and prior years taxes. Title insurance, es-
crow and closing costs to be split equally between buyer and seller. Property to 
be sold as-is, where-is. All inspections should be made prior to the day of the 
auction. Possession on Tracts 1,3,4 is Nov 1, 2023. Tract 2 possession is March 
1, 2024. This is a cash sale and is not subject to financing, have your financing 
arrangements made prior to auction. Midwest Land and Home is acting as a 
Seller’s agent and represents the seller’s interest. All information has come 
from reliable sources; however, potential buyers are encouraged to verify all in-
formation independently. Seller expressly disclaims any liability for errors, omis-
sions or changes regarding any information provided for these sales. Statements 
made the day of sale take precedence over all other printed materials. Aerials 
are representations and not guaranteed to be actual property lines.

LAND AUCTION
SaTUrDaY, aUGUST 26, 2023 — 10:00 aM

FNB Community Room, 101 C St. — WASHINGTON, KS

Mark Uhlik – Broker/auctioneer: (o) 855.803.5263 (c) 785.747.8568
Jeff Dankenbring, Broker

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

480± Acres WAsHINGTON cOUNTY, Ks LAND

SELLER: RITA IMLAY
SELLER: CONNIE HECOX

For Complete Details visit:
www.MidwestLandandHome.com 

Stay up to date on auctions & listings
LIKE us on Facebook: Midwest Land & Home.

Download our Midwest Land & Home APP
or go to our website & get registered to

BID ONLINE Today!

ONLINE & PHONE Bidding Available - Register NOW!

LegaL Description: nW 1/4 s12 t08 r06W & an approx-
imate 10 acre tract in e 1/4 se 1/4 ne 1/4 s11 t08 r06W of 
the 6th p.M.
Description: Quarter plus 10 acres is approximately 140 acres 
of cropland with the balance being Solomon River and trees. This 
almost flat tract is in the Solomon River Valley with the river split-
ting the property almost evenly. A very clean income producing 
property with a bonus of fishing, and hunting on the Solomon River.
Fsa: DCP cropland 143.38
Base acres: 119.66 acres Wheat; 105.46, Grain Sorghum: 
14.20. Crop Election - ARC County
taxes: $2,513.00
Directions: From Simpson KS, Go South on 400 Rd. (194) for 
one-half mile. Turn west (right) on N Road and go one-half mile 
(just past the large hay shed). This is the northeast corner of the 
tract. Watch for signs.
Broker’s Notes: This tract is well managed and is currently all 
in alfalfa. There are no fences to farm around and it has easy 
access from each side of the river. The neighbor has an ac-
cess road along the south edge of the property to access his 
land. For more information or to view this property, contact 
listing Broker Mark Uhlik, 785-747-8568.
terms & possession: 10% down day of sale, balance due at closing on or 
before 9/22/2023. Seller to pay 2023 and prior years taxes. Title insurance, 
escrow and closing costs to be split equally between buyer and seller. Prop-
erty to be sold as-is, where-is. All inspections should be made prior to the day 
of the auction. Possession on closing subject to tenants rights. This is a cash 
sale and is not subject to financing, have your financing arrangements made 
prior to auction. Midwest Land and Home is acting as a seller’s agent 
and represents the seller’s interest. All information has come from reliable 
sources; however, potential buyers are encouraged to verify all information 
independently. Seller expressly disclaims any liability for errors, omissions 
or changes regarding any information provided for these sales. Statements 
made the day of sale take precedence over all other printed materials. Aeri-
als are representations and not guaranteed to be actual property lines.

LAND AUCTION
tHUrsDaY, aUgUst 17, 2023 — 6:00 pM
Simpson Community Center, 107 N. Elkhorn — SIMPSON, KS

Mark Uhlik – Broker/auctioneer: (o) 855.803.5263 (c) 785.747.8568
Jeff Dankenbring, Broker

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

170± Acres MITcHeLL cOUNTY, Ks LAND

SELLER:
RUSS SIEGEL

For Complete Details visit:
www.MidwestLandandHome.com 

Stay up to date on auctions & listings
LIKE us on Facebook: Midwest Land & Home.

Download our Midwest Land & Home APP
or go to our website & get registered to

BID ONLINE Today!

ONLINE & PHONE Bidding Available - Register NOW!

SATURDAY, AUGUST 5, 2023 - 10:00 AM

EDGECOMB AUCTIONS
785-594-3507 (Evenings); 785-766-6074 (Les’ Cell)

