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Beef contains a variety of nutrients for growing children. Just one three-ounce
cooked serving of beef provides protein, iron and zinc, which many children lack

in their diets.
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Beef’s nutrients important for children, adults

Beyond the special memo-
ries around the table and the
tasty delights we experience
across a lifetime, the foods
we eat provide our bodies
with fuel to thrive and grow.

Beef’s nutrients can help
you live vibrantly through all
life’s ages and stages.

Beef As A First Food

For infants and young kids,
nutrients such as iron and
zinc have been identified as
critically important in sup-
porting proper growth and
development.

Experts agree that breast-
fed infants need a good di-
etary source of iron and zinc
by six months of age, which
cannot be met by breastmilk
alone.

One way that you can boost
iron and zinc for your child is
by introducing pureed beef as
a complementary food, while
continuing to breastfeed. Do-
ing so may provide long-last-
ing benefits for your baby,
such as developing a healthy
immune system, improving
recall skills and reasoning,
as well as promoting growth
and learning milestones.

Tips for introducing your
baby to beef include:

* Start by offering fully
cooked, pureed beef. You can
choose to buy pre-packaged

baby food or make your own
in the blender.

* Once your baby gets more
teeth, introduce tiny pieces
of soft foods, such as ground
beef crumbles or fork-tender
pot roast.

Pediatrician David Hill,
MD, FAAP reminds parents
to introduce a variety of
foods early to avoid picky
eating later on. For more in-
formation, visit HealthyChil-
dren.org. Dr. Hill also has
some quick tips on starting
babies on solid foods.

Laying The Foundation

For Children

The foundation for a life-
time of good health can be-
gin early when children and
teens start to enjoy a variety
of foods. At this life phase, it
is important to help kids start
to eat smart.

Just one  three-ounce
cooked serving of beef pro-
vides protein, iron and zinc,
which are often lacking in
diets of kids and teens. Mak-
ing sure your children get the
right nutrients will provide
energy for their active bod-
ies, aid in brain development
and support a healthy im-
mune system.

Fueling Busy Adults

We all seem busier than

ever. Trying to fit it all in has

Practice Safe Farming
and Thanks For

The Beef You Raise!

Call us for your agricultural construction needs.

CHRIS GROSS CONSTRUCTION
785-364-5600
12423 Memory Lane, Holton
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Saluting Our Area
Beef Producers!

\

Producing The Best Beef Around!
COVID-19 MESSAGE

We continue to be here
when you need us!
Thanks for your business
and continued support!

B&P A Knotty

PROPANE

Brett & Carly Fletcher, owners
21786 Q Rd., Holton ® 785-364-3711

PINE OIL

We appreciate all
the area beef farmers
and their families.

Come see us for
your next set of tires.

Thanks Beef Producers
For the Delicious Beef You Produce!

Armstrong Inc. Tires

Mark and Charlie Armstrong
4315 Bourbon Road, Muscotah, Kan. ¢« 785-872-3721

become a daunting task and
sometimes our food choices
begin to (literally) weigh
us down. As you strive to
achieve balance, you’ll need
foods that do more than just
get you through the day, you
need foods that will provide
energy, protein, vitamins and
minerals.

To this end, aim to eat a va-
riety of delicious foods that
balance the taste you love
with good nutrition. Includ-
ing one three-ounce cooked
serving of beef will deliver
on that goal with B-vitamins,
protein, iron and zinc.

When you’re in a hurry,
look for recipes that balance
taste, nutrition and simplic-
ity.

Eating For Two

Pregnancy is an exciting
time in a woman’s life. While
you do need to be mindful of
your body’s need for more
nutrients, don’t be fooled
into thinking you should be
eating twice as much.

Throughout pregnancy,
your body needs about 10
extra grams of protein each
day to support the growing
baby. It is also important to
get enough iron for red blood
cell production, zinc for the
baby’s brain development,
choline to help build the
brain and spinal cord and B
vitamins to utilize energy ef-
ficiently.

Including just one addition-
al high-protein snack (like
half of a roast beef sandwich
on wheat bread) will help you
meet these important nutrient
goals.

Here are a few ideas for
quick ways to add some extra
nutrition to your daily meals:

* Add a little extra beef to
your standard casserole and
enjoy it all week.

* Include beef jerky as a
snack.

* Serve scrambled eggs
with a little taco-seasoned
ground beef.

* Ask for slices of grilled
steak on your salad at lunch.

* Load up classic ground
beef tacos with extra vegeta-
bles and low-fat cheese.

Beef  cattle ranching
and farming was the top
agricultural employer in
Jackson County last year,
generating a contribution of
more than $49 million to the
county’s economy, according
to data from the Kansas
Department of Agriculture.

The county’s 17
agriculture, food and food
processing sectors had a to-
tal direct output of more
than $203.9 million in 2019,
supporting 1,191 jobs in the
county, it was reported. The
numbers reported utilized the
most recent IMPLAN data
available from 2017, adjusted
for 2019.

The beef industry employed
more people in the county
than any other agricultural
sector, with 684 jobs in beef
cattle ranging and farming,
including feedlots and
dual-purpose ranching and
farming. The sector generated
a total of $49,384,149, which

was second to the non-
poultry, animal slaughtering
sector, which  generated

$105,366,787 for the year
with 153 employees.

Overall, the county’s
agriculture, food and food
processing sectors — directly
and indirectly — support
1,338 jobs, or 19.58 percent
of the county’s work force,
adding $61.4 million, or 14.4
percent of the gross regional
product, of the county’s
economy.

The county’s top 10
employers in agriculture,
food and food processing
sectors for 2019 were:

e Beef cattle ranching and
farming, including feedlots
and dual-purpose ranching
and farming, 684.

e All other crop farming,
182.

e Animal slaughtering,
except poultry, 153.

J Landscape
horticultural services, 49.

e Grain farming, 37.

and

Saluting our
local beef
producers

Beef producers vital to county

e Truck transportation, 23.

* Oilseed farming, 22.

* Veterinary services, 18.

* Wholesale trade, 17.

e Other local government
enterprises, 14.

The top 10 agricultural
sectors for the year in terms
of total monetary output
were:

e Animal slaughtering,
except poultry, $105,366,787.

e Beef cattle ranching and
farming, $49,384,149.

. Oilseed farming,
$14.,973,738.

e All other crop farming,
$9,096,332.

. Grain farming,
$8.,545,561.
e Meat processed from

carcasses, $4,991,838.

e Other local government
enterprises, $3,733,162.

e Dairy cattle and milk
production, $2,987,378.

. Wholesale trade,
$2,987,017.

e Truck transportation,
$2,908.,407.

Loan financing available for:

Ag Machinery and Equipment * Ag Operations
Ag Livestock * Ag Real Estate

~Y/
VW

dsbks.com
Web * Mobile

DENISON
STATE BANK

In Holton, Hoyt, Meriden and Topeka
800-633-2423 il

Member

FDIC

Dennis A. White,
Attorney

WHITE LAW OFFICE

Proud Supporter Of Our Area
Beef Producers Since 1963

* Real Estate Contracts and Business Sales
e Trusts, Wills and Probate Matters
e Estate, Tax and Elder Law Issues

Video Conferencing Available.
Reach us by phone or email.

North Side of the Square ® whitelawholton@gmail.com ® 785-364-3971

Kennedy A. White,
Attorney

= )

Al's Overhead Door Service, Inc.
785-286-2555 + 5000 NW 35th St. « Topeka
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A.D.S. Distributing Inc.
\

364-2364 » Holton

Congratulations to all
the area Beef Farmers!

- ADS is the most experienced
ya  w Spray polyurethane foam roofing
and insulation contractor in

Northeast Kansas.

s

Proud to support area beef producers!\
L‘—, Animal HOSpfmm

Full Service Small & Large Animal Practice

22290 Hwy. 75 + Holton

785-364-4560

Dan Degenhardt, DVM
\ Taylor McCluskey, DVM * Hailey DeLong, DVM )

Where’s The Beef?!

It’s in
Jackson County.

Thanks, beef
producers!

215 W. 4th, PO Box 7
Holton, Kan.

REAL ESTATE, INC.

Check our web site: www.anweilerrealestate.com

Terry Bottom, Broker
(785) 364-7357

Tim Schlodder, Salesman
(785) 221-7973
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Beef industry continues
to grow in Kansas

The beef cattle sector is the
single largest sector in the Kansas
agriculture industry and is recog-
nized nationally and globally for
raising healthy cattle and produc-
ing high-quality beef.

Kansas has the third largest
number of cattle on ranches and
feedyards and has a significant
role in the nation’s beef process-
ing as well. Resources to support
beef cattle are plentiful in Kansas,
from the abundant feed supply to
the pastureland to the efforts to
conserve the water supply.

The beef industry in Kansas
includes leaders throughout the
supply chain, as well as in re-
search, health, marketing and ad-
vocacy. Agriculture-related edu-
cation is a source of strength in
the state. The beef cattle industry
is well respected on a state and
national level, which has led to
strong support from state and
federal policy makers and agri-
culture agencies.

In addition to concerns of
weather and fluctuating prices,
challenges facing the beef cattle
industry threaten to prevent its
continued success. A number of
local, state and federal policies
have the potential to directly af-
fect the beef industry, from trans-
portation to environmental regu-
lations and international trade.

Fluctuating land prices, chang-
es in land use and generational
transfer add to the challenges
the industry must continue to ad-
dress. The ability to access mar-
kets — either physically or elec-
tronically — is critical to future
success in the industry. There is a
need to continue improving infra-
structure to deliver products and
information.

The workforce required to
maintain successful beef opera-
tions involves issues of educa-
tion and immigration, which adds
complexity to operation manage-
ment and sustainability, espe-
cially as the industry continues to
become more competitive.

As the beef industry adapts to
meet consumer demands, it must
identify goals for strategic growth
based on competitive advantages
of raising and feeding cattle and
processing beef in Kansas. Coor-
dination between public and pri-
vate leaders within the industry
will direct efforts toward navigat-
ing the barriers which could pre-

vent growth.
A focus on workforce educa-
tion, industry communication

and policy development will as-
sist in identifying opportunities to
expand or grow the Kansas beef
cattle sector. Collaboration will
be key to developing a long-term
growth strategy for the Kansas
beef cattle industry, a strategy
that not only builds upon earned
brand equity and the tradition of
this industry, but that encourages
growth and future prosperity for
the Kansas beef cattle commu-
nity.

The beef cattle sector has been
and continues to be the single
largest sector in the Kansas agri-
culture industry, with cattle and
calves generating $8.27 billion
in cash receipts in 2017, which

accounted for more than 50 per-
cent of Kansas agricultural cash
receipts that year.

Not only does Kansas have
the third largest number of cattle
on ranches and feedyards at 6.35
million on Jan. 1, 2019, the state
also has a significant footprint in
the cattle processing sector.

In 2017, Kansas produced
nearly 5.69 billion pounds of red
meat, or nearly 11 percent of the
nation’s total.

According to estimates pre-
pared by the Kansas Department
of Agriculture and based on the
IMPLAN economic data model,
beef cattle farming and ranching
has a direct output of approxi-
mately $6.3 billion and employs
nearly 34,130 Kansans.

In addition, animal slaughter-
ing and meat processed from
carcasses, except poultry, has a
direct output of $11.2 billion and
supports a total of 17,292 jobs.

