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“Spring has Sprung” 

Shawnee County Extension Master 

Gardeners’ Plant Sale 

Saturday, May 6 from 9:00 AM to Noon 

1740 SW Western Avenue                                                                                  

(behind the Expocentre just north of the livestock barn) 

                 Credit Cards now accepted! 

 

Spring has sprung and it’s once 

again time to shop until you drop!  

The Master Gardeners have been 

working feverishly since early     

January planting seeds and 

transplanting seedlings making 

ready for their 9th annual Master 

Gardener Plant Sale Extravaganza! 

The sale has been well received in 

the community and we look forward 

to another bumper attendance!  An-

nuals, perennials (straight from Master Gardeners’ gardens), vegetables, and herbs and 

houseplants are all on the sale bill.  The proceeds go toward educational programs and 

materials to teach and train the public.  Come early.  The plants go quickly! See a listing 

of plants and sale prices at www.shawnee.ksu.edu. (Click on Lawn and Garden.)   

 

Baskets for Mother’s Day 

12” hanging  baskets and 14” Patio Pots of Flowers 

There are many hanging baskets and 14” patio pots of flowers 

to choose from including Prairie Star Annuals, plants proven 

to thrive here in Kansas. 

 

 
 

 

 

Watch for plants that 

attract Monarchs! 

mailto:sn@ksre.ksu.edu
http://www.shawnee.ksu.edu
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Leroy W. Russell  

County Extension 

Agent  

lrussell@ksu.edu  

Officials say it’s a record they never wanted to see: So 

far, nearly 660,000 acres have burned in Kansas wild-

fires in the past several weeks. More than three-quarters 

of that number occurred in two counties, Clark and  

Comanche. At this point, one person has died, and  

thousands of animals perished or had to be euthanized. 

Wildfires were also reported in the Shawnee County 

area. 

 

What causes such fires? Frequently it is random chance; 

the forces of nature. Sometimes it’s not the wrong thing 

that starts a fire, but doing the right thing in the wrong 

way. 

 

With the staggering scope of these past weeks’ fire  

outbreak comes concern. People want to know what 

precautions they can take to avoid another disaster in 

the future. 

 

One such way, when driving onto property such as  

pasture land or a hunting lease, is to be mindful of hot 

exhaust fumes or low-hanging mufflers, both of which 

can start a fire. 

 

“If you’re pulling a trailer of any kind, always make 

sure your chains are hooked up where they’re not going 

to drag on the road,” said Brice Gibson, agriculture and 

natural resources agent for K-State Research and  

Extension’s Clark County office in Ashland. “Chains 

dragging on the pavement can throw off sparks as you 

go down the road.” 

 

Eric Ward, excess property manager and fire planning 

specialist with the Kansas Forest Service, cautions  

property owners to be alert. “Even if you think you live 

in an area where ‘nothing like this ever happens,’ you 

still need to be mindful.” 

 

Ward said people need to stay away from the fires, no 

matter how curious they are about the situation. 

  

Even something as simple as lawn care requires  

vigilance. “It’s a good idea to keep your lawn mowed, 

but it’s best to mow early in the morning,” said Jennifer 

Williams, communications director for the Kansas  

Forest Service. “Metal mowing blades striking rocks 

can throw off sparks and set dry grass ablaze. Try to 

avoid mowing when it’s excessively windy or dry.”  

 

When you get ready to do a prescribed burn always 

1. Have a burn permit from your local fire department 

and call before you start your fire. 

2. Have plenty of help and expertise to start a fire. 

3. Make sure you have checked the weather forecast, 

wind speed and direction. 

4. Plan when and where you start the fire and how to 

protect the locations where it could get away from 

you. 

 

For more details, Shawnee County Extension has  

publications available to help you prepare and protect 

your property from wildfires, as well as do prescribed 

burns. We have hard copies in our office or you can go 

to our website to view the information. One publication 

is titled “Y our Personal Wildland Fire Action Guide” 

and the second is “Fire Management Practices.” Both 

publications have information on protecting your  

family, home, animals, and property.  “Fire Manage-

ment Practices”  gives tips on how to do a planned  

prescribed burn. 