For complete List & pictures go to: www.kansasauctions.net/edgecomb

*PUBLIC AUCTION*
11173 NW 1600 RD., WESTPHALIA, KS. 66093

South of Waverly, Ks. 9 mi to T (16th Rd), East turns into NW 1600 Rd. 
TRACTORS, PICKUPS, TRAILERS: IH 674 Diesel w/loader, 
#166694, showing 2857 hrs, good tires; IH 1964, #414 Diesel, like 
new rubber; 1993 Ford F150 XLT, alloy whls, 113,200 mi; 2005 
Ram, 3500 dually, 4 dr, Bradford flatbed w/gooseneck hitch, Cum-
mings diesel, 171,175 mi; 18’ gooseneck stock trailer, 6 hole whls 
w/title; 1999 Trailmann, 14’, enclosed gooseneck, 8 hole whls.
TOOLS & COLLECTIBLES: Champion 4000w gen-like new; Van-
tage 8000 gen, el start; Ridgid 14” planer; 4” jointer; air brad nail-
ers & staplers; 10” table saw; Lincoln 225 welder; numerous De-
Walt & other cordless tools; 2019 Whiteman 48” power trowel-like 
new; Razorback 36” power trowel; 2020 Whiteman power screed-
like new; 1999 power screed; sev various lengths of screeds; Fair-
banks model Z, 6 HP 400 RPM eng; 30 gal iron kettle; dinner 
bell; Griswold 3, 4, 5, 6, 7, & 8 Skillets; Dazey 2, 3, 4, 6, 8, 20, 30, 
40 & 60 churns-some w/flowers on bottom; Lightning Qt. churn; 
CROCKS- Western 1, 2, 3, 4, 5, 6, 10, 12, 15, & 20; Red Wing 
bottom mark; Red Wing lg wing 3, 8, & 10; #4 Red Wing-Birch 
Leaf; Western Qt, gal, 1 ½, 2, & 3 brn tops; #5 Red Wing big wing 
Churn; sm & 2 gal Bee Hive; Marshall water cooler; Red Wing 
Baker Man cookie jar. VERY PARTIAL LISTING!

GLEN & VELMA RIFFEY
& FLORY CONSTRUCTION
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Due to the uncertainty of 
events, if you plan to at-
tend any of the following 
auctions and have any 
doubts, please contact 
the auction company 
to confirm that the auc-
tion will be conducted 
and inquire about safe-
ty procedures if you are 
concerned. And please 
check their websites.

Hundreds of auctions, on-
line and in-person. www.
kansasauctions.net/gg/

Online Real Estate Auc-
tions  (Open Now with 
a soft close August 1, 8 
pm) — 1 1/2 story home 
on large corner lot, 3BR, 
1BA (located at Lyons) & 
held Online at hollinger-
auction.hibid.com/auc-
tions/current. Auction-
eers: Hollinger Online 
Auction-Real Estate.

Mike Gillespie Online 
Auction  (Open Now with 
a soft close August 2, 8 
pm) — Selling small chest 
freezer, antique glass-
ware, primitives, crocks, 
lots of tools & Craftsman 
tool box held Online at 
hollingerauction.hibid.
com/auctions/current. 
Auctioneers: Hollinger 
Online Auction.

Online Summer Gun & 
Blade Auction (ONLINE 
NOW, ends August 1, 
6PM) — Over 750 Great 
lots of Firearms, Blades 
& Ammo inc. hand guns, 
shotguns, rifles, flintlock 
& percussion arms, mod-
ern & antique, US & Con-
federate military swords, 
concealed carry & home 
defense guns, 10,000s 
rounds modern & col-
lectible ammo, US coins 
& currency & more held 
online at ArmsBid.com 
or KullAuction.com. Auc-
tioneers: Kull’s Old Town 
Station, Dan Kull.

Online (& Live) Land Auc-
tion (Bid Online July 
18-August 1) — 212.96 
acres m/l of McPherson 
County Prime Farmland 
selling in 5 tracts: T1: 
77.74 ac m/l farmland; T2: 
50.24 ac. m/l farmland; T3: 
13.47 ac. m/l farmland; T4: 
18.39 ac. m/l farmland; 
T5: 53.12 ac. m/l farmland 
held Online at www.bigi-
ron.com. Attend the Live 
Auction August 1 at In-
man for Sellers: Gerald 
G. Kaufman Irrevocable 
Trust; Kent, Christian & 
Geoffery Kaufman. Auc-
tioneers: Big Iron Realty, 
Mike Campbell, listing 
agent.

Sealed Bid Property 
(Deadline for bids is 12 
Midnight on Aug. 9, 2023) 
— 1526 sq. ft. ranch-style 
home w/3BR, 1 1/2BA, 
5 1/2 acres with mature 
trees, 2 car garage, Mor-
ton building, barn, utility 
building, lots of updates. 
Minimum bid. Go to www.
soldbywilson.com for in-
formation. Auctioneers: 
Wilson Realty & Auction 
Service.

August 1 — Land Auction 
consisting of 76 acres m/l 
in Lincoln County: Ex-
cellent tillable & timber, 
great hunting held live 
at Lincoln for Mary Mar-
garet Steinhaus. Online 
bidding available: www.
horizonfarmranch.com. 
Auctioneers: Horizon 
Farm & Ranch Realty, 
LLC.

August 5 — Vehicles inc. 

2007 Chrysler mini van, 
2001 convertible Mus-
tang, forklift, Ditch Witch 
trencher, boat trailer, 
golf cart, forklift, shop 
tools & misc., household 
& collectibles and Real 
Estate held at Nickerson 
for Earl & Sharon Ad-
ams. Auctioneers: Morris 
Yoder Auction.

August 5 — Automotive, 
machine shop & auto 
parts liquidation auction 
including shop equip-
ment, shop tools, new & 
used inventory & much 
more held at Oakley for 
formally A+ Machine & 
Auto Parts, Garry Berk-
gren, owner. Auctioneers: 
Berning Auction, Inc.

August 5 — Beer advertis-
ing inc.: mirrors, signs, 
clocks, pitchers, mugs & 
more, Joe Camel collect-
ibles, Coca Cola collect-
ibles, other collectibles, 
antique & modern fur-
niture held at Salina for 
Lorraine Albers Trust. 
Auctioneers: Thummel 
Real Estate & Auction, 
LLC.

August 5 — Tractors (IH 
674 diesel w/loader, IH 
1964 #414 diesel), Pick-
ups (1993 Ford F150, 2005 
Dodge Ram 3500 dually), 
Trailers, tools, collect-
ibles (Griswold skillets, 
churns, crocks & more) 
held near Westphalia 
(south of Waverly) for 
Glen & Velma Riffey & 
Flory Construction. Auc-
tioneers: Edgecomb Auc-
tions.