The beef industry is also rec-
ognized nationally and globally
for raising healthy cattle and pro-
ducing the beef which consumers
demand. In 2017, exports of beef
and beef products from Kansas
totaled over $1.25 billion, the
largest export value in the past
five years.

Beef and beef product exports
from Kansas have accounted for
between 18 and 26 percent of to-
tal U.S. beef exports for each of
the last five years. As the global
middle class continues to grow,
it is expected that global demand
for protein will also increase,
adding more value to cattle
raised in Kansas.

Through July 2018, the U.S.
Meat Export Federation esti-
mates that exports have added
$318.31 per head in value.

The success of the Kansas
beef cattle industry has not
come without significant chal-
lenges, though. Volatile markets,
regulatory challenges, weather
extremes and natural disasters
and a growing number of anti-
agriculture and anti-meat activ-
ists spreading false information

regarding cattle production prac-
tices and beef nutrition can make
it difficult for the entire beef cat-
tle community.

In order to develop a strategic
growth plan for the beef cattle
community, it is important to un-
derstand the areas where Kansas
has a comparative advantage and
the best opportunities for growth
or expansion. These areas in-
clude:

Biosecurity - The Kansas beef
industry has been aggressive and
progressive in advancing bios-
ecurity and foreign animal dis-
ease preparedness. In addition
to participation in the Kansas
Department of Agriculutre-led
foreign animal disease exercises,
feedyard operators throughout
the state are working with KDA
to develop or update biosecurity
plans.

Education - The Kansas
State University Department of
Animal Sciences and Industry is
recognized throughout the cattle
industry as one of the premier
animal sciences programs in the
nation and a prime spot not only
for superior education and a tre-
mendous provider of qualified
employees but also as a hub for
cutting-edge research.

Export Potential - In 2017,
exports of beef and veal products
were $1.25 billion and exports of
hides and skins were $208 mil-
lion, according to the U.S. Cen-
sus Bureau.

Human Capital - Kansas
is not only one of the top beef
producing states in the United
States, it is also home to world
renowned leaders throughout the
supply chain. There is a wealth of
knowledge driving the continual
improvement in the beef cattle
industry, including research and
extension leaders at K-State and
Fort Hays State University and
throughout private industry.

Consumer Outreach - To-
day’s consumers are increas-
ingly interested in knowing how
and where their food is grown,
raised and processed. Through-
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The beef cattle sector continues to be the single Iargest sector in the Kansas agricul-
ture industry, with cattle and calves generating $8.27 billion in cash receipts in 2017,
which accounted for more than 50 percent of Kansas agricultural cash receipts that
year. Not only does Kansas have the third largest number of cattle on ranches and
feedyards at 6.35 million on Jan. 1, 2019, the state also has a significant footprint in the
cattle processing sector. Submitted photo

WE ’RE HERE FORYOU!

We Salute the
Beef Producers
of Northeast
Kansas.

out the beef supply chain, pri-
vate operations have opened
their doors to welcome consum-
ers and influencers from urban
and suburban areas in Kansas for
learning opportunities.

Traceability - In response
to calls to action from cattle
producers in Kansas, a public-
private partnership that includes
the Kansas Livestock Associa-
tion, KDA, K-State and private
industry formed in early 2018
to explore opportunities to move
the industry forward on the topic
of traceability.

Weather and Natural Re-
sources - The semi-arid climate
is Kansas is suitable for cattle
production year-round.

Not all land in Kansas is suit-
able for growing crops, but cat-
tle are able to graze on grasses
and plants growing on the 16.3
million acres of pastureland
throughout the state and convert
these resources, which would
otherwise likely be unused, into
high quality protein for human
consumption.

Raising cattle not only allows
Kansas farmers and ranchers to
maximize production on land
not conducive for farming, it is a
higher value product compared to
farming.

LIVESTOCK AUCTION EVERY TUESDAY!

Holton Livestock

Exchange, Inc.

1/2 Mile East of Holton, KS on 16 Hwy.
Dan Harris - Owner and Manager

(785) 364-4114

HOMESTEAD
AFFORDABLE
HOUSING, INC

- GRAIN BINS
- ELEVATOR LEGS
- CONVEYORS
- DRYERS
- TRUCK SCALES

- LAYOUT/DESIGN
- DUMP PITS

- CONCRETE
- REPAIRS

'I'Imnks Furmers for uII
your HARD WORK!

* BASEMENT EXCAVATION
* DUMP TRUCK SERVICE
* POND WORK

* WATERLINE & SEWER INSTALLATION
* FILL SAND, ROCK, BLACK DIRT, CLAY

* ROAD ROCK HAULED

HAUG CONSTRUCTION

Steve & John Haug * 785-364-3375 « HOLTON

care!

Matt Hines

785-289-0036

Thank you Beef
Producezrs for
your excellence
in quality and

Licensed Commodity Broker
Loewen and Associates, Inc.
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- NEW CONSTRUCTION /

ITS TIMETO
EXPAND YOUR
STORAGE

Beef for Seniors
Helping youth... Feeding seniors..

785-544-7771
BUILDING TO A

Make a tax deductible donation online at:

HIGHER STANDARD www.homesteadks.org
Vesit ws Ouline or mail to: 603 Pennsylvania,
WWW.IADEMILLWRIGHTS.COM Holton, KS 66436
785-364-0110

Homestead Affordable Housing, Inc. is seeking
your charitable tax deductible donation to assist
in the continuation of the
BEEF FOR SENIORS PROGRAM.

The 4-H beef purchased helps our local youth and
provides quality locally raised beef to our senior
citizens at Homestead Senior Residences-Holton,
Prairie View Senior Residences, along with other
senior residences managed by HAH.

to the Jackson

For all your tax and accounting needs call:
Harshaw Accounting
& Tax Service, LLC

Leesa M. Harshaw ¢ 785-364-2387

Hats off

Thanks to
all for your
hard work!

1 mi.south
of Holton
on Hwy. 75

L A

We appreciate our area Cattlemen! Thank you for all you do!
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pemé Real Estate

L3 and Appraisal Services, Inc.

. L
RESIDENTIAL « FARMS « APPRAISALS ¢ AUCTIONS

602 W. Bertrand St., St. Marys, KS ¢ 785-437-6007
Web Site: www.pearlrealestate.org * E-mail: Pearlre@oct.net

Good Job Cattlemen!
You Raise the Best Beef around!

- | ‘ Auction Every
- Tuesday @ 11a.m.

Livestock Commission Company
St. Marys, KS

1-800-531-1676
Web site: www.rezaclivestock.com
Contact Dennis Rezac for information.
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Wranglers Beet Chili recipe

Wrangler’s Beef Chili

Serve this classic ground
beef chili atop whole wheat
noodles and offer kids a vari-
ety of delicious toppings.

Ingredients:

1 pound ground beef (93
percent lean or leaner)

% cup chopped onion

1 can (15 oz.) pinto beans,
drained and rinsed

2 cans (8 0z.) no-salt added
tomato sauce

1 cup frozen corn

1 cup water

2 teaspoons chili powder

2 teaspoons ground cumin

1 teaspoon garlic powder

1 teaspoon dried oregano
leaves

Y4 teaspoon pepper

Hot cooked whole wheat
macaroni (optional)

Optional toppings include
crushed baked tortilla chips,
chopped green or regular on-
ion, chopped tomato, chopped
bell pepper, chopped fresh ci-
lantro, reduced-fat shredded
cheddar cheese and non-fat
Greek yogurt.

Directions: Heat a large
nonstick skillet over medi-

um heat until hot. Add fresh
ground beef and onions; cook
eight to 10 minutes, breaking
beef into 3/4-inch crumbles
and stirring occasionally. Re-
move drippings.

Stir in Dbeans, tomato
sauce, corn, water, spices and
herbs. Bring to a boil. Reduce
heat; cover and simmer 20
to 25 minutes, stirring occa-
sionally. Serve over macaroni,
if desired. Garnish with top-

pings, as desired.

Cincinnati-Style Beef
Chili: Stir in one teaspoon cin-
namon with other seasonings.
Serve over hot cooked whole
wheat spaghetti.

Moroccan-Style Beef Chili:
Substitute one cup frozen peas
for corn. Stir in one teaspoon
pumpkin pie spice with other
seasonings. Serve over whole
hot cooked whole wheat cous-
cous or brown rice.

Thanks To All Area Beef Producers For
Ralsmg Grand Champlon Quallty Beef!

QThe Farmers State Bank

209 Montana Avenue ° Holton, KS 66436
Phone 785.364.4691 ¢ Fax 785.364.4330

Hometown Banding with Your Neighlors and Friends

EQUAL HOUSING
LENDER

www.fsbks.bank

Member

FDIC
J

Proud to support
local beef producers

Jackson
. [Farmers INC.

May is Beef Month
Thank a Farmevr...and a Cow!

Your one stop shop for custom
bulk feed, grain and mineral and more!

509 Lowell Ave.
Holton, Kan.
785-364-3161

Thanks to area
beef producers for
raising the finest
quality beef!

307 Montana Ave. Suite C, Ho

Life ® Business

Fax: 785-364-0125 » marcia@jagerinsurance.com

Jager Insurance Agency

Auto ® Home

Farm

‘Marcia Jaev
Agent

Iton ¢ Phone: 785-364-0124

~ Enjoy The Benefits of Beef ~
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Beef is the most popular meat in
the U.S.and demand for beef has
been increasing since 1999.
Today’s beef is leaner, lower in

alories and great tasting!

y is Beef Month.

We’re proud to support
the beef industry and
our local cattlemen.

Kathy Wheeler

|! | Farm Bureau Crop Agent
31310 “0” Rd., Wetmore, KS
(785) 933-3255
cell (785) 364-7604

rs

FARM BUREAU

FINANCIAL SERVICES

How cattle are fed in winter

There are more than
700,000  beef  producers
spread out across every state
in the nation with diverse
climates, different breeds
of cattle and different types
of ranches. Every place is
unique and there’s no one-
size-fits-all method to raising
and feeding cattle.

States like Kansas usually
have an abundance of grass in
the summer, which goes dor-
mant when it freezes. So what
happens when all that grass
goes dormant? What do the
cows eat?

Cattle still eat grass over
the winter. It’s just in the
form of hay. Have you ever
seen those round bales dot-
ting the landscape as you
drive down the interstate? In
the late summer, fields, pas-
tures, county parks and even
the grass alongside highways
and roads are mowed, raked
up and baled by tractor before
the grass starts to go dormant.

While you may wonder why
they’re just sitting there, each
and every bale is a valuable
source of nutrition for cattle,
especially in the winter. Many
beef producers will start plan-
ning their winter feed needs
in the fall, and these hay bales
are most likely a large part of
that equation.

Those round bales are just
one of the many examples
of how cows are nature’s ul-
timate ‘“upcyclers.” Their
unique digestive system can
easily turn that hay and grass
into valuable energy and
high-quality protein through-
out the winter when nothing
is growing. As an added bo-
nus, mowing and baling fields
can help reduce the fuel load
for wildfires.

Since cows are usually
roaming pastures over the
winter, ranchers will load
these round bales onto trucks
or tractors and deliver them
daily to their cattle in the
fields. Think of them as a
food delivery service - just in
a pickup and cowboy hat.

Kansas is famous for the
iconic grasslands that make
up the Flint Hill ecosystem,
but we also have thousands of
farms and ranches that supply
grains like wheat, corn and
soybeans. While we all have
seen those combines out har-
vesting in the summer or fall,
not many of us see what is left
behind in the field.