Agriculture  

As Kansas Wildfires Burn, Experts Urge Caution, Awareness 
Avoiding sparks, heat sources can reduce risk of more fires 

mailto:lrussell@ksu.edu
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Horticulture  
Jamie Kidd  

County Extension Agent  

jamiehan@ksu.edu  

It’s Time to Get Growing 
 

Asparagus is one of those 

vegetables where freshness is 

incredibly important. If you 

have never eaten asparagus 

fresh out of the garden, try it.  

It may convince you to                                               

grow some of your own. 

 

For those who have an asparagus patch, the new spears 

are starting to emerge. The first asparagus that comes 

through the ground always seems to take a long time to 

reach harvest size. That is because asparagus growth is 

temperature dependent. The higher the day and 

nighttime temperatures, the faster it grows. Also, the 

longer the spear, the quicker the growth. As the season 

progresses and spears get longer, the growth rate 

increases. 

 

Harvest asparagus by snapping or cutting. Snapping is 

quick and easy. Simply bend the stalk near the base 

until it breaks. Snapped ends dry quickly so refrigerate 

or use soon after harvest. If you cut  asparagus, use a 

sharp knife to detach the spears slightly below ground 

level. This base is woodier than snapped asparagus, so 

it doesn't lose water as quickly. Cut off woody ends 

before cooking.        

 

The recent warm weather 

has many gardeners itch-

ing to plant. Onions, cab-

bage and broccoli are cold

-resistant plants that can 

be planted now. As with 

other vegetables, be sure 

to fertilize before planting 

and work the fertilizer into the soil. It is best to have a 

soil test done to determine what nutrients are actually 

needed. A nitrogen-only fertilizer is all many soils 

need. If you don’t do a soil test, use a vegetable fertiliz-

er at the suggested rate. 

 

Normally, broccoli and cabbage are started from seed 

indoors and then transplanted outside this time of year. 

Acclimated plants can withstand temperatures down to 

the mid- to lower-20s without damage. Plants coming 

out of a protected environment (not acclimated) should 

be gradually exposed to the wind and cold so they de-

velop the toughness necessary to thrive in early spring 

conditions. This may take up to a week if plants start 

out “soft.” When planting, use a root stimulator or 

transplant solution to water plants in after they are set 

in the ground. About 1 cup of solution per plant is suf-

ficient.  

 

Onions are normally grown from sets (small bulbs) or 

plants. Plants are usually more accurately labeled as to 

variety. Onions can be planted thickly if you plan on 

harvesting young plants for green onions. Those left to 

develop bulbs should be spaced 4 to 6 inches apart. On-

ions are shallow rooted, so be sure to water if the 

weather turns dry.  

 

Certain eastern red cedar and 

various other junipers are 

showing a brownish cast 

when viewed from a distance. 

This may be the male flowers. 

Male flowers are on the tips 

of the foliage and look some-

what like a cross between a miniature hand grenade and 

a pinecone. Shaking the branches on dry days often 

releases a cloud of pollen.  

 

Most junipers are dioecious, meaning they have both 

male and female plants. About half the junipers (the 

males) have this coloration. Female flowers are much 

less obvious. If you have concerns about the brown col-

or, check the plants to ensure male flowers are the 

cause. If they are, this is normal and will fade with 

time. (Ward Upham) 

ORNAMENTALS 
Brown Coloration on 
Junipers 

VEGETABLES 
Onions, Cabbage 

and Broccoli Can be 
Planted Now 

 
VEGETABLES 
Asparagus Time 

mailto:jamiehan@ksu.edu
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Cindy M. Evans  

County Extension  

Director 

cevans@ksu.edu  

County Extension Director  

The Passion of an Entrepreneur 

One of the efforts of Extension Community Develop-

ment programs is to encourage entrepreneurism in  

areas where extension can provide subject matter and 

operational expertise. Shawnee County Extension   

offered two workshops in the last year  targeting     

entrepreneurs. The first was Starting a Small Food 

Business, and the second, From Llamas to Lodging, 

targeted individuals considering businesses related to  

agri-tourism.  