August 5 — Antique trac-
tors & farm auction in-
cluding 10 John Deere’s & 
2 Fords, 2003 Chevy 3500 
dually, diesel, trailers, 
older farm equipment, 
shop & tools, 5 guns & 
safe, building materials 
for a shed & more held at 
Bern for Jerry Rice. Auc-
tioneers: Ash Realty and 
Auctions (www.ashreal-
tyandauctions.com)

August 6 — L&G tractors, 
hand & shop tools, an-
tique & vintage items & 
much more held at Au-
burn for Gabe & Nancy 
Faimon. Auctioneers: 
Wischropp Auctions.

August 6 — Cars: 2007 Lin-
coln MKX, 1964 Ford 
Galaxie 500 XL 2-door 
convertible, Guns, col-
lectibles, tools & house-
hold held at Hillsboro 
for John & Delores Dal-
ke Estates. Auctioneers: 
Thummel Real Estate & 
Auction, LLC.

August 8 & 9 — Eastern 
Colorado Farms - Land 
Auctions consisting of 
8,930 acres m/l offered in 
multiple tracts & combi-
nations (Sedgwick, Phil-
lips, Yuma, Kit Carson, 
Washington & Cheyenne 
County, Colorado & Wal-
lace and Sherman Coun-
ty, Kansas). Quality irri-

gated & dryland farms, 
wind lease income on 
several tracts. Auction-
eers: Hall and Hall in 
cooperation with Murray 
Wise Associates, LLC. 
Information at Halland-
Hall.com

August 10 — Absolute 
Multi-Parcel Farmland 
Auction comprised of 
6,693 acres m/l of Wich-
ita County land offered 
in 14 tracts ranging from 
3.5 ac. m/l to 1,590 ac. m/l. 
Approximately 6,552.75 
FSA cropland acres with 
extensive irrigation in-
frastructure; hunting ar-
eas, grain storage facility 
(T12), equipment storage 
shed (T13) held at Garden 
City for the C&W Farm-
land Auction. Auction-
eers: Peoples Company, 
Realtors Land Institute, 
Cushman & Wakefield, 
Lund Company. (www.
CandWFarmAuction.
com)

August 12 — 2011 Chevrolet 
4WD w/Cannonball Bale 
Bed, Agco Allis 8765 trac-
tor w/loader, Ford 3400 
tractor w/loader, Honda 
ATV 4-wheeler, Marty J 
mower, grain bins, farm 
& ranch supplies, house-
hold, collectibles & more 
held at Arlington for Con-
nie & Elaine Brown. Auc-
tioneers: Morris Yoder 
Auction.

August 12 — Tractors, 
trailers, farm equip-
ment, shop items, mow-
ers, 4-wheelers, antiques, 
toys, drag racing mem-
orabilia, vehicles, tires, 
milled telephone poles, 
iron & scrap iron, shed 
& more held at Berryton 
for Don & Sandy Webb. 
Auctioneers: Altic Auc-
tion Service, Brady Altic, 
Lester Edgecomb.

August 12 — Toy auction 
inc. 100s of farm toys 
(IHC, JD, Case, Ford, 
White, Allis, Cat, TruS-
cale), Precision tractors, 
construction toys & oth-
ers; Pedal tractors inc. 
IHC, JD, MF, Case Ford, 
Trains & Accessories, 
McCormick International 
Service Sign held at Jew-
ell for Calvin Bohnert 
Estate. Auctioneers: 
Thummel Real Estate & 
Auction, LLC.

August 15 — Farmland 
Auction consisting 
of 1,684 Acres m/l in 
Sumner County offered 
in 10 tracts (The With-
ers Farms) held live at 
Wellington. Auctioneers: 
Peoples Company, Real-
tors Land Institute, Cush-
man & Wakefield, Lund 
Company. (www.withers-
farms.com)

August 17 —  Lee Valley, 
Inc. Annual Summer 
Consignment auction in-
cluding tractors, tillage, 
harvest & grain handling, 
trucks, trailers, vehicles, 

antiques, hay & livestock, 
construction, planting & 
sprayer & misc. held live 
at Tekamah, Nebraska 
with online bidding at 
www.EquipmentFacts.
com. Auctioneers: Lee 
Valley, Inc.

August 17 — Land Auction 
consisting of 170 acres 
m/l of Mitchell County 
Land with approx. 140 
acres of cropland with 
balance being Solomon 
River and trees, very 
clean with a bonus of 
fishing and hunting held 
live at Simpson with on-
line bidding available 
at www.MidWestLan-
dandHome.com. Selling 
for Russ Siegel. Auction-
eers: Midwest Land & 
Home, Mark Uhlik & Jeff 
Dankenbring.

August 17 — Plumbing 
Business Liquidation 
auction held at Law-
rence. Auctioneers: El-
ston Auctions.

August 19 — 1992 Ford 9030 
bi-directional tractor, 
Kubota BX 2660 tractor, 
trailers, farm equipment, 
roto tiller, rotary mower, 
livestock items, antique 
tractors & car (inc. 1933 
Farmall F-12, 1939 Far-
mall F-14, 1923 McCor-
mick 1020, 1928 McCor-
mick 1530 & others, 1926 
Model T car), trucks & 
pickup, other farm items, 
antique & collectibles 
(crocks, Fenton, glass-
ware, metal toys, adver-
tising, old tools, furniture 
& more), furniture, appli-
ances, shop equipment & 
tools, household & more 
held near Pendennis, KS 
(near Quinter) for Bill 
Jones Estate. Auction-
eers: Berning Auction, 
Inc.