Did you know approxi-
mately half the weight of a
corn plant remains after har-
vest in the stalk, leaf, cob and
husk? Fortunately, cattle love
the residue (leftovers) and the
grain left behind by the com-
bine and are able to upcycle
this into human-edible pro-
tein.

In doing so, cattle are trans-
forming a human-inedible
byproduct of farming it into
high-quality beef. This in-
creases the sustainability of
that land. Plus, cattle also
leave behind a nitrogen-rich,
organic fertilizer that pro-

KELLERMAN

insurance

KELLERMAN

— real estate —

Proudly supporting area beef producers!

785.364.2000
101 W 4TH * HOLTON, KS

Thanks to all area producers for
raising the best beef in the country!

WE’RE OPEN AS USUAL!

Call 785-364-7288 to place orders!

321 Pennsylvania Ave. - Holton

Open 10:30 a.m. - 5:30 p.m. Tuesday - Friday
Open 8:30 a.m. - 1 p.m. Saturday

vides nutrients for the follow-
ing year.

Kansas is the number one
wheat state in the country.
Due to the Kansas climate,
winter wheat is often planted
in the fall and harvested in the
summer. Many people who
aren’t familiar with winter
wheat may mistake the wheat
for grass because it may ap-
pear as green stubble.

Wheat is an excellent
source of winter time for-
age for cows and calves and
more than two million head of
cattle will graze winter wheat
every year.

When grazed properly, win-
ter wheat can provide nutri-
tion to cattle with little to no
impact on the potential yield
of the wheat crop. The wheat
captures energy from the sun
and the cattle convert it into
beef. The result is more food
grown on the same amount of
land with the same amount of
resources.

As an added bonus, cattle
manure offers a great source
of organic fertilizer for the
wheat fields.

Immature winter wheat
may look like grass to the
untrained eye. However, a
large number of cattle graze
on winter wheat every year.
The practice allows wheat
farmers to generate additional
income by renting their pas-
tures to cattle producers. Or,
if a farmer grows both wheat
and cattle, they are able to in-
crease their profitability per
acre by producing more food
per unit of land.

Some fields have bare earth
after harvest that is more sus-
ceptible to soil erosion. One
way to reduce erosion of top-
soil is to plant cover crops on
a field. Cover crops, like tur-
nips, are plants that provide
temporary soil cover and help
with soil conservation by re-
ducing topsoil runoff and im-
proving soil structure. They
also can help improve the nu-
trients in the soil and provide
some weed control.

While the primary purpose
of these crops is to improve
soil health, they offer a great
source of nutrition to grazing

cattle throughout the winter.
These crops not only pro-
vide nutrition to cattle, but
deer and other species also
will graze the plants. Grazing
cover crops allows beef pro-
ducers to add another layer
of production to their land
that helps offset the cost of
planting soil-improving cover
crops.

Cattle always need a steady
supply of water and that
means a lot of extra work for
farmers and ranchers when it
gets cold. Daily water checks
are routine on the farm and
often require ice to be broken
by hand. In doing so, pro-
ducers make sure their cattle
always have ample access to
clean and fresh water.

Just like we need that mul-
tivitamin, cattle need some
extra nutrients as well, espe-
cially in the winter. Depend-
ing on the age and nutritional
needs of cattle, they will be
given vitamins and miner-
als, molasses or supplemental
cubes (like an energy bar for
cattle) called “cakes.”

Additional supplements
like distillers” grains may
be fed. Distillers’ grains are
what is left over after brewer-
ies make that delicious craft
beer that pairs so well with
our favorite steak. While it
may seem like waste to peo-
ple, cattle love it and save
millions of pounds of distill-
ers’ grains from being thrown
away each year. The best part
is they are able to take some-
thing of zero nutritional value
to people and upcycle it into
delicious, high-quality beef.

So what do cattle eat dur-
ing the winter? Cattle eat a
balanced diet of forages, crop
residue and supplements that
are all inedible to humans.
Because of their unique di-
gestive tract, cattle are able
to convert these products into
high-quality beef.

But here’s the thing, this
doesn’t just happen in the
winter. Cattle are year-round
sustainability rock stars and
graze pastures as nature’s
perfect solar-powered, food-
producing machines.

Thanks area beef producers
for the best beef around!

Dinher’s
On!

Parallel Farms
Whiting, KS 1-800-930-9636

Lake

&

Proudly supporting
beef producers in
Jackson County!
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- Remodels - Service Calls -

e Call us for

ELECTRIC Lic

Residential & Commercial

785.851.0785

all your
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e

Experience
Suspension”

Heinen Repair Service
13424 Edwards Rd, Valley Falls
185.945.6711- HeinenRepair.com
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Getunto
2$500
Mail-in
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+ Savings on ALL
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Recipe for Steak Diane

Steak Diane
ooking for a classic
steakhouse dinner? Steak

Diane is the answer. Served
with a creamy pan sauce
made with mushrooms, shal-
lots, Dijon-style mustard and
brandy, this recipe will have
you skipping reservations
more often.

Ingredients:

2 beef strip steaks, boneless,
cut into one-inch thick strips
(8 0z. each)

1 teaspoon grated lemon
peel

14 teaspoon salt

Y2 teaspoon pepper

1 pound sliced mushrooms

Y4 cup minced shallots

2 tablespoons brandy

1/3 cup whipping cream

skillet over medium

stick
heat until hot. Place steaks

2 tablespoons fresh lemon in skillet; cook 12 to 15
juice minutes for medium rare

1 tablespoon Dijon-style (145°F) to medium done-
mustard ness (160°F), turning oc-

1 tablespoon Worcestershire casionally. Remove steaks;
sauce keep warm.

Directions: Combine Add mushrooms and shal-

lots to same skillet; cook
three minutes or until tender,
stirring occasionally. Add

lemon peel, salt and pepper
in small bowl; press evenly
onto steaks. Heat large non-

brandy; cook and stir one to
two minutes until browned
bits attached to skillet are
dissolved.

Stir in cream, lemon juice,
mustard and  Worcester-
shire sauce; cook three to
five minutes until sauce is
heated through and slightly
thickened. Spoon sauce over
steaks.

We Salute
Area Beef
Producers!

THIS LIFESTYLE ISN'T JUST ABOUT ANIMALS
Z's 0lso nboul

BELIEFS & VALUES

PASSED DOWN THROUGH GENERATIONS
ENSURING THINGS ARE LEFT BETTER FOR THOSE YET TO COME

s all about the LEGACY

1-800- 530 5624
SABETHA, KS - WWW.HYDRABEDS.COM

HybprRABED

Thank you
Jackson
County Beef
Producers!

MORTON
BUILDINGS

www.mortonbuildings.com

2006 Frontage Rd.
Holton, KS
785-364-4177

" RON KIRK’S BODY SHOP |

501 Vermont - Holton since 1983

Proud To Support Area
Beef Producing Families!
Thanks For All You Do!

WE TAKE THE DENTS OUT OF ACCIDENTS
MAKING FRIENDS BY ACCIDENT

* Frame Repair « Windshield Chip Repair
* Free Computer Estimates * Glass Replacement

over by Matt Perrier of Eureka.

Tending to newborn calves

Cattle across Kansas are
born on open pastures like
those covering the 150-year-
old Dale Banks Angus Ranch
in Eureka. During calving sea-
son, Matt Perrier, the caretaker
of the cattle, wakes at 5:30 a.m.
to prepare for a busy morning
of checking on newborn calves.

While Matt is a skilled
equestrian and will often move
cattle on horseback, he chooses
his ATV to check on newborn
calves. The ATV allows him to
carry essential record keeping
and medical supplies over very
steep and sometimes rocky ter-
rain.

Finding a newborn calf nes-

tled in the open tall grass is no
easy task. Fortunately, Matt
knows his cattle and his land.
The family rancher knows his
cows and the time frame of
when they will calve. If he can
find the cow, he will find her
newborn calf.

“When I weigh calves, I use
a soft, loose-fitting sling at-
tached to a hand scale,” Matt
said. “I try to keep the calf
between the cow and me at all
times so she can see that I am
not harming it. Nearly every
cow will stay right with the
calf and calmly communicate
with it as I am identifying and
weighing it.”

In the photo above, a newborn calf is shown W|th its mother while it’s belng checked

Submitted photo

When Matt is done identify-
ing and weighing the calf, he
lets the calf go back to the cow
and they walk across the pas-
ture together. The entire pro-
cess only takes a few minutes,
and the cow is usually by the
calf’s side the entire time.

“While much of the work
we do at calving is data col-
lection and identification, we
are constantly checking cattle
for their welfare,” he said.
“The selection of cattle with
lower birth weights is a huge
benefit for our cows’ welfare.
Smaller calves mean less calv-
ing difficulty and stress on the
mother.”

S ix tips for batch cooking beef

Not only can batch cooking
save you time and keep you on
a budget, planning meals with
nutrient-rich beef, vegetables and
whole grains provides you and
your family with a balanced plate
and nutrients like zinc, iron and
protein needed to keep your fam-
ily focused and strong for every-
day success.

Choose The Right Cut

“Low and slow” and “set it and
forget it” are the Kansas Beef
Council’s two of its favorite say-
ings when it comes to beef in the
slow cooker. Nothing beats the

r- FARM BUREAU
AED. FINANCIAL SERVICES

We’re behind the
Jackson County Beef Producers
and proud to serve you.

Rob Wareham
Mitchell Nicol
Casey Patterson

521 N. Arizona

364-2111

convenience of putting a roast
into a crockpot, walking away for
a few hours and coming back to a
delicious meal. However, not all
cuts are ideal for slow cooking.

The council recommends the
following cuts: chuck roast,
shoulder pot roast and bottom
round roast.

Plan And Prepare A
Double Portion

Plan and prepare double the
portion of grilled meat or a dou-
ble-portion roast.

Prepare Cooked Grains

Balance out your meals with
the fiber found in whole grains.
Plan and prepare cooked grains,
such as brown rice, quinoa, bul-
gar, wheat berries, barley or farro.

Eating whole instead of re-
fined grains is connected with
better health as some studies
show decreases in cardiovas-
cular disease, risk of type two
diabetes and improvements in
digestive health.

Don’t Forget The Veggies

Add lots of veggies to your
meal plan. Shoot for seasonal
produce and a variety of colors.
To avoid cross-contamination
and prevent food-borne illness,
keep raw meats separate from
other fresh ingredients during
food preparation and consider
using different cutting boards
for meat and veggies.

Store Separately
Most of these prepared items

may be stored in the fridge for up
to three days. Store cut-up veg-
gies, grains and meats in sepa-
rate containers and toss together
for a quick weeknight dinner.
By keeping ingredients separate,
you’ll be able to toss together a
variety of meals using different
combinations of flavors from
fresh herbs, dried seasonings,
sauces, dressings or citrus juice.
Freeze It For Later

Plan to freeze individual meals
or individual ingredients that
will be eaten later in the week
or month. Find freezer storage
guidelines at the National Cen-
ter for Home Food Preserva-
tion website.

For the best food quality and
food safety, defrost individual
meals or ingredients in the refrig-
erator, not at room temperature.

The Benefits Of Batch Cooking

* You won’t have to answer
the “what’s for dinner” question
during weeknights.

* By spending just a little bit of
time upfront preparing meals as a
family, you’ll save time through-
out the week.

* With just a little planning,
batch cooking guarantees you
well-balanced, nutritious meals
throughout the week.