I attended a luncheon recently to hear the personal  

stories of inspiration and struggle of three culinary 

entrepreneurs in the Kansas City area. It was time well 

spent. A moderator asked questions of the panel, and 

their background and tips provided me with food for 

thought. Here are a few “take-aways” I gleaned that 

afternoon. First, I’ll tell you about the entrepreneur, 

then share something valuable he/she shared. 

Danny O’Neil, founder and owner of The Roasterie, 

Air Roasted Coffee, based in downtown Kansas City. 

Danny spent his senior year in Costa Rica and went 

coffee picking. When he returned home, he dreamed of 

coffee. Coffee was quite different in the 1980’s. He 

founded his business on three premises: to find the 

world’s best coffee beans by establishing mutually 

beneficial relationships with growers; to roast in the 

best way possible — air roasting; and to deliver them 

to customers as fast as humanly possible. He shared 

that he carried an air-roasting machine around to 

businesses for three months before he made his first 

sale. 

Q: How do you take passion and turn it into         

something more? 

A: The passion for  your  business needs to be in the 

same bucket as the passion for a relationship. It IS a 

relationship. You’d better love it, because it’s going to 

be hard. Have someone better than yourself at   every 

position in the company. That way you don’t lose your 

passion. 

 

Megan and Colby Garrelts are the chef/owners of rye 

in Leawood, and Bluestem, in Kansas City. Both are 

award winning chefs who have been featured in      

national publications and culinary magazines.  

Q: How did you develop a following for your  

restaurant? 

A:  The husband/wife team said they only served 12 

covers the first night they opened Bluestem, which 

offers a fine dining experience. National press featured 

Chef Colby on the    

cover, but nothing   

improved their business 

until local press did a 

feature story. The 

Garrelts believe the 

white table restaurant is on the way out. They can’t get 

enough of a following to make money. Regionalism 

and heritage will drive the restaurant effort for the next 

10 years.   

Christopher Elbow has a long professional career in 

the culinary industry, working in Las Vegas with chef 

Emeril Lagasse to open the Delmonico Steakhouse at 

the Venetian. When he returned to Kansas City, he 

began work as a pastry chef and perfected his      

chocolate making skills.  

Q: How did you nurture the demand for your    

chocolate? 

A: Chr istopher  said there became an awakening in 

the U.S. for good chocolate — similar to the demand 

for coffee. He began sending a chocolate out at the end 

of the meal with the cheque. People asked if they 

could buy them. Since having his chocolate featured 

on Oprah, he’s never been able to meet the demand.  

Online sales account for 30 -35% of his business.  

A: The moderator ended the event with one final ques-

tion: Is there a tip — One thing I should do or one 

dumb thing I shouldn’t do? 

A: Have the love to serve others. You need to have 

an intrinsic desire to serve. Then, have the persever-

ance not to quit. It’s so hard.  

mailto:cevans@ksu.edu
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Lisa Martin  

County Extension 

Agent  

ljmartin@ksu.edu  

Expanded Food & Nutrition 
Education Program  

Kansas Business Case for       

Breastfeeding 

Breastmilk is the perfect food for babies. Besides     

optimal nutrition, breastmilk is also a baby’s first     

vaccine by providing protection from illness.  

Health experts recommend exclusive breastfeeding for 

the first six months of a baby’s life. If 90 percent of 

Kansas families would follow this recommendation, the 

cost savings to the Kansas Economy adds up to $112 

million per year. * 

Many mothers return to work while they are still breast-

feeding and yet only 35 percent of employers in Kansas 

report that they have a written policy to support their 

breastfeeding employees.  

Studies show that when businesses invest in breastfeed-

ing employee support services, they will get a 3 to 1 

Return on Investment through greater employee        

retention, increased productivity, lower health care 

costs and decreased sick days. 

The Kansas Business Case for Breastfeeding             

Organization will assist businesses who wish to provide 

a breastfeeding friendly workplace with training and 

support. Space accommodations for breastfeeding 

mothers can be as basic as a clean, private area (not a 

bathroom) with a comfortable chair, small table and an 

outlet to plug in a breast pump. Employers can visit 

http://www.kansasbusinesscase.com/ for sample       

policies and room guidelines.  