August 19 — Real Estate 
Auction consisting of a 
nice 2BR, 1BA home on 
4.4 acres just outside 
city limits of Lucas (near 
Wilson Lake), central 
air, fireplace, shop, barn 
& other outbuildings 
held at Lucas for Luan-
na Maes. Auctioneers: 
Hansen Auction & Real-
ty, Luke Hansen, broker, 
Kenneth Meitler, Real 
Estate Salesperson.

August 19 — Pickups: 
2008 Ford F250, 1963 
Ford F100, 2003 Ponder-
osa stock trailer, farm 
equipment, horse-drawn 
equipment, body shop 
equipment & collectibles 
held Southwest of Jewell 
for John & Linda Woern-
er. Auctioneers: Thum-
mel Real Estate & Auc-
tion, LLC.

August 20 — Trucks (2005 
Freightliner Columbia, 
2002 Pup Trailer, 1997 
Mac dump truck), truck 
parts, tools, 1966 Oli-
ver Standard 88 tractor, 
1978 Harley Davidson 
Low Rider motorcycle 

& parts, snow blower & 
more held at Salina for 
David Haynes w/Keller 
Trucking. Auctioneers: 
Baxa Auctions, LLC, 
Mark Baxa.

August 20 — Native Amer-
ican Artifacts (axe head, 
arrowheads, points, 
scrapers, pottery, jewelry 
& more), knives, collect-
ible radios, nice collec-
tion of various Sterling, 
Art & Fiesta & more held 
at Salina for Chuck Smith 
Estate. Auctioneers: 
Thummel Real Estate & 
Auction, LLC.

August 23 — Tractors, cat-
tle trailer, plow, planter, 
cattle panels, tools, gun 
safe, mowers, & other. 
Also selling 3 lots of real 
estate held at Formoso 
for Warren L. Heinen Es-
tate. Auctioneers: Thum-
mel Real Estate & Auc-
tion, LLC.

August 26 — Tractor (2011 
New Holland 55 Work 
Master), 1955 Ford 1 
1/2 ton truck, 1937 Pon-
tiac suicide door car, 
1956 Volkswagon 2 door, 
Yamaha Grizzly 450 
4-wheeler, 2017 Gravely 
0-turn mower, farm ma-
chinery, collectibles inc. 
furniture, toys, crocks, 
railroad items & more, 
household, tools & live-
stock equipment held 
near Courtland for  Vic-
tor Hurtig Estate & Car-
lene Hurtig. Auctioneers: 
Thummel Real Estate & 
Auction, LLC.

August 26 — Land Auction 
consisting of 480 acres 
m/l of Washington County 
Land inc. T1: short quar-
ter is all native grass & 
2 water sources & trees; 
T2: 80 ac. m/l with 51.8 
ac. cropland, 10 ac. hay 
meadows, balance wild-
life habitat; T3: Native 
grass pasture with large 
pond, above average 
fence; T4: 80 ac. m/l with 
hay meadow, wildlife 
habitat, native grass pas-
ture held live at Washing-
ton with online bidding 
available at www.Mid-
WestLandandHome.com. 
Selling for Rita Imlay & 
Connie Hecox. Auction-
eers: Midwest Land & 
Home, Mark Uhlik & Jeff 
Dankenbring.

August 26 — 2015 Forest 
River Salem towable 
camper, 2011 H&H en-
closed trailer, 1989 GMC 
2500, 2019 JD mower, 2014 
JD Gator, farm & tool 
items, scrap iron, pro-
pane tanks, household, 
appliances, handicap 
scooter, glassware, Vin-
tage items inc.: Western 
decor, records, toys, belt 
buckles, jewelry, galva-
nized items, BB guns, 
Pepsi cooler, cast iron, 
crocks & much more held 
at Salina for the Brotton 
Estate. Auctioneers: Lazy 

J Auctions, Loren Meyer.
August 27 — Antique fur-

niture, crocks, Stone Ma-
son fruit jars, pictures 
including Budweiser 
“Custer Last Stand”, col-
lectibles, Roseville, Hull 
Art, collection of Heisey 
glass, pink Depression 
glass collection & oth-
er glassware, Christmas 
items, costume jewelry, 
Indian dolls & pottery, 
early Barbies & clothes, 
modern furniture & more 
held at Salina for Karen 
Adrian Kotrba. Auction-
eers: Thummel Real Es-
tate & Auction, LLC.

September 2 — Farm ma-
chinery & tools auction 
including Tractors (2000 
JD 8410, 1975 JD 4430, 
1952 Allis Chalmers & 
others), 1995 JD 9500 
combine, lots more nice 
farm machinery, grain 
trucks, semi truck & trail-
er, stock trailer, feeders, 
sheds, lots of tools, pick-
up, lawn mower, forklift, 
generator & more held 
at Marysville for Gale 
Collins (farm equipment) 
& Tools by Pam McKee. 
Auctioneers: Prell Realty 
& Auction, LLC.

September 2 — Estate 
Auction including truck, 
enclosed trailer, collec-
tor cars, collectibles, fur-
niture & miscellaneous 
held at Lawrence for 
Mrs. (Jim) Barbara Bute-
ll. Auctioneers: Elston 
Auctions.