* Batch cooking saves money
that would be spent on more ex-
pensive restaurant meals, free-
ing up cash to enjoy other, more
memorable things.

Thanks Beef Producers
for raising the best
beef in the country!

-IZARWATER FARM & HOME

WE ARE STiLL OPEN For BusiNEss!

ST FACTS

Beef production, including
the production of animal feed,
isresponsible for 1714/
of greenhouse gas emissions.

(o
JACKSON COUNTY FARM BUREAU
The Voice of Agriculture

o Next Day Service ¢ Can Pick Up and Deliver HigHway 75 & 67H ST. 4107 NW Torexa Brp.
» Open late most nights for customer convenience ( "/_IOLTOA;:_ KS& Houg 7;-2',58'(2’ 2’;‘30 e j
FORMER FIOLTON IFARM OME, - -
DEDICATED TO CUSTOMER SATISFACTION. 785.364.2162 800.894.2390 Thank you Northeast Kansas

Beef Producers

At GNBank, we understand the long hours,
hard work and dedication you invest into
maintaining your healthy herd. Our loan
staff consists of experienced beef producers,
so we have first hand knowledge of the
challenges that you encounter on a daily
basis. GNBank invites you to come visit
with Jim Cole or Adam Hamilton for all of
your agricultural financial needs.

% GNBank

314 2nd St.
Wetmore, KS 66550
Member gn-bank.com (785) 866-2920

FDIC =l y,

www.tarwaters.com

(785) 364-2931 ) |Ei

\

Proud To
Support
Northeast

Thanks Beef Farmers for
all your dedication to
raising the finest Beef

in the county!

i Kansas Beef

Producers
And Their
Families!

THE HorLTON RECORDER

P.O. Box 311 « 109 W. 4th St.
Holton, KS 66436 * (785) 364-3141
www.holtonrecorder.net ¢ holtonrecorder @giantcomm.net

When you need
electrical help, call us!

Holton ¢ 785-364-7893

100 E. 5" St.
Holton, KS 66436
k(785) 364-2166
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up beef just before checking
out. If it will take longer than
30 minutes to get it home,
consider keeping it cold in a
cooler.

* Refrigerate or freeze as
soon as possible after purchas-
ing.

* If you plan to freeze your
beef, think ahead to your
weekly meals and re-package
into right-size portions for you
and your family.

* You can freeze beef in its
original packaging up to two
weeks. For longer storage,
wrap in heavy-duty aluminum
foil or place in plastic freezer
bags, removing as much air as
possible.

* Place beef packages on
the lowest shelf in your re-
frigerator on a plate or tray to
catch any juices.

* Label each package with
the date, name of beef cut and
weight and/or number of serv-
ings. Practice the FIFO (first
in, first out) inventory system.

*  Refrigerate leftovers
within two hours after cook-
ing.

* Ground beef is more per-
ishable than roasts or steaks.
Plan to wuse refrigerated
ground beef within one to two
days of purchase.

Keep It Clean

To avoid cross-contamina-
tion and prevent foodborne
illnesses, follow these easy
steps:

* Wash hands well in hot,
soapy water before and after

Beef has long been Ameri-
ca’s favorite protein and right-
fully so as it delivers great
flavor and powerful nutrition.
The following tips will give
you a better understanding of
how to decipher your choices
at the meat case and how to
properly store, prepare and
cook beef.

Understanding The Label

At the supermarket meat
case, each beef package label
typically identifies the pri-
mal cut and the sub-primal
cut name. It also includes the
weight, price per pound, total
price, sell-by date and safe
handling instructions. It may
also include a grade, nutrition
and preparation information
and the country of origin.

Ground Beef Label

Ground beef packages are
labeled according to USDA
standards. The information on
the labels will be expressed as
percent lean to percent fat (80
percent lean/20 percent fat,
for example).

Ground Beef labels may
also indicate which primal cut
the beef comes from (such as
chuck, round or sirloin).

What To Look For

* Select beef with a bright
cherry-red color. Beef in a
sealed bag typically has a
darker purplish-red color.
When exposed to the air, it
will turn a bright red.

* Choose beef that is firm to
the touch.

* Make sure the package is

Understanding beef basics

By Jody G. Holthaus
Meadowlark Extension
District Agent
Livestock & Natural Resources

This article g
is too good; i
I just had to [
share it with
you. It comes
from Keith |
Harmoney, ¥,
who is a |
range scien- [
tist at Hays, [/
and is as fol- |
lows.

Over the years, I’ve heard
rangeland managers develop
rules of thumb, or short phras-
es, to try to help them simplify
decisions that need to be made
to manage their pastures. Some
of these rules of thumb have
merit and scientific or econom-
ic data to support the rules of
thumb; however, some rules of
thumb may be unfounded and
lack informational support.

The following is a list of some
common rules of thumb, along
with an explanation of whether
or not the rule of thumb has
any merit or basis of support.

Thumbs Up means it’s a
rule of thumb with merit, and
a Thumbs Down indicates the
rule of thumb lacks support
and has room for improve-
ment.

A Thumbs Up and a Thumbs
Down means that arguments
may be made for and against
the rule of thumb.

1. Take Half and Leave
Half. Thumbs Up. This is
probably the most common

surfaces and counters with
hot, soapy water after contact
with raw meat.

* Keep carving boards sep-
arate from other food prepara-
tion areas and serving platters.

Handle It Right

* Use a gentle touch with
ground beef. Over-mixing
will result in burgers, meat-
balls or meatloaves with a
firm, compact texture.

* Before cooking, pat steaks
and roasts dry with paper tow-
els for better browning.

* When stir-frying, partial-
ly freeze steaks for about 30
minutes for easier slicing.

* When roasting or broil-
ing, place steaks or roasts on
a rack in a roasting or broiler
pan to allow fat to drip away
during cooking.

* For kabobs, cut steak into
uniform pieces to ensure even
cooking. Pieces do not need to
be absolutely square — some
may have rounded or uneven
edges.

* Thread steak pieces onto
skewers leaving small spaces
between them. Loose or tight
spacing can cause beef to
cook unevenly.

Cookware Basics

* Use the pan size speci-
fied in the recipe. If the pan
is too small, the beef will be
crowded and browning will
be inhibited. If the pan is too
large, overcooking may result.

* Choose heavy, good-qual-
ity pans that are thick enough
to heat evenly without scorch-

Rules of thumb for grazing

achieve their most efficient
individual gain animal produc-
tion and economic return.

This is also the stocking rate
where total pasture gain on a
per acre basis is usually at its
greatest point of efficiency. As
the stocking rate increases fur-
ther, additional animals cause
enough competition for high-
quality forage or competition
for enough quantity of forage,
that individual performance is
reduced.

This results in production per
acre increasing because more
animals are on pasture, but pro-
duction per acre increases at a
decreasing rate because each
individual animal will gain
fewer total pounds.

Increasing the stocking rate
further and removing more
vegetation results in even more
competition and lower indi-
vidual animal gain, and animal
gain per acre will eventually
even start to decline. Grazing
animals at high stocking rates
don’t achieve great enough
gain to cover their own costs
of production, so net returns
plummet. Returns per acre and
per animal are at their greatest
level when total gain is most
efficient to cover the costs of
production.

Grazing studies have shown
that the greatest returns per
acre are usually achieved at
a moderate stocking rate that
takes half and leaves half, and
are least with heavy stocking
when more than half of the
standing forage is annually re-
moved.

levels, and performance can be
sustained over a long period of
time.

At the right stocking rate,
half of the 50 percent of the
growth that is removed dur-
ing the growing season, or 25
percent of the total growth for
the year, is actually ingested by
grazing animals. The other 25
percent of the total growth that
disappears does so as a conse-
quence of trampling, defeca-
tion, wildlife use, insect feed-
ing and natural senescence and
weathering of the plant mate-
rial.

The 50 percent of total
growth that should remain
standing through the growing
season is needed for leaves to
continue to photosynthesize to
produce carbohydrates for new
leaf material, for maintaining
and producing new root growth
and for storage during the
dormant season to serve as a
source of energy to initiate new
plant growth the next season.

The right stocking rate for a
pasture balances forages avail-
ability with animal removal to
achieve this concept of take
half and leave half on a sustain-
able basis.

2. You Can’t Overgraze
and Make Money. Thumbs
Up. Pastures that are over-
grazed produce lower net re-
turns than pastures that are
stocked at a moderate rate
using the take half and leave
half concept. Greatest net re-
turns per acre will be experi-
enced when, collectively, the
greatest number of animals

cold with no holes or tears.
* Choose packages without
excessive liquid.
* Purchase beef on or be-
fore the sell-by date.
Storing Beef
* When shopping, pick

handling raw meat and other
fresh foods.

* Keep raw meat and meat
juices away from other foods,
both in the refrigerator and
during preparation.

* Wash all utensils, cutting

ing.

* Nonstick pans are easier
to clean and allow for cook-
ing with little or no added fat.
Best results are achieved over
medium heat with nonstick
pans.

and most important rule of
thumb for rangeland manag-
ers to follow. Clipping studies
and grazing studies have both
shown that when about 50 per-
cent of the growing season’s
top growth is removed, animal

Thanks Beef Farmers

For The Beef You Raise!

performance and vegetative

Area Beef
“ Producers
| Are The Best!

Congratulations
for raising the best
beef in the country!

Please Call Us For All Your Insurance Needs!

Adkins Insurance Agency, Inc.

agency@adkinsinsuranceweb.com
785-364-3771 * Holton

production are at near optimal

Proud To

.~ SupportLocal
=7 Cattlemen &
—t  Their Families!

410 Juniper Dr. @

VINTAGE PARK
AT HOLTON

A GRACE MGMT COMMUNITY

785-364-5051
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Local Beef Producers! S iaet A &

Call us for the following:
Heating/Air » Sewer Camera
Drain Inspections/Cleanings

~ NOW OFFERING ~
Hauling & Spreading Gravel
for Driveways in Holton

John's Repair/South Holton Storage

14492 222nd Rd., Holton (Old Hwy. 75)
785-969-6400

You’re No. 1!
Congratulations

to Jackson County
area beef producers!
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tockvards

www.stjoestockyards.com

SEE WEBSITE FOR UP TO DATE LISTING

Mon. 9 a.m. - Cows & Bulls
Weds. 9 a.m. - Feeder Cattle
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2" Thurs. 3 p.m. — Sheep & Goats Each Month

1-816-238-0626

Thanks To Our Local
Beef Farmers For Raising
The Best Beef Around!

WEGE’S FEED SERVICE

24107 U.S. Hwy. 75
Holton, KS 66436 * 364-4761
8 a.m.-5 p.m. Monday-Friday

13767 S. Highway K214
Hoyt, KS 66440 * 986-6203
8 a.m.-5:30 p.m. Monday-Friday
8 a.m.-Noon Saturday

ADM

Alliance Mutrition™

Kenny & Donna Wege, owners

<

3
Waezner & Son
CATTLE GO.

Gelbvieh | Balancer Bulls & Females

Your Top Source for Gelbvieh
and Balancer Bulls & Heifers

Market topping genetics that produce maternally sound
and efficient cattle through all stages of production.

Wheeler & Son Cattle
Jerry (785) 364-7545 » Jerry’s Home (785) 872-3667
Josh (785) 851-0522 - Office (785) 872-3541
162 Hwy 116, Holton KS ° wheelercattle.com

Brahma Excavating Inc.