The Fair Labor Standards Act was also recently   

amended to include accommodations for breastfeeding 

mothers if the employer employs 50 people or more:  

An employer shall provide—‘‘(A) a reasonable break 

time for an employee to express breast milk for her 

nursing child for 1 year after the child’s birth each time 

such employee has 10 need to express the milk; and 

‘‘(B) a place, other than a bathroom, that is shielded 

from view and free from intrusion from co-workers and 

the public, which may be used by an employee to ex-

press breast milk. 

The employer is not required to pay the employee for 

this type of break time. ** 

Here in Kansas, breastfeeding mothers also have the 

right to breastfeed their babies as needed wherever 

they may be:  

KSA 65-1,248. Breastfeeding; where. (a) Breast milk 

is widely acknowledged to be the most complete form of 

nutrition for infants, with a range of benefits for infant's 

health, growth, immunity and development and has also 

been shown to improve maternal health and bonding in 

addition to contributing to society at large through eco-

nomic and environmental gains, it is therefore the pub-

lic policy of Kansas that a mother's choice to breastfeed 

should be supported and encouraged to the greatest 

extent possible. 

(b) A mother may breastfeed in any place she has a 

right to be.*** 

Once they become breastfeeding friendly, businesses 

and employers can apply for awards through Kansas 

Business Case for Breastfeeding. 

* http://ksbreastfeeding.org/wp-content/

uploads/2013/08/State-of-Breastfeeding-in-KS-8-

16.pdf 

**http://www.kansasbusinesscase.com/

new_federal_law 

***http://kslegislature.org/li_2016/b2015_16/

stat-

ute/065_000_0000_chapter/065_001_0000_article/06

5_001_0248_section/065_001_0248_k/ 

mailto:ljmartin@ksu.edu
http://ksbreastfeeding.org/wp-content/uploads/2013/08/State-of-Breastfeeding-in-KS-8-16.pdf
http://ksbreastfeeding.org/wp-content/uploads/2013/08/State-of-Breastfeeding-in-KS-8-16.pdf
http://ksbreastfeeding.org/wp-content/uploads/2013/08/State-of-Breastfeeding-in-KS-8-16.pdf
http://www.kansasbusinesscase.com/new_federal_law
http://www.kansasbusinesscase.com/new_federal_law
http://kslegislature.org/li_2016/b2015_16/statute/065_000_0000_chapter/065_001_0000_article/065_001_0248_section/065_001_0248_k/
http://kslegislature.org/li_2016/b2015_16/statute/065_000_0000_chapter/065_001_0000_article/065_001_0248_section/065_001_0248_k/
http://kslegislature.org/li_2016/b2015_16/statute/065_000_0000_chapter/065_001_0000_article/065_001_0248_section/065_001_0248_k/
http://kslegislature.org/li_2016/b2015_16/statute/065_000_0000_chapter/065_001_0000_article/065_001_0248_section/065_001_0248_k/
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Susan Fangman  

Family & Consumer 

Sciences Agent 

sfangman@ksu.edu 

Family & Consumer 
Sciences  

Advance Health Care Planning in 

Kansas 

As long as you are able, you 

have the right to be informed 

and decide your medical   

treatment. But what happens if 

you become unable to speak 

for yourself during a health 

care crisis? Advance directives 

allow you to voice your future 

healthcare wishes and appoint 

someone to be your voice should you become unable to 

speak for yourself. Unless you have these documents in 

place, decisions can be made on your behalf that don’t 

align with your wishes. Sadly, less than one in four 

American adults have advance directives in place. 

Don’t be a statistic. Take an active role, and complete 

your advance directives while you’re still able. Doing 

so is often considered a gift by family members and 

friends faced with making decisions about your future 

care. 

Advance health care planning is not only for older 

adults. A person at any age can experience an accident, 

serious disease, or surgery that leaves them              

incapacitated and unable to make their own health care 

decisions. In Kansas, any competent person 18 years of 

age or older can plan for their health care in advance.  

Legal documents, called advance directives, give you 

the opportunity to describe your wishes regarding    

future health care decisions. The most common       

advance directives are: durable power of attorney for 

health care, living will, and pre-hospital do not        

resuscitate directive.  

A durable power of attorney for health care allows you 

to name the person you want to make health care     

decisions for you if you are not capable of making   

decisions yourself. 

