
Kansas and Shawnee County have a strong agriculture tradition that predates statehood 

and the establishment of Shawnee County.  Agriculture continues to be a significant 

contributor to the State’s and County’s economic well-being. Today, Kansas is a leader 

in wheat, grain sorghum, and beef production.  Shawnee County and Kansas farmers are 

also continuously striving to do better, raising more food while using fewer resources. 

 

Agriculture is a key economic driver in our present and also holds great potential for 

our future.  Increasingly, agricultural resources provide raw materials for a broad range 

of nonfood products, such as chemicals, fibers, construction materials, lubricants and 

fuels.  Developing and commercializing bio-based and bio-energy products provide new 

and expanded markets for agriculture feed stocks. It reduces our nation’s dependence on 

petroleum and other imported materials and it helps to diversify agriculture. 

 

As the world population inches closer to 9 billion people, and as demand for animal 

protein increases, Kansas farmers and ranchers will play a critical role in feeding 

families here at home and families around the world. 

 

According to the last 2012 USDA Census on Agriculture: 

 Kansas Agriculture has 61,773 farms with 46,137,295 acres of  land. 

 86.4% of farms are family owned; the average size of a Kansas farm is 747 acres. 

 Agriculture is the largest economic driver in Kansas, valued at more than $62 

billion, accounting for 43 per cent of the state’s total economy. 

 The agriculture sector in Kansas employs more than 229,934 people through direct 

or indirect and induced effect careers, or 12% of the entire workforce in the state. 

Shawnee County Agriculture 

 Shawnee County has 826 farms with an average size of 235 acres. 

 Market value of crops and livestock sold is $50,257,000 with 83% of the total 

representing crops sold and 17% representing livestock sold. 

 Total acres of cropland and hay is 109,703 acres and pasture is 78,000 acres. 

 Shawnee County ranchers raise 11,441 head of cattle and 1,276 head of horses.  

K-State Research and Extension does research to improve crop varieties, cultural 

practices, chemical and fertilizing treatment, livestock genetics and management 

practices to improve productivity.  Increased productivity by our farmers and ranchers 

directly relates to their profitability.   

As farmers and ranchers earn