October 14 — Estate Auc-
tion #1 held at Lawrence 
for Bishop Family Trust. 
Auctioneers: Elston Auc-
tions.

October 21 — Farm Auc-
tion held at rural Tecum-
seh. Auctioneers: Elston 
Auctions.

October 21 — Fink Beef 
Genetics Angus and Cha-
rolais Bull and Female 
Sale held at Randolph.

October 28 — Estate Auc-
tion #2 held at Lawrence 
for Bishop Family Trust. 
Auctioneers: Elston Auc-
tions.

November 7 & 8  — Grass 
& Grain Farm & Ranch 
Show held at the Nation-
al Guard Armory, 721 
Levee Drive, Manhat-
tan featuring the latest 
in agriculture products, 
technology & services as 
well as Chef Alli cooking 
demo & more.

Grass & Grain Area 
Auctions and Sales

Ask Grass & Grain
to SHARE your 
Auction on the

Official
Grass & Grain 

Facebook Page
(Small surcharge will apply.

Ad must also run in the paper.)

Reach a Larger
Bidding Audience 
with over 5,000

followers!

AUCTION
SUNDAY, AUGUST 6, 2023 — 1:00 PM

Auction will be held at the home located at 112 N. Wilson, HILLSBORO, KANSAS
CARS: Sell at 2:30 P.M.

2007 Lincoln MKX 4 door, 
loaded, 130,223 miles, very 
good; 1964 Ford Galaxie 
500 XL 2 door convertible, 8 
cylinder, automatic on floor, 
74,000 actual miles, engine 
free, car has always been in 
family.

GUNS: Sell at 1:00 P.M.
Winchester 12 ga model 
1200; US Springfield 1864 
percussion shotgun; J Ste-
vens 410; US Springfield 
1863 percussion shotgun; 
American Gun Co. Dama-
scene 12 ga side by side; J 
Stevens 22 bolt; American 
Gun Co 12 ga side by side; 
Breach loader percussion; 
JP Lower percussion 32 or 
36; Hopkins Allan 12 ga side 
by side; Hopkins Allan 16 ga 
single shot; Wards Hercules 
12 ga. Number 10; Maverick 
12 ga (MV0659680); Marlin 
model 19 pump 12 ga; Cham-
pion 12 ga single shot; Whit-
ney center fire 32; Hopkins 12 
ga shotgun; Hopkins & Allan 

12 ga shotgun; Remington 
16 ga. 1148; Special 12 ga; 
Townleys American Boy 410; 
Getther 12 ga; Remington 
12 ga. Model 10; Royal Gun 
Works Belgium 10 ga side by 
side; 12 ga single shot; H & R 
12 ga.; Western Field 12 ga. 
Model 30 bolt; Ithiac18” model 
37 barrel; Victor 12 ga single 
shot parts; other parts guns; 
BB guns inc: Rogers model 
24, 94 & 102 Plymouth 25; 
Knights sword.

COLLECTIBLES, TOOLS
& HOUSEHOLD

Baschm Lamb optical cab-
inet; oak 2 door wardrobe; 
Crosley chest freezer; oak 
1-door curio cabinet; couch 
& chair; 48” Hisense flat 
screen TV; 48” round oak ta-
ble painted green; antique 
metal car trunk; kitchen table 
& chairs; end tables; gun cab-
inet; 70’s 2 pc. bedroom set; 
cedar chest; tea cart; White 
sewing machine; antique 
oak parlor table; trunk; beer 
steins; assortment pictures 

inc: (KU; Clydesdale horses; 
Ebel “Summer In Kansas”; 
western; other pictures); as-
sortment glass; Jayhawk bot-
tle; American Legion lamp; 
K-State pennant; records; 
Dalke Service sign; painted 
barber pole reproduction; 
Hillsboro cream cans; linens; 
comic books; Shooters Bibles; 
cookbooks; gun books; other 
books; records; games; metal 
tractors; 56 Ford T-Bird mod-
el; 1930 Packard car kit; other 
toys; watch fobs (Winchester 
saddle; JI Case; LaPlant); 
Stulz jug; saddle; saddle gun 
holders; collars; hames; bits; 
horse shoes; duck decoys; 
traps; antique wrenches inc: 
Ford; wood ammo box; keys; 
Hamm radio; assortment of 
Christmas decorations; Pou-
lan Pro 300 riding mower; 
Toro 21” mower; SK tool box; 
CH air compressor; grinder 
on stand; railroad rail anvil; 
tools inc: sockets, hammers, 
wrenches; screw drivers; 
electric tools.

NOTE: We will sell the guns at 1:00, the cars at 2:30. Check our website for pictures at 
www.thummelauction.com

JOHN & DELORES DALKE ESTATES
Auction Conducted By: THUMMEL REAL ESTATE & AUCTION LLC, 785-738-0067

TOY AUCTION
SATURDAY, AUGUST 12, 2023 — 9:00 AM

Auction will be held at the Community Center on the South Side of the Square in Jewell, KS
Hundreds of farm toys inc. IHC; John Deere; 
Case; Ford; White; Allis; Cat; Tru Scale; 1/16 & 
1/64, many 1/64 in bubble packs; many 1/16 in 
boxes; many older toys; Precision tractors; Con-
struction toys inc: Barber Greene sand loader; 
many Tonka trucks and construction toys.

PeDAl TRACTORS inc: IHC; John Deere;
MF; Case; Ford

TRAINS & ACCeSSORIeS 
McCormick International Service Sign.