   

A living will allows you to record, in writing, what 

type of care you want at the end of your life, should 

you be diagnosed with a terminal illness. A living will 

is essentially an instructional guideline for your health 

care providers, family, and close friends.  

A pre-hospital do not resuscitate (DNR) is a legal   

document that allows adults to communicate, in       

advance of a medical emergency, their desire to not 

have resuscitation attempted, should they stop     

breathing or their heart stops beating.  

In an attempt to better prepare Kansans for their future 

health care, including that at end-of-life, K-State      

Research and Extension is providing education on the 

Kansas statutes for appointing a durable power of    

attorney for health care, completing a living will, and a 

pre-hospital DNR. Please contact me if I can  provide 

you with more information on this topic.  

Food Preservation Workshop 

June 28th 9:00-4:00 

Grantville United Methodist Church 

3724 South Street, Grantville 

No matter what your       

experience level with home 

preservation you will learn 

something from this hands-

on workshop! We will be 

drying herbs, canning salsa, 

five types of jelly, and green 

beans and/or carrots. Water 

bath canning and pressure canning will both be cov-

ered.  

Registration forms are available in our office. Payment 

of $25 is due at time of registration, and includes lunch, 

handouts, recipes, and instruction from KSRE Rapid 

Response Coordinator, Karen Blakeslee.  

 

mailto:sfangman@ksu.edu
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Candis Meerpohl  

County Extension 

Agent  

candism@ksu.edu  

4-H Youth  Development  

 Register Now for Summer 4-H 
Camp!  
 

Shawnee County will camp with seven other counties 

from across the state June 10-13th. We camp at Rock 

Springs 4-H Center, which is south of Junction City. 

Our camp theme this year is, “Stars and Stripes Over 

Rock Springs.”  

 

Shawnee County youth ride a bus to camp that leaves 

right from the Extension Office parking lot. This     

transportation is graciously provided by the Capitol 

Federal Foundation! Youth currently in 1st and 2nd grade 

camp for two days and one night; youth currently in 3rd-

7th grade camp for four days and three nights.  

 

Youth live in groups of eight campers and two          

counselors per living group. They stay with this group 

through all of the camp activities Rock Springs has to 

offer. These include canoes, archery, arts and crafts, 

stream study, swimming, etc.!! Our entire camp eats 

together at the Rock Springs dining hall where youth eat 

family style.  

 

Special programming this year includes a flag           

retirement ceremony, astronomy lesson, campfire, 

dance or movie and MORE!  

 

Registration is open now at https://tinyurl.com/

ozsomerookie-15 (1st and 2nd grade Camp)  

https://tinyurl.com/ozsomeregular-15 (3rd-7th grade 

Camp)  

 

You do not need to be an enrolled Shawnee County        

4-H’er to join us for camp. Also, please DO NOT      

purchase the additional insurance offered during the 

online registration. Your camper is already covered with 

accident insurance by our camp group. Hope to see your 

youth this summer!  

 
 

 

Wade Weber Chosen to Lead 
4-H Youth Development 
By Diane Mack 

We look forward to the arrival of our new Department 

Head for 4-H Youth Development and State 4-H      

Program Leader, Wade Weber. Wade begins his new 

position April 3. 

He holds a master’s degree in counseling and student 

development from K-State and will return to Manhattan 

after leading 4-H programs at Iowa State University for 

the last seven years. 

Please help us welcome Wade into the K-State Research 

and Extension family. 

 

Discovery Days Registration 
Discovery Days Registration is open!  All youth 13-18 

years of age as of January 1 are encouraged to visit 

Kansas State University and "Make a SLASH" at Dis-

covery Days. This 4 day, 3 night experience is sure to 

have something for everyone.  From attending classes 

and dances to participating in Discovery Days Night 

Live, make sure you are there!  

The classes that youth attend during the day fill up fast! 