Commercial » Agricultural ® Residential
Conservation Work * Basement Excavation
Rock Hauling ¢ Site Grading
Road & Street Construction

Holton, Kansas

(785) 364-2086

Hereford
Bulls & Females
For Sale

[ 2 Yr. Old Fall Yearling Bulls
118 month Spring Yearling Females

* Bred for the openrange -« Fertility Tested

* Performance Tested + Sire Epds: Ave BW 3.2 ww 76 yw 119

Triple R Herefords ¢ Jeff & Beverly Reichart
18384 Coal Creek Rd., Valley Falls, Kan. 2 Miles North

Cell (785) 633-3342 + (785) 220-7551

Proud to support
generations of

: -;'—'_ { Northeast Kansas
cattle farmers.

1101 West Fourth St.
Holton, Kansas
(785) 364-2626

810 Broadway
Valley Falls, Kansas
(785) 945-3223

www.mercerfuneralhomes.com

ercer

FUNERAL HOME

Family Owned And Operated For More Than 85 Years

Thanking &
supporting
local beet
producers!

418 W. 5th St. « Holton
785-362-9331
800-346-9084
www.giantcomm.net

Giant

COMMUNICATIONS

418 W. 5th St. « Holton
785-866-2310

TELEPHONE COMPANY, INC. 800-833-4838
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AG WEEK: Trades starting to stabilize

By Matt Hines
Livestock
futures fin- |
ished last [
week on a
higher note
as slaugh-
ter levels |
are finally
stabilizing
and hope-
fully soon
to improve.
Cash feed-
lot trade was again very
light last week, but higher
at $105 live with dressed
trade at $150.

The six-week total now for
unemployment is up to 30.3
million new claims with
3.84 million new claims
added for the week ending
April 25, the lowest weekly
total since March 21.

Compared to last week,
steers and heifers sold
steady to $4 lower except
for 700 to 900-pound heif-
ers in the North and South-
Central regions being steady
to $2 higher. Positive moves
in stocker and feeder cattle
at auctions will continue to
move those calves to new
ownership. Many problems
can exist with that, as or-
der buyers may only have
instructions to buy limited
amounts, so demand can
wane at individual auctions
from time to time.

For the week, Friday, April
24 through Friday, May
1, June live cattle were up
$4.62, August was up $3.65,
May feeder cattle was up
$.37, August were up $1.25
and June lean hogs were up
$11.17. Boxed Beef, Choice
was up $84.11 at $377.48
and Select was up $78.11
at $357.13. Pork carcass
cutout was up $89.26 at
$106.61.

Cattle slaughter for the
week was estimated at
425,000 head, down 40,000
from the week previous
and down 248,000 from
last year. Hog slaughter
for the week was estimated
at 1,545,000 head, down
441,000 compared to the
week previous and down
821,000 compared to a year

FAQ about
COVID and beef

Q: Are animals responsible
for COVID-19 in people?

The predominant route of
transmission of COVID-19
appears to be from human to
human.

According to the CDC,
there is no evidence that com-
panion animals, including
pets can spread COVID-19.

Current evidence suggests
that the COVID-19 virus has
an animal source. Ongoing in-
vestigations are important for
identifying the animal source.

Q: Can the bovine corona-
virus vaccine be used to treat
people?

Bovine coronavirus is not
the same as COVID-19. There
is no evidence to suggest that
the bovine coronavirus vac-
cine has any effect on humans
or the COVID-19 strain.

Q: Will beef from cattle
vaccinated for bovine coro-
navirus help build immunity
against COVID-19?

There is no evidence to sug-
gest that this is the case.

Even if a vaccine for bovine
coronavirus is used in cattle,
there is a 21-day or 60-day
meat withdrawal period, de-
pending on the vaccine, re-
quired prior to processing.
This ensures the end product
is safe for consumption and
no medication would be pres-
ent in the beef.

Q: What impact is COV-
ID-19 having on the beef sup-
ply?

Cattle farmers and ranch-
ers continue to produce high-
quality beef.

As COVID-19 continues to
spread and impact economic
activity, there is a great deal
of uncertainty in terms of
what it means for the beef
industry, including on supply
and demand.

Q: Can I become sick with
COVID-19 from food?

USDA is not aware of any
reports at this time of human
illnesses that suggest COV-
ID-19 can be transmitted by
food or food packaging. How-
ever, it is always important to
follow good hygiene practices
when handling or preparing
foods.

According to the World Or-
ganization for Animal Health
(OIE), meat from healthy
livestock that is prepared and
served in accordance with
good hygiene and food safety
principles remains safe to eat.

ago.

June live cattle moved into
a new recent high on Mon-
day at $89.72 with resis-
tance next up at about $92
and support at $84.60. May
feeders were still squeezing
yet holding a higher trend
this past month with support
at about $115 and resistance
up at $124.

Lean hog futures continue
sharply higher with the June
contract now more than $24
off its lows from mid-April
and resistance next up at
$74.

Monday, May 4
Livestock Futures Settle-
ments

e June live cattle were up
$.82 at $88.07 and August
was up $.50 at $93.05.

* May feeder cattle were
up $1.25 at $119.07 and
August was up $1.32 at
$128.97.

* June lean hogs were up
$2.80 at $65.50.

Grains were lower to end
the week and mixed week
over week. Corn continues
to see pressure with ethanol
demand low, planting pace
ahead of average and fears
that we may see USDA push
new crop ending stocks up
more than 3 billion bushels
later this month.

Soybeans continue to gain
on corn and export sales are
good, especially this time

of year with ample supply
available from South Amer-
ica, but with competitive
pricing compared to U.S.
values.

Wheat is mixed with Kan-
sas City hard red wheat
(HRW) higher for the week,
but soft red wheat (SRW)
Chicago is lower as that
spread continues to come
in. Markets will be looking
at updated forecasts here
this week across dry areas
of Europe and Russia.

For the week, Friday, April
24 through Friday, May 1,
May corn was down $.04%,
July was down $.04%, May
soybeans were up $.15, July
was up $.10, May Kansas
City wheat was up $.07%,
July was down $.00%, May
Chicago wheat was down
$.05%, July was down $.14,
May soybean meal was
down $.30 per ton and July
was down $.10 per ton.

Grain export sales were
very good last week, as
shipments this past week
for corn and grain sorghum
were above the average
needed, but soybeans and
wheat were both disappoint-
ing. The six-to-10-day out-
look shows above normal
temperatures for the west-
ern third of the U.S., normal
to below normal here in the
Plains and well below nor-
mal for the eastern half of

Thanks To All
Area Beef
Producers

For All Your
Hard Worlk!

Midwest Crop Insurance

BETH DETERS, AGENT « FRAN REITZ, AGENT
611 N 11TH ST. - SENECA, KANSAS
785-334-CROP (6767) OR 877-568-5131

Beef

Good Job

Producers!
CONSIGNMENT AUCTION SET!

Saturday, June 13, 2020 » Effingham, KS

CALL NOW TO CONSIGN YOUR FARM,
LIVESTOCK AND HARVEST MACHINERY!

Call or text 913-370-0747 or email hoffmanauction@gmail.com
Check website for details — www.thenewsleaf.com/hoffman.htm

HOFFMAN AUCTION SERVICE

Jeff Hoffman, Auctioneer
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™ Jackson County W=
Livestock Association

is proud to support

PRODUCERS!

HOLTON MEAT PROCESSING

Offering Curb-Side Service!

Fresh Beef,
Chicken & Pork!

CALL NOW!

Monday through Friday

185-364-2331 -

Call in orders!
Open8a.m.to 5 p.m.

Open 8 a.m. to noon
on Saturday

le m, KS

701 N. Arizona * Holton

futures and options.

o Thanks To All Area

Beef Producers!

the U.S. with above normal
precipitation across most of
the country.

Outside markets were
mixed to start the week with
soybeans the leader lower
to start this week. Brazil
reported record soybean
exports for April and the
banter between China and
U.S. continues to build sur-
rounding COVID-19. May
grain contracts are now in
delivery with daily limits
removed and volume thin.

July corn is still holding
the long-term lower trend
with the contract low down
at $3.09 and support right
around $3. July soybeans
are also holding a lower
trend going back to Janu-
ary with the contract low
at $8.18%. Support next is
down at $8.08 with resis-
tance at $8.56.

July Kansas City wheat
support is at $4.75, then
$4.69, with resistance at
$4.89. July Chicago wheat
is trending lower since mid-
March with support next
around at $4.95 and resis-
tance at $5.29.

Monday, May 4
Grain Futures Settlements
e July corn was down $.03

at $3.15% and New Crop
December was down $.02%
at $3.34.

» July soybeans were down
$.13 at $8.362 and New
Crop November was down
$.09% at $8.45%.

* July Kansas City wheat
was up $.04 at $4.87 and
July Chicago wheat was up
$.03 at $5.19%.

* July Soybean meal was
down $4.10 at $283.30 per
ton.

Note: There is risk of
loss in trading commodity
Matt
Hines is a licensed com-
modity broker for Loewen
and Associates, Inc. of Man-
hattan, specializing in grain
and livestock operations as
well as commercial con-
sulting clients since 2004.
He can be reached at (785)
289-0036.

Thank you

Jackson County
beef producers!

Dinner Bell Cafe

404 2nd St., Wetmore * 785-866-2233
o FREE WIFI « HOMEMADE DESSERTS

fo
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Thanks to all the
Beef Producers!
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THE BEST DEALS ON AMERICA'S ﬁEST TRUCKS
Rental Cars & Vans Available

FOSTER FORD, INC.

Hwy. 75 » Holton, KS 66436 ¢ 785-364-4646 « www.fosterfordinc.com
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Public Notice

(First published in The Holton Recorder, Holton, Kan.,
on Wednesday, May 6, 2020.)

HOLT TOWING & RECOVERY LLC

Unclaimed Vehicle Auction

OPEN TO THE PUBLIC

Pursuant to K.S.A. 8-1103 et. Seq.

The following vehicles will

on MAY 14, 2020, at 9:00 AM
unless claimed by owner and all tow, storage,
and publication costs are paid in full.
Auction held at
15722 150th Rd., Mayetta, KS 66509
Terms of this auction. All sales are final.
NO REFUNDS!

YEAR MAKE/MODEL VIN #

2012 CHRYSLER 2C3CCACGOCH250877
2005 CHEVROLET IMPALA 2G1WF52E959386261
2004 CHEVY SILVERADO 1GCEK19T04E121185
2002 CHEVY CAVALIER 1G1JS124827171327
1997 HONDAACCORD 1HGCD5634VA124436
1996 CHEVROLET LUMINA 2G1WL52M5T9178195

be sold at a public auction

WL36t2

AREA CHURCH DIRECTORY

Please report any changes in service or personnel to the Recorder at 364-3141. Thank You.

Services have been postponed until further notice
due to COVID-19. Contact clergy below.