Calvin has collected toys for many years. 
There are hundreds of toys; it is a very large 
quality collection. Many tractors, combines, 
plows, discs, trailers, balers, rakes, and oth-
er implements. NOTe START TIMe 9:00 A.M.

NOTe: Check website for pictures www.thummelauction.com

CAlVIN BOHNeRT eSTATe
Auction Conducted By: THUMMel ReAl eSTATe & AUCTION llC, 785-738-0067

AUCTION
SATURDAY, AUGUST 5, 2023 — 10:00 AM

Auction will be held at the home, 1624 E. Cloud, SALINA, KANSAS
BEER ADVERTISING,

HARLEY ADVERTISING, 
COCA COLA, COLLECTIBLES
Beer mirrors, signs, clocks, 
pitchers, mugs, other items; 
Joe Camel collectibles inc: 
4’x3’ sign, store displays; 
Coca Cola collectibles; Harley 
items inc: mirror; dolls; other 
pieces; large collection dolls; 
Elvis collectibles; Salanti 
accordion; Hohner accordi-
on; Noble accordion; Mark 
Twain 6 string electric guitar; 
3 acoustical guitars inc: Nor-
ma; green refrigerator dishes; 
pitcher & bowl; cartoon glass-
es; 12 place set Churchill En-
gland china; bookends; Ezra 
Brooks gun bottle; kerosene 
& electric table lamps; red 
globe lantern; Mickey Mouse 
collectibles; Forbes tin; bot-
tles; Metz bank; wall art; as-

sortment pictures inc: Lone 
Wolf; ; cattail pitcher; covered 
wagon TV lamp; horse tapes-
try; crocks; glass churn; 60’s 
telephone; money bags; deer 
horns; cream can; Coleman 
lantern; granite coffee pot; 
Pepsi bottles; dance lights; 
pool table light; telephone 
boxes; spice rack; wood skis; 
He-Man lunch box; Fritz & 
Floyd items; Bingo car tags; 
Tall Ship models; Ty bears; 
pheasant mount; puzzles; 
Teddy bears; Fidelitone re-
cord player; Geib record play-
er; antique toasters; BB guns; 
Danielle Steel books; records; 
purses; trays; Walkman radi-
os; Corningware; Tupperware.

ANTIQUE &
MODERN FURNITURE

Oak buffet; 20’s oak buffet; 

oak highboy; newer oak curio 
cabinet; red 20’s couch; met-
al beds; Harmograp upright 
phonograph; antique walnut 
dresser w/mirror; treadle 
sewing machine; metal lawn 
chair; wood immigrant chest; 
floor lamps; blue couch; new 
pine drop front desk; wag-
on wheel couch & coffee ta-
ble; camel back trunk; cedar 
chest; white dresser; maple 
chest; maple chest & dresser; 
pine roll front desk; pine night 
stands; 60’s maple hutch; ma-
ple server; handmade chest; 
70’s china hutch; metal utility 
cabinets; 60’s plastic chair; 
Boflex exercise machine; 
wooden ladder; wood house 
trim; large assortment of other 
items. Many other collectibles 
& household.

NOTE: Lunch by Rubbing Butts BB by Chief; Check website for pictures www.thummelauction.com

LORRAINE ALBERS TRUST
Auction Conducted By: THUMMEL REAL ESTATE & AUCTION LLC, 785-738-0067
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The political winds in 
Kansas Territory in 1859 
were finally turning in 
favor of potential state-
hood. An effective con-
stitution was critical for 
acceptance of statehood 
by the United States Con-
gress. The fourth attempt 
to draft that critical doc-
ument was chronicled by 
Col. John A. Martin in an 
address to a twenty-three-
year reunion of conven-
tion participants at Wyan-
dotte, Kansas, on July 29, 
1882. Martin’s address was 
published in the July 30, 
1882 edition of the Atchi-
son Champion.

Martin was well qual-
ified to speak on the sub-
ject, having been elected 
secretary of the Wyan-
dotte Constitutional Con-
vention which convened 

on July 5, 1859. Martin 
noted that as secretary he 
was “more of an observer 
of its proceedings than a 
participant in them.” He 
recorded what was done, 
but played no part in ac-
tions taken. Martin spoke 
of the three previous con-
stitutional conventions 
held at Topeka, Lecomp-
ton, and Leavenworth, 
and the failure of each in 
the tumultuous “bleeding 
Kansas” era.  

The fourth attempt 
began in early February, 
1859, when the Kansas 
Territorial Legislature 
called for a vote to orga-
nize a fourth Constitution-
al Convention. The vote, 
passed on  March 28th, 
led to the demise of the 
Free State Party which 
had essentially been a 

single-issue party for the 
abolition of slavery. The 
party’s long association 
with the national Repub-
lican Party prompted the 
organization of the Kan-
sas Republican Party on 
May 10th. For the most 
part members of the Free 
State Party became Re-
publicans. 

The June 7, 1859 elec-
tion of county delegates 
to the Wyandotte Conven-
tion witnessed the first 
confrontation between 
the Republican and Dem-
ocratic parties on Kansas 
soil. Fourteen thousand 
territorial residents elect-
ed thirty-five Republican 
delegates and seventeen 
Democratic delegates to 
attend the July 5th con-
vention. 

John Martin recalled 
that the composition of 
the assemblage was not 
only unusual but remark-
able. In both the Topeka 
and Leavenworth conven-
tions nearly every prom-
inent Free State leader 
was seated. The same was 
evident among the Demo-
cratic delegates who had 
limited or no participa-
tion in previous clashes 
over the slave issue. None 
of Lecompton’s proslavery 
men were present at the 
Wyandotte Constitutional 
Convention. Matin noted, 
“Apparently the chiefs 
of the contending parties 
had grown weary of Con-
stitution making...” wholly 

expecting the fourth en-
deavor to be “a predes-
tined failure.” 