Don’t delay to register!  To register visit http://

www.kansas4-h.org/events-activities/conferences-

events/discovery-days/index.html. 

mailto:candism@ksu.edu
https://tinyurl.com/ozsomerookie-15
https://tinyurl.com/ozsomerookie-15
https://tinyurl.com/ozsomeregular-15
mailto:dmack@ksu.edu
http://www.kansas4-h.org/events-activities/conferences-events/discovery-days/index.html
http://www.kansas4-h.org/events-activities/conferences-events/discovery-days/index.html
http://www.kansas4-h.org/events-activities/conferences-events/discovery-days/index.html
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March 

March 30 Spring Lawn Care: From Seeding to  
  Weeding, 10:00 am and 7:00 pm, TSCPL 
 

April 
April 1  Vegetable Garden Demonstration, 
  9:00 am to 10:00 am, Vegetable Garden 
April 1  Dog Show, Ag Hall 
April 6  Choosing and Caring for Grandma’s 
  Tomatoes, 7:00 pm, TSCPL 
April 8  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
April 8  Vegetable Garden Demonstration, 
  9:00 am to 10:00 am, Vegetable Garden 
April 8  Compost Demonstration, 9:30 am, 
  Vegetable Garden 
April 11  Executive Board Mtg., 4:00 pm, EMR 
April 13  Designing for Curb Appeal, 7:00 pm,  
  TSCPL 
April 15  Vegetable Garden Demonstration, 
  9:00 am to 10:00 am, Vegetable Garden 
April 20  History & Environmental Fair, 9:00 am to 
  3:00 pm, Kansas Museum of History 
April 22  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
April 22  Vegetable Garden Demonstration, 
  9:00 am to 10:00 am, Vegetable Garden 
April 25  Fair Board Association meeting, 7:00 pm,  
  EMR 
April 27  Growing and Using Herbs, 7:00 pm, TSCPL 
April 28  Jamie Kidd, Horticulture agent 
  Retirement Reception, 3:00 pm to 
  6:00 pm, Lake Shawnee Garden House 
April 29  Vegetable Garden Demonstration, 
  9:00 am to 10:00 am, Vegetable Garden 
April 30  4-H Bucket Calf Weigh-In, 2:00 pm to  
  3:30, 27561 Hackberry Road, Maple Hill 
 

May 

May 4  Planting to Harvest, Vegetable Garden 
  Tips, 7:00 pm, TSCPL 

May 6  Master Gardener Plant Sale, 9:00 am to  
  Noon, Extension Office Parking Lot 

May 9  Executive Board Mtg., 5:30 pm, EMR 
May 13  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 

 

 

Extension Agents    
Cindy Evans, Director 
 
Susan Fangman,  Family and Consumer Sciences 
 
Jamie  Kidd, Horticulture 
 
Candis Meerpohl, 4-H Youth Development 
 
Lisa Martin, Expanded Food and Nutrition Education Program 
 
Leroy Russell, Agriculture & Natural Resources 
 
 
 

Extension Staff 
Connie DeHart, Master Gardener/SPIN Club Coordinator 
 
Joanne Domme, Office Professional, Administrative and Family and 
    Consumer Sciences 
 
Marc Galbraith, Horticulture Program Assistant 
 
Callie Hobkirk, Office Professional, 4-H Youth Development 
 
Brenda Jarboe, SNAP-Ed Nutrition Educator/Community Garden 
 Network Coordinator 
 
Janice Jones, EFNEP Nutrition Assistant 
 
Margarita Munoz, EFNEP Nutrition Assistant 
 
Kim Seeley, 4-H Program Assistant 
 
Kendra Stover, EFNEP Nutrition Assistant 
 
Tracy Tugman, EFNEP Nutrition Assistant 
 
Michelle Wilson, Office Professional, Horticulture and Agriculture 
 

K-State Research and Extension is an equal opportunity 
provider and employer.  K-State Research and Extension 
is committed to making its services, activities and 
programs accessible to all participants.  If you have 
special requirements due to a physical, vision or hearing 
disability, or a dietary restriction, please contact our 
office at 785-232-0062. 

Calendars 

       

       

       

       

       

       

       

       

       

       

       

       

   

EMR—Extension Meeting Room (upper southwest corner of 

1740 SW Western Avenue) 

Vegetable Garden—Expocentre parking lot by old locomotive 

TSCPL—Topeka-Shawnee County Public Library, 1515 SW 10th 

Downtown Topeka Farmers Market—12th and Harrison, south 

of the Judicial Building 