Bethany Baptist Church
821 New York » 364-4533
Pastor Ron Sellens
Youth Minister David Noland
Sunday: 9:30 a.m. Sunday school
10:15 a.m. Worship service
1 p.m. Sunday afternoon service
Wednesday: 7:15 p.m. Prayer meeting
Bucks Grove UM Church
Pastor: Charlotte Milroy © 234-4243
Sunday: 9 a.m. Church service
Christ’s Church
Southern Heights Clubhouse
Pastor Jon Hanna
Information 364-3468
Sunday: 8:30 a.m. Fellowship
9 a.m. Worship
New Life Church of the Nazarene
100 Topeka, Ave., Holton » 364-3642
Rev. Kevin Kneisley
Sunday: 9:30 a.m. Sunday school
10:45 a.m. Worship service
Circleville Christian Church
7701 254th Rd., Circleville
Sunday School: 9 am.
Sunday Worship: 10 am.
‘Website - circlevillechristian.com
Email - circlevillechristian@yahoo.com
Circleville United Methodist
Pastor: Charlotte Milroy © 234-4243
Sunday: 10:30 a.m. Worship Service
Community of Christ Church
222 New Jersey © Pastor Dean Sharp
Sunday 10 a.m. Worship service
Delia Presbyterian Church
514 Jackson St.  Rev. James Aubey
Sunday: 10 a.m. Every Other Month
Check sign board for other events.
Denison Bible Church
300 W. 5th St. ¢ Pastor Tom Fraunfelter
Sunday: 10 a.m. Sunday School
11 am. Worship
785/935-2464 « 785/422-2953
Denison Reformed Presbyterian
106 Seventh St., Denison, KS ¢ 935-2348
Sunday: 10 a.m. Bible class
11 a.m. Worship service
Lunch following the service
1:15 p.m. Afternoon Service
Evangel United Methodist Church
227 Pennsylvania Ave. * 364-3834
Sun.: 8:50 am. Life Journey
(contemporary service)
10 a.m. Sunday school
11 am. Traditional worship service
Church - office@evangelumc.org
Pastor - pastor@evangelumc.org
First Baptist Church of Holton
404 Juniper, 364-3423
Pastor - John Wisdom
Sunday: 9:30 am. Sunday School
8:25 am. & 10:30 a.m. Worship Services
‘Wednesday: 10 a.m. Bible Study
Friday: 6:45 a.m. Men’s Breakfast
First Baptist Church of Hoyt
Pastor David Burnworth « 986-6446
Wednesday night prayer: 7 p.m.
Sunday: 9 a.m. Sunday school
10 a.m. Worship service
7 pm. Sunday evening worship

First Christian Church
5th and Wisconsin ® 364-2545
Dr. Jim McCollough, Pastor
Sunday: 9:45 a.m. Sunday School
10:45 a.m. Worship
First Christian Church
5th and Wisconsin © 364-2545
Dr. Jim McCollough, Pastor
Sunday: 9:45 am. Sunday School
10:45 a.m. Worship
First United Methodist Church
Pastor Kathy Williams
1401 W. 4th, Holton  364-3275
Sunday Schedule: 9:00 a.m. Sunday School
10:15 am. Worship
firstumc@giantcomm net
Holton Kingdom Hall
of Jehovah’s Witnesses
12350 214th Rd., Holton * 364-4279
Sunday Public Talk: 10 a.m. * jw.org
Hoyt United Methodist Church
Rev. Norma Jeane Miller » 785-207-2773
Sunday School: 9 am. * 10 am. Worship
Immanuel Lutheran Church, Netawaka
Pastor Michael Van Velzer
9 a.m. Sunday Worship
10 am. Sunday School
10 a.m. Adult Bible Class
Lakeview Faith Chapel
Pentecostal Church
3.5 miles south of Holton on U.S. 75
Pastor Steve Cappleman e 364-2416
Sunday: 9:30 a.m. Sunday school
10:15 a.m. Worship service
Larkinburg Christian Church
Rev. Mark Armstrong
Sunday: 9:30 a.m. Sunday school
10:30 a.m. Church service
Mayetta Christian Church
Ernest Coleman - Pastor
Sunday: Fellowship & Watfles:
8:15am-8:45am.

Sunday school: 8:45 am.-9:30 am.
Prayer Circle: 9:30 am.-9:50 am.
‘Worship service - 10 am-11:15 am.
Wednesday: Bible Study - 6 pm.-7 pm.
Mayetta United Methodist
Rev. Howard Sudduth
Sunday: 9 a.m.Moming worship service
and Sunday school
Netawaka United Methodist
Rev. Youngwan Won
Sunday: 8:15 a.m. Worship
Onaga New Hope
Lutheran Church, ELCA
Rev. Charlene Banes, Pastor
Sunday: 9 a.m. Worship
10:15 am. SS, Adult Bible Class
Bible Study: Tuesday @ 7 p.m.
Holy Communion 1st & 3rd Sunday
Our Lady of the Snows Church
Fr. Jonathan Dizon
166 and "T" Road, Mayetta, Kan.
785-364-3262
1st, 3rd, & 4th Sunday Mass 8:30 a.m.
2nd Sunday Mass 1 p.m.
Potawatomi Pentecostal Church
4.5 miles west on 134th Rd., Mayetta
Rev. Marcia Potts
Sunday: 10 a.m. Sunday school

10:45 a.m. Worship service

Potawatomi United Methodist
Rev. Howard Sudduth
Sunday: 9:50 a.m. Sunday school
10:30 a.m. Worship
St. Dominic Catholic Church
Pastor: Fr. Jonathan Dizon
416 Ohio, Holton, 364-3262
Saturday: 5:30 p.m. Mass
Sunday: 10:30 a.m. Mass
Confessions 30 minutes before mass.
www jacocatholics.org
St. Francis Xavier Catholic Church
Pastor: Fr. Jonathan Dizon
3rd & James, Mayetta, 966-2690/364-3262
Sunday Mass: 8 am.
Confessions 30 minutes before mass.
www.jacocatholics.org
St. Thomas Episcopal Church
512 Wisconsin, Holton ¢ Rev. Art Rathbun
Services on 2nd & 4th Sunday
Sunday Services: 10 a.m.
785-224-8798
stthomasholton@holtomail.com
Soldier Christian Church
834-5750  Ron Ahlgren, Minister
Luke Schreiber: Youth Minister
Sunday: Sunday School: 9:30 am.
Church Services: 10:30 a.m.
Jr. & Sr. High Youth Group: 5 p.m.
St. James Catholic Church
306 5th St., Wetmore * Pastor Father Hammes
Saturday Mass: 6:30 p.m.
Confessions: 30 min. prior to mass
Trinity Lutheran Church
401 Cheyenne
Pastor Brian Stark  364-2206/364-2029
Sunday School: 9 am. » Worship: 10 am.
‘Wetmore Bible Church
217 Iowa St., Wetmore
Lay Pastor Kyle Claycamp
Sunday: 9 am. Sunday school (for all ages)
10 a.m. Worship Hour
10:30 am. Children's Church
Tuesday: 1:30 p.m. Women's Bible Study
Wednesday: 7 p.m. Youth Group
(Jr. High & HS Ages)
‘Wetmore United Methodist
Pastor Brenda Harter
(785) 866-2512 Parsonage ® 866-5556 Church
Sunday: 10 a.m. Worship service
‘Whiting Baptist Church
Sunday: 9 a.m. Sun. school
10 a.m. Worship service
‘Whiting United Methodist
Rev. Youngwan Won
Sunday: 10 am. Education ® 11 a.m. Worship
New Hope Family Church
515 Iowa, Holton
Pastor: Sterling Hudgins
‘Wednesday Meal: 6:30 p.m.
‘Wednesday Service: 7:15 p.m.
Sunday Worship: 8:30 am.

This Church Directory is sponsored by:

Your needs... Our Passion,

Every Day!

Our Residents make

this house a Home.

410 Juniper Dr.
Holton, KS 66436
785-364-5051

VINTAGE PARK
AT HOLTON

A GRACE MGMT COMMUNITY




Joe Biden won the Demo-
cratic presidential primary
in Kansas that the state party
conducted exclusively by mail
because of COVID-19 (coro-
navirus), it was reported.

The former vice president
had been expected to prevail
in the May 2 vote count and
capture a majority of the state’s
delegates to the Democrats’ na-
tional nominating commission.
Biden took 76.9 percent of the
vote.

Vermont Sen. Bernie Sand-
ers was still in the race when
the Kansas party began mailing
ballots at the end of March, but
he suspended his campaign and
endorsed Biden.

Biden won 29 delegates and
Sanders got 10 in Kansas, inch-
ing Biden closer to the number
of delegates he needs to clinch
the Democratic nomination. He
has a total of 1,435 delegates
and needs 1,991 to win the
nomination on the first ballot at
the party’s national convention

Biden wins Democratic
primary election in KS

this summer. Biden is likely
to reach that delegate count in
June after many states post-
poned their primaries. Sanders
had 984 delegates after the Kan-
sas primary, according to the
count by the Associated Press.

Democratic leaders original-
ly had planned to set up polling
places across the state in addi-
tion to allowing mail balloting.
But they scrapped plans for
in-person voting at the end of
March after Gov. Laura Kelly
issued a statewide stay-at-home
order, and the change nearly
tripled participation over four
years ago, with 34.7 percent of
registered Democrats casting
ballots.

Besides Biden and Sanders,
Massachusetts Sen. Elizabeth
Warren and Hawaii Rep. Tulsi
Gabbard also were on the Kan-
sas ballot. Voters also could
choose to be uncommitted.

Biden received 110,041
votes in Kansas while Sanders
received 33,142.
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Family Life: How to tame that sweet tooth

By Nancy C. Nelson
Meadowlark Extension
District Agent
Family Life

tis easy to get too much sug-
ar in your diet. It seems like the
more of it we eat, the more we
crave sugar.
Foods  with
natural sugar,
such as fruit,
are still part [
of a healthy
diet.

Experts
agree, how-
ever, that

limiting add-
ed sugar has
many benefits, including weight
maintenance, heart health, diabe-
tes prevention and management
and a stronger immune system.

People in the Blue Zones eat
sugar intentionally, not by habit
or accident. Their diet contains
about the same amount of natu-
ral sugar as ours in the U.S., but
their consumption of added sug-
ar is only about one-fifth of the
amount that we consume.

Here is good sound advice
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Find the words hidden vertically, horizontally, diagonally, and hackwards.

WORDS

ADOPTED
BOUQUET
BREAKFAST
CHILDREN
FAVORITES
GIFTING
GRANDMOTHER
HONORED
LOVE
MAMA
MATERNAL
MAY
MEAL
MOM
MOTHER
MUM
PARENT
PRESENTS
ROSES
SHOWCASE
SPECIAL
SPOIL
SUNDAY
TREAT
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Puzzle Solution On
Classified Page!

on limiting added sugar in your
diet:

* Read labels. Sugar is hiding
in pre-packaged and processed
foods. Check the ingredient list
for corn syrup and sweetener,
molasses, honey, malt sugar,
cane juice, brown or malt sugar,
fruit juice concentrates and sugar
molecules ending in “ose” (su-
crose, dextrose, etc.)

» Save cookies, candy and bak-

ery items for special occasions
and ideally as part of a meal.

e Limit sugar added to cof-
fee, tea and other beverages.
Consuming intensely sweetened
beverages can leave you crav-
ing foods and drinks with more
sweetness.

* When baking, cut the sugar
in the recipe by one third to one
half.

* Seek out whole foods. These

will satisfy you, and they are full
of nutrients.

* Be patient. The first few days
you eat less sugar will be the
hardest. Try getting more sleep,
choose healthful carbs (whole
grains, fruits, nuts, seeds) and
find support.

JUNE
SUBSCRIPTIONS
ARE NOW PAYABLE

What Should Retirees Consider Doing in a Down Market?

The health aspect of _
the coronavirus |
affects everyone - [§
we're all concerned |
about our well-being
and
loved ones and
communities. However, the
economic impact may vary
among different age groups —
and if you’re retired or about
to retire, you might have some
special ~ concerns  about
starting to draw income from
your investments when the
financial markets are down.
What moves should you
consider making?