The absence of former 
sparring leaders was for-
tunate. The previous con-
stitutional submissions 
had been extremely parti-
san productions. Lecomp-
ton was utterly pro-slav-
ery. As George W. Brown 
wrote in the June 4, 1859 
Herald of Freedom, the 
question of slavery “swal-
lowed up all other issues,” 
and the Free State con-
ventions had gone, “just 
as far the other way.” But 
as John Martin explained, 
the Wyandotte Conven-
tion was different. “The 
younger men of the Terri-
tory... came upon the field 
fresh, enthusiastic, and 
with a place in the world 
of thought and action to 
conquer.” Half of the dele-
gates had been in the Ter-
ritory less than two years, 
and nearly two-thirds of 
them were under thir-
ty-five years of age. They 
were farmers, merchants, 
physicians, and others 
from everyday walks of 
life. Only eighteen of the 
fifty-two members were 
from the legal profession, 
“an unusually small num-
ber of lawyers in such a 
body.” 

The delegates immedi-
ately went to work with 
energy and industry. Their 
skilled organization re-
sulted in the adoption of 
the Ohio Constitution as 

a model for Kansas on the 
third day of the conven-
tion. However, for all the 
promise that the framers 
of the Wyandotte Constitu-
tion offered, the designa-
tion of state borders pro-
voked the most significant 
division. 

Kansas Territory bor-
ders reached all the way 
to the Continental Divide 
in the Rocky Mountains. 
The far western border 
promised great mineral 
wealth from the ongoing 
gold rush but the extreme 
distance seemed unman-
ageable. Therefore the 
23rd degree west from the 
Washington Meridian in 
the middle of the plains 
was proposed for the west-
ern border of the state. 
The northern  border for 
the territory had previ-
ously been established at 
the 40th parallel north lat-
itude when the base line 
survey was done dividing 
Kansas Territory from Ne-
braska Territory in 1854. 

However, in 1858 a 
movement began to push 
the northern boundary 
north to the Platte River. 
Delegates from that part 
of Nebraska Territory 
were seated as “honorary 
members”  to the Wyan-
dotte Convention with the 
privilege of speaking on 
the subject without voting. 
The Platte River debate 
lasted for days, but in the 
end the original 40th par-
allel  boundary was pre-

served. 
The day before ad-

journment on the after-
noon of July 28, 1859, the 
completed Kansas Consti-
tution was read for cor-
rection prior to official 
enrollment.  In the clos-
ing hours of the conven-
tion Colonel Caleb May of 
Atchison secured a recon-
sideration on the western 
border with a motion to 
move it from the 23rd de-
gree to the 25th degree 
west from the Washington 
Meridian. The motion was 
accepted. “The reading 
was concluded at about 
half past six o’clock, and 
the instrument was or-
dered to be enrolled,” on 
the next day, July 29, 1859.

Today, a traveler on In-
terstate 70 highway might 
be surprised to realize 
that had the border been 
placed as originally in-
tended the Colorado bor-
der would have been near 
mile marker 119 between 
WaKeeney and Collyer. 
If not for Colonel Caleb 
May’s eleventh-hour mo-
tion to extend the Kansas 
border, Dodge City would 
have been on the western 
border and Garden City, 
Oakley, Colby, and Good-
land would have been 
in Colorado on The Way 
West.  

“The Cowboy,” Jim Gray 
can be reached at 220 21st 
RD Geneseo, KS Phone 785-
531-2058 or kansascowboy@
kans.com.

In the Eleventh Hour

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

BULLS: $130.00-$148.50
COWS: $113.00-$125.00

STEERS
300-400 No Test 
400-500 No Test 
500-600 $308.00 - $310.00 
600-700 $280.00 - $290.50 
700-800 $255.00 - $268.50 
800-900 $245.00 - $256.75 
900-1,000 $235.00 - $244.25 

HEIFERS 
300-400 No Test 
400-500 $295.00 - $320.00 
500-600 $270.00 - $277.50 
600-700 $245.00 - $263.00 
700-800 $232.00 - $242.50 
800-900 $229.00 - $236.00 
900-1,000 No Test 

THURSDAY, JULY 27, 2023
STEERS

6 Blk Abilene 549@$310.00
15 Blk Salina 556@$309.00
4 Mix Marion 514@$302.00
3 Blk Longford 532@$295.00
8 Mix Lorraine 525@$295.00
20 Mix Lindsborg 623@$290.50
6 Blk Marion 596@$287.00
5 Blk Ellsworth 542@$280.00
5 Mix Tescott 661@$275.50
158 Blk Lorraine 706@$274.50
7 Mix Abilene 649@$273.50
3 Blk Salina 677@$269.00
9 Blk Longford 706@$268.50
15 Mix Abilene 696@$267.00
28 Mix Lindsborg 716@$264.50
81 Blk Lorraine 785@$262.50
71 Blk Hamilton 743@$262.00
98 Blk Hamilton 769@$259.00
11 Blk Superior, NE 675@$259.00
122 Blk Hamilton 808@$256.75
130 Blk Salina 824@$256.25
64 Blk Tampa 812@$256.00
19 Red Hamilton 735@$256.00
24 Blk Longford 794@$255.50
208 Blk Bison 772@$255.00
192 Blk Superior, NE 809@$254.00
65 Mix Lorraine 814@$253.50
191 Blk Hamilton 828@$253.00
40 Red Hamilton 784@$253.00
13 Mix Tescott 791@$249.00
60 Blk Tampa 894@$247.50
174 Blk Superior, NE 883@$247.00
83 Blk Herington 854@$246.35
75 Char Salina 896@$246.00
180 Blk Salina 906@$244.25
120 Blk Salina 902@$243.50
191 Blk Bison 881@$242.25
58 Mix Wilsey 972@$233.25
53 Mix Hope 1010@$231.25
54 Blk Herington 1016@$230.35

HEIFERS
7 Blk Lindsborg 448@$320.00
22 Mix Windom 498@$295.00
3 Blk Marion 467@$282.00
2 Blk Abilene 465@$280.00
11 Blk Salina 477@$277.50
23 Blk Salina 545@$277.50
5 Blk Ellsworth 466@$272.00
5 Blk Marion 578@$270.00
5 Mix Abilene 551@$266.00
22 Blk Lindsborg 571@$265.00
45 Mix Windom 614@$263.00
3 Blk Newton 608@$255.00
11 Red Tescott 568@$255.00
6 Blk Longford 653@$253.00
19 Blk Longford 724@$242.50
44 Mix Whitewater 759@$241.00
46 Mix Whitewater 827@$236.00

MONDAY, JULY 24, 2023
HOGS

3 Fats Moundridge 250@$99.00
12 Fats Minneapolis 283@$90.00
7 Fats Abilene 298@$86.00
6 Fats Tescott 327@$80.00
2 Fats Olsburg 245@$76.00
2 Fats Olsburg 283@$75.00
1 Sow Minneapolis 540@$38.00
1 Sow Minneapolis 715@$35.00
1 Sow Minneapolis 605@$35.00
1 Sow Sedgwick 555@$33.00

CALVES
1 Red Salina 175@$500.00

BULLS
1 Blk Sylvan Grove 1890@$148.50
1 Blk Sylvan Grove 1745@$147.00
1 Blk Barnard 2290@$142.50
1 Blk Sylvan Grove 1860@$141.00
1 Blk Sylvan Grove 1535@$140.00
1 Blk Sylvan Grove 1765@$140.00
1 Blk Galva 1660@$137.50
1 Blk Tescott 2200@$134.00
1 Blk Galva 1665@$133.00
1 Blk Hillsboro 1720@$133.00
1 Char McPherson 1570@$132.50
1 Blk Galva 2055@$131.00
1 Blk Sylvan Grove 1645@$130.00

COWS
1 Blk Bennington 1625@$125.00
1 Blk Hutchinson 1340@$122.00
1 Blk Bennington 1310@$121.00
1 Blk Omaha, NE 1740@$120.00
1 Blk McPherson 1540@$120.00
1 Blk Hutchinson 1280@$119.50
11 Mix Newton 1401@$118.00
1 Blk Randolph 1420@$118.00
1 Gray Randolph 1260@$118.00
7 Mix Newton 1274@$117.00
2 Char McPherson 1248@$117.00
1 Blk Whitewater 1380@$117.00
1 Bwf Bennington 1255@$116.50
1 Blk Holyrood 1220@$116.50
1 Red Salina 1345@$115.00
3 Mix Newton 1200@$113.00

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

IN STOCK TODAY:
• Heavy Duty Round Bale Feeders

• Heavy Duty Feed Bunks

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 11:00 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

TOTAL FOR THE WEEK: CATTLE - 4,344.
HOGS 126. HOG TOP $99.00

REMINDER!!
LAST CHANCE to get your Colts & Horses

Consigned for Farmers & Ranchers
FALL CLASSIC HORSE SALE
OCTOBER 14-15, 2023

We will be having a 
Special Cow Sale!

Tuesday, August 15, 2023.
Get your cows, pairs, heifers & bulls consigned!

HEIFERS: 100 black/red/char cross heifers AI bred to Optimizer 
bulls, bulls put in after 35 days after AI big and fancy
COWS: 150 black 3yrs and older home raised bred 
Swanson Balancer very gentle September 1st, 120 black 
cows fall bred Angus (30) 3yrs coming 2nd calf (40) 5yrs 
old balance solid to older, 160 black/bwf cows 6yrs bred 
Angus heavy bred some calves, 20 black/bwf cows young 
fall bred, 41 Red Angus bred cows 2-5yrs bred Red Angus 
home raised calving September 1st, 35 black/red/bwf 2nd 
calvers bred black SimAngus or Red SimAngus calving 
November/December.

Early Consignments For
THURSDAY, AUGUST 3, 2023

488 black/red/char steers, 750-850, off grass 750 80% black 
heifers, 700-800 spayed, all native bluestem 915 80% black 
steers all native bluestem 300 black/char steers, 825-900 off 
grass 250 heifers, spayed 50 steers and heifers 700-750, 2 
rounds vaccinations, home raised, long time weaned, open 
108 black heifers 775-800 off grass, long time weaned, open 
34 black steers and heifers 500-600 home raised, vaccina-
tions 79 mostly Red Angus steers 750-850 145 days weaned, 
3 rounds vaccinations, off all native bluestem 85 black 
steers and heifers 600-800 home raised, vaccinations 260 
black steers 750-850 grass 35 mostly black/bwf steers and 
heifers 600 weaned 30 days, 2 round vaccinations 65 black 
heifers 800-850 open, off grass; pLuS MOre BY SALe TIMe.
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