Here are a few suggestions:

* Review your strategy
(and avoid making major
changes). During a market
downturn, you might be
tempted to “do something” —
and for many people, that
“something” is selling stocks
to cut their losses. But this is
more of an  emotional
response than a logical one,
because your stocks are long-
term investments, and by
selling them when they’re
down, you're  basically
locking in  your losses.
Instead, try to address your
current income needs by the
cash, cash equivalents and
short-term fixed-income
investments in your portfolio,
along with other sources, such
as Social Security, dividends
and interest, and even your
pension, if you have one.

2

those of our Shannon Wright

* Review your withdrawal
rate. When you retire, you
need to determine how much
you can withdraw each year
from your retirement
accounts, such as your IRA
and 401(k), without running
the risk of outliving your
money. Before the market
downturn, you might have
established an appropriate
withdrawal rate for your
needs. Suppose, for example,
this rate was 4%. However,
given the recent fluctuations
in the markets, your
portfolio’s value may have
declined, meaning  your
withdrawals may be higher as
a percentage of your portfolio.
Therefore, you might
consider  adjusting  your
withdrawal rate downward,
or, as an alternative, look for
ways to cut down on your
spending in the short term.
With the stay-at-home
measures being undertaken
across the country, you may
already have cut down spend-
ing in areas such as traveling,
entertainment and dining out,
so you may only have to make
a few adjustments.

* Review your reliance
rate. Your reliance rate is how
much you rely on your invest-
ment portfolio for your

income needs. For example, if

you need $60,000 in income
each year and you're getting
$40,000 of that from your
portfolio, your reliance rate is

66%. The higher your reliance
rate, the more sensitive you
may be to fluctuations in
investment prices. If your risk
tolerance has been greatly
tested by the recent downturn
and you don’t have much
flexibility with your
expenses, you might look for
ways of lowering your
reliance rate, such as certain
annuities, which can provide a
guaranteed lifetime income
regardless of what’s happing
in the financial markets.

You may want to consult
with a financial professional
to discuss the above sugges-
tions and determine what
other moves you might need
to make. As a retiree, or near-
retiree, it can be unsettling to
start tapping into  your
resources when the financial
markets are so turbulent. But
if you’ve prepared or you're
willing to explore new
courses of action, you can
move into your golden years
without  getting  unduly
tarnished.

This article was written by
Edward Jones, member SIPC
Jor use by your local Edward
Jones Financial Advisor.

Shannon Wright
financial advisor
118 W. 5th St., Holton, KS
785-364-4662

Immanuel Lutheran Church

By Esther L. Ideker

The fourth Sunday after Eas-
ter, Good Shepherd Sunday,
was observed on May 3 and
provided online.

Immanuel Lutheran Church
Pastor Michael Van Velzer
conducted the service, which
opened with the hymn “The
King Of Love My Shepherd Is.”
“And so through all the length
of days, Thy goodness faileth
never; Good Shepherd, may
I sing Thy praise, Within Thy
House forever.”

Following the confession and
absolution, introit, Kyrie, Gloria
in Excelsis and collect for the
day, Pastor Van Velzer read the
Old Testament lesson from Acts
2:42-47. Psalm 23, the Shep-
herd Psalm, was spoken.

The Epistle lesson was from 1
Peter 2:19-23 and the holy gos-
pel was read from John 10:1-10.
The Apostles’ Creed was pro-
fessed. The sermon hymn was
“What A Friend We Have In
Jesus.”

Pastor Van Velzer’s sermon
was based on John 10:1-10. In
the gospel text, the Lord com-
pares His holy, Christian church
to a flock of sheep, compares
Himself to the door of the sheep
pen and the shepherd who enters
into the pen and calls His sheep
leading them out to pasture.
What an ideal, pleasant picture.

But, there are thieves, robbers
and strangers determined to lead
this holy flock of Jesus astray
to steal, kill and destroy them.
Every story has trials, troubles,
problems and some degree of
pain and suffering. So when Je-
sus announces that He has come
so that His holy flock of little
lambs “may have life and have
it abundantly,” we wonder, what
does that mean?

The word “abundant” means
“in excess,” more than you
know what to do with. This is
the life that Jesus gave you in
your baptism where He brought
you into His sheep pen and
made you one of His holy flock.
He called you by name and
said, “I am your Shepherd and
you are my little lamb. Now lis-
ten to my voice and follow me
that you may have what I have
already given to you — life in
abundance.”

His way leads to the cross,
of course, only because there
are robbers, thieves and strang-
ers in this world — and we have
listened to their voice and fol-
lowed them. The sheep real-
ize that although this eternal
life in abundance is theirs even

now, there is still suffering pain,
shame, sorrow, tears and death.
The sound of His voice in the
ears of His holy flock comforts
them in their suffering and pain
and cross bearing and gives
them courage in their trials and
temptations.

His gracious voice — “I lay
down my life for you. I will
never leave you nor forsake
you. We do not travel alone but
as a holy flock. And the holy
flock hear their Good Shepherd
say to them, ‘Come to Me, you
are weary and heavy laden and |
will give you rest.” He will wipe
away every tear from their eyes,
and death shall be no more, nei-
ther shall there be mourning, nor
crying, nor pain anymore, for
the former things have passed
away.” (Revelations 21:1-4.)

The offertory was sung. In
the prayers of the church, our
Blessed Shepherd was asked to
grant us devotion that we may
abide in the teaching of the
apostles and honor the fellow-
ship of the church.

Grant good government and
good leaders who will honor
God’s purpose, protect God’s
people, serve the cause of jus-
tice and defend our liberty
against all threats. Inspire and
equip the church and its min-
isters to speak faithfully and
boldly God’s word.

Bless all artists, artisans,
composers, musicians, crafts-
men and writers, that they may
employ all their skills in service
to the gospel. Hear us on behalf
of all those who suffer in body
and mind and who grieve those
whom they love.

The Great Good Shepherd
was implored to hear God’s
sheep and answer prayers with
mercy, granting us those things
profitable for us and our salva-
tion and keeping from us all
things harmful. The Lord’s
Prayer was spoken.

The Service of the Sacra-
ment followed. “Come, Let Us
Eat” was the distribution hymn.
Following the Nunc Dimit-
tis, thanksgiving and benedic-
tion, the service closed with the
hymn “Today Your Mercy Calls
Us.” “O all embracing Mercy, O
ever open door, What should we
do without You, when heart and
eye run o’er? When all things
seem against us, to drive us
to despair, We know one gate
is open, One ear will hear our
prayer.”

Celebrating birthdays this
week are Pam Schumann, May
4, and Abby Brey, May 6.

Area Health And Medical Directory

Family Practice Family Practice

e 77
ASSOCIATES

Joel Hutchins, M.D.
Clint Colberg, M.D.
Erin Locke, M.D.

Malia Warner, M.D.
LaDona Schmidt, M.D.
Michael Engelken, M.D.
DeAnna Goff, APRN
Jamie Stuke, APRN
Ashley Reinecke, APRN
Jill Collins, APRN
Kaylie Zimmerman, APRN
Josh Moulin, P.A.

Bill Kinkade, P.A.

Holton Clinic

1100 Columbine Drive « Holton, KS

(785) 364-2126

Mon. - Fri. 7:30 a.m. - 7 p.m.
Sat. 8 a.m. - noon

Hoyt Clinic

117 West 3rd « Hoyt, KS

(785) 986-6630

M-F 7 a.m. - 4 p.m. - CLOSED WED.
Toll Free 1-866-986-6630

Wetmore Clinic

323 2nd St. « Wetmore, KS

(785) 866-4775

Mon./Thurs. 7 a.m. - 4 p.m. » Fri. 7 a.m. - noon

Holton Community
Hospital
1100 Columbine Drive * Holton, KS

(785) 364-2116

Toll Free 1-877-315-7291
www. holtonhospital.com

AWESOME!

A business directory
ad this size
costs just $8.20
per week in
The Holton Recorder!

Community

HealthCare System

1603 W. 4th
Holton, KS

Holton Family Health Center

Clinic: 364-3205 « Fitness Center: 364-5775
Home Health: 1-800-622-6124

Providers:
* David Allen, MD « Nancy Zidek, MD * Roline Campbell, APRN-BC
+ Jana Kramer, PA « Heather Myers, APRN
Nicole Huey, APRN

Hours: M-Th: 7 a.m. - 7 p.m. * Fri: 7 a.m. - 5 p.m. = Sat: 8 a.m. - 12 noon

www.chcsks.org

Medical Pharmacy
Holton Medical Center

1100 Columbine » Holton, KS 66436
(785) 364-2114
Mon. - Fri. 8 - 6 » Sat. 8 - noon
After Hours: 364-2116

Frank Gilliland, R. Ph.
Joseph Gilliland, Pharm. D.
Lesley Harris, R. Ph.
Jeff Tobaee, Pharm. D.

FREE DELIVERY!

Mental Health Home Health m

KANZA

Mennial Health & Guidance Cenfan, fe.

510 Kansas Ave. « Holton

785-364-4536

After hours crisis numbers:
785-742-3666
785-364-4536

Call to be seen on the same day.

ida
Holton Community Hospital
Family Practice Associates

HOME HEALTH
AGENCY

1110 Columbine Drive, Holton, KS

Let our expert nurses and therapy
professionals assist you.

Phone: (785) 364-9617

Holton Community
Hospital Hospice
partnering with
Jackson County
Friends of Hospice

&L

Supportive Care for Hospice patients,
their caregivers and families.

785-364-9617
129 W. 4th St., Holton

Dentistry

o~ \
t2Holton Family
|||/Dentistry

Benjamin P. Rutherford, DDS
Carrie B. Peterson, DDS
Michael Myers, DDS

Providing Comprehensive Dental
Care for Adults and Children

208 W. 4th St. « Holton
785-364-4636

Holton ™ Dental

Alex C. Gilliland D.D.S.
Samantha C. Rieschick D.D.S.

1100 COLUMBINE DRIVE
HOLTON, KS 66436

Phone: 785-364-3048
Fax: 785-364-3037

www.holtondental.org
New Patients Welcome!

wow!

A business directory ad this

size costs just $4.10 per week
in The Holton Recorder!

Put Your Trust In These Professionals!

Banner Creek Animal Hospital
Full Service Small & Large Animal Practice

22290 Hwy. 75, Holton * 364-4560
Mon. - Fri. 8 a.m.-5:30 p.m. » Sat. 8 a.m.-2 p.m.
Dan Degenhardt, DVM
Taylor McCluskey, DVM + Hailey DeLong, DVM

Heartland Veterinary
Health Center

Drs. Don & Amy Sunday, D.V.M.

Complete care for both small & large animals
Hours: 8 a.m.-5 p.m. M-F « § a.m. - noon Sat,
2107 Fromtage Rd., Holton » 364.4495
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By Cindy Williams
Meadowlark Extension
District Agent, Family and
Consumer Sciences

n addition to creating a
heightened awareness of per-
sonal
health and
safety, the
outbreak
of the |
corona-
virus that
causes the
COVID-
19 disease
has put a
pinch, at
the least,
on many families’ home bud-
gets.

Elizabeth Kiss, a family
resource management special-
ist and associate professor at
Kansas State University’s Col-
lege of Health and Human Sci-
ences, said that developing a
plan for the family’s income is
key to making ends meet dur-
ing tough financial times.

“You can direct your finan-
cial affairs by taking a close
look at your obligations and
making informed decisions
about what to do,” she said.

Kiss and colleagues have
developed a series of publi-
cations titled “When Your In-
come Drops,” which is now
available online, providing
guidance to families and in-
dividuals who suddenly face
a drop in income due to un-
employment, reduction in
wages, termination of support
payments and other emergen-
cies-some of which have been
witnessed as a result of the
COVID-19 outbreak.

The publication (https://
www.bookstore.ksre.ksu.edu/

Family and Consumer Sciences

Temporary lifestyle changes
as a result of tough times

pubs/MF3498 pdf) is available
through the K-State Research
and Extension bookstore at
https://www.bookstore .ksre.
ksu.edu/pubs/MF3498 .pdf.

Kiss says there are “Five
C’s” to help make ends meet:

* Control. “Control as much
of the situation as you can,’
Kiss said. “Don’t panic or
waste energy blaming yourself
or others. Remember that you
and your family can take con-
trol of your actions.”

She notes that it’s natural for
individuals to take some time
to get over the initial shock,
but then start making plans to
work around the shortfall.

“One way to cut down anxi-
ety is to assure yourself you
are doing the best you can with
your family resources,” Kiss
said. “Recognize that your life
will be different for a time, but
you and your family can still
manage financial affairs rather
than have them manage you.”

e Claim. Check with local
agencies to determine what
benefits or assistance pro-
grams for which you may be
eligible.

“If the decrease in your
income is from unemploy-
ment, you can start by apply-
ing for unemployment benefits
at  https://getkansasbenefits.
gov),” Kiss said. Other pro-
grams that can help include the
Supplemental Nutrition Assis-
tance Program (SNAP), Tem-
porary Assistance for Needy
Families (TANF), Medicare
and others.

e Communicate. Let family
members know what your lim-
itations may be. Perhaps other
family members who are still
earning an income can contrib-
ute more, or maybe the family

member no longer earning an
income can use a hobby or
skill for temporary income.

“Once you know how much
income will be coming in,
make a list of your expected
expenses,” Kiss said. “Be
sure all family members par-
ticipate in discussions about
expenditures. Decide what the
family needs next week, next
month, and over two or three
months.”

¢ Confer. Call your creditors
and explain your situation;
don’t simply default on pay-
ments.

“Find out what happens
if you miss payments,” and
if there is a grace period for
making payments,” Kiss said.
“With this knowledge, con-
tract creditors before they
contact you. Creditors will be
more likely to believe you and
help you if you make contact
early.”

Kiss notes that it’s wise to
make a plan to first pay credi-
tors who are likely to garnish
your wages, impose a high fi-
nance charge, repossess items,
cut off basic services or who
are owed a large amount.

e Change. Be prepared to
make changes to your lifestyle
temporarily so that you can
maintain basic essentials.

“Look for ways that you and
family members can use time,
energy, talents and knowledge
to reduce expenses,” Kiss said.
“Take better care of things you
already have. Recycle cloth-
ing. Swap items and services
with a friend or neighbor.”

“To make it through hard
times, your family will need
to make informed decisions
and work together to carry out
these decisions.”

CHCS resumes surgeries, other services

Community HealthCare
System announced that it would
resume surgeries and wellness
visits at its hospitals and clin-
ics on Monday, May 4, it was
reported.

Many restrictions and pre-
cautions will remain in place to
protect patients and staff from
the spread of COVID-19, but
those who need care no longer
need to wait.

Like other healthcare facili-
ties, Community HealthCare
System, or CHCS, postponed
non-emergency surgeries,
yearly checkups, and other
elective procedures when the
statewide stay-at-home order
was issued and the COVID-19
threat loomed large. Although
COVID-19 spread remains a
possibility, our area has seen
relatively few cases and has ex-
perienced minimal community
spread.

“Our medical staff has
deemed it safe to reopen proce-
dures with screening and guide-
lines in place to protect patients
and associates,” said Todd Wil-
lert, CHCS CEO.

CHCS is following guide-
lines from the American Col-
lege of Surgeons, the Centers
for Disease Control and Pre-
vention, and the Kansas De-
partment of Health and Envi-
ronment. These include screen-
ing of patients, maintaining
social distancing in waiting
areas, offering cloth masks to
all who enter CHCS facilities,
maintaining extra cleaning and
sanitizing procedures adopted
for the last few weeks, remain-
ing closed to visitors except
under certain circumstances,
and ensuring that staff wear ap-
propriate personal protective
equipment, or PPE.

Senior care facilities, includ-
ing Redbud Plaza Assisted Liv-
ing in Onaga, Eastridge Skilled
Nursing Facility in Centralia,
and St. Marys Manor in St.
Marys, will remain closed to
visitors. Fitness centers will
also remain closed.

According to Willert, reopen-
ing requires careful planning
and a phased approach.

“We will be closely moni-
toring our supplies of PPE and

working to ensure that we are
keeping everyone safe. We will
also remain vigilant, because
COVID-19 will be with us for
a long time, and we know it can
start to spread again in the com-
ing months until a vaccine is
available,” Willert said.

Surgery staff will prioritize
scheduling procedures for pa-
tients with symptoms or high
risk factors. Clinics will main-
tain separate areas for patients
who are suspected to have
COVID-19 and those who are
not, and they will offer wellness
visits and visits for sick patients
at different times of day.

“We have precautions in
place at all clinics to maintain
physical distance and to sani-
tize surfaces between visits.
Our clinics all have designated
times and spaces for sick vs.
well patients,” said Melissa Tal-
ley, CHCS chief practice man-
agement officer.

“Patients can call their indi-
vidual clinic to make appoint-
ments and ask questions about
new procedures. Our staff is ea-
ger to help,” Talley said.

/

COVID-19 Response

Giant Communications &
JBN Will Match Donations
Through Sunday, May 10!

\

All

donations
Jackson County: Disaster Relief
Fund” through May 10 will be
matched by Giant/JBN!

to the

“Love

The goal of the fund is “the short and long term
\recovery of our neighbors and local businesses&

HOWTO DONATE

DONATE online at www.jacksoncountycf.org
or by mailing a check noting “Jackson County
Disaster Relief Fund” in the memo line to:
Jackson County Community Foundation, P.O.
Box 381, Holton, KS 66436.

All Donations Are Tax-Deductible

Crops and Soils

Tackling roughleat dogwood

By David G. Hallauer
Meadowlark Extension
District Agent, Crops and
Soils/Horticulture

ometimes reaching a height
of almost 15 feet, Roughleaf
dogwood is very well adapted to
almost any of
our grazing
season envi-
ronments. Itis
often found in
clusters along
fence  rows
and  stream
edges as well
as open graz-
ing areas, and
once estab-
lished, it can
be very difficult to stay ahead
of. It is identifiable by its flat-
topped clusters of white flow-
ers usually seen starting in late
May/early June.

Roughleaf dogwood typically
isn’t found in regularly burned
warm-season grass pastures. In
cool-season pastures, or less
frequently burned warm-season
stands, the plant’s tendency to
leaf out after the optimum burn
window limits the ability of
fire to control it. Once it takes
hold, only multi-year late spring
burns will reduce stands.

Chemical control is an op-
tion, but a multi-year program
is required. Foliar applications

Arrests noted
in county, city

The Jackson County Sheriff’s
Office has reported the follow-
ing arrests:

B On April 23, Alex Williams,
34, Topeka, was arrested on a
criminal warrant on a charge of
motion to revoke bond.

B On April 25, Jordan Lee,
31, Mayetta, was arrested on a
charge of driving under the in-
fluence.

B On April 29, Colleen
Knoxsah, 40, Topeka, was ar-
rested two criminal warrants on

should be made between the
flower bud state and early seed
production. Many of our more
common single product treat-
ments (triclopyr, picloram, di-
camba, etc.) seldom result in
greater than 25 percent mortality
rates. Even high volume multi-
product treatments may only
provide 50 percent control.

For best results, consider
products like PastureGard HL
(triclopyr + fluroxypyr), Sur-
mount (picloram + fluroxypyr)
or even a combination of Gra-
zon P+D and Remedy Ultra, all
applied with water and a non-
ionic surfactant when possible.

As with the buckbrush con-
trol recommendations (https://
bit.ly/2YnZ6TP) last week,
remember that application tim-
ing is important. Picloram is a
restricted use pesticide and re-
quires a Private Pesticide Ap-
plicator’s License to purchase/
apply. .

Additional product informa-
tion can be found in the 2020
KSU Chemical Weed Con-
trol Guide available from your
District Office or at https:/
bookstore.ksre.ksu.edu/pubs/
SRP1155.pdf. Always read and
follow label directions.

Spring Lawn Care: Pay
Attention to Mowing Height
There are lots of things we

can do to make our lawn health-
ier. We fertilize. We apply weed
killer. Often overlooked, how-
ever, is the importance of mow-

ing height.

Most of our turf grass species
are cool-season in nature — pre-
dominantly fescue and blue-
grass. These cool-season spe-
cies have an erect growth habit
and tolerate low mowing less
favorably than warm-season
species.

Hot weather is more stress-
ful to cool-season grasses than
warm-season grasses, too. That
means that not only is our base
mowing height important, but
our mowing height should be
adjusted through the season to
help insulate the ground against
heat, increase the turf’s food-
producing area and encourages
roots to penetrate more deeply
into the soil.

Mow too low, and you in-
crease stress on the turf, which
can require additional watering.
Done too often, you’ll end up
with thin, weak turf more sus-
ceptible to weeds.

A good mowing height for
cool-season turf lawns is two
and a half to three inches. Mow-
ing at the lower end of the height
range might be okay now, but
plan to raise deck height as
warmer weather arrives.

A good rule of thumb is to
never remove more than one-
third of the height of the turf
at one time. To attain a three-
inch mowing height, that means
mowing when the grass reaches
no more than four and a half
inches.

Estate Sale ol the

late Robert & Mary Layton

8 a.m. to S p.m. « May 7 ~ May 9
8 a.m. to S p.m. « May 15 ~ May 16
607 Highland Rd. ~ Denison

Cash Only « BYOM (Bring Your Own Mask)

charges of failure to appear.

* Native American original
art, jewelry & artifacts

*Books, old & new

* Glass & kitchenware
*Vintage Christmas

* Quilts

* OQutdoor goods

* Barbecue grill

* Vintage cameras & equipment
* 3-Car garage full of tools, etc.
* Furniture

* Linens and sewing notions

* Large collection of silver plate
* Vintage fishing poles & lures

* Records, CDs, DVDs and
8-tracks

The following arrest was re-
ported by the Holton Police De-
partment in recent days.

M Debra Hutchison, 58, Vas-
sar, was arrested April 28 on
charges of driving under the in-
fluence, possession of metham-
phetamine, possession of drug
paraphernalia, interference with
law enforcement and no driver’s
license on person.

* And sooo much more!

Oh Baby, How

You’ve Changed!

Sample Ad:

Honor Your 2020 Senior

. (and maybe embfirra.s'.\' them a little)
With a Special Keepsake.

We’ll put ads like this on a special page in the graduation
time issues of the Recorder for only $30.
Send (or bring in) a baby picture and a senior picture
of your graduate, payment and this coupon.

Diarers to Dirlomas Section

Graduate’s Name
School
Your Name

Phone Number
Address

THE HOLTON
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109 West 4th = Holton, KS 66436 * Phone: 785-364-3141
holtonrecorder@giantcomm.net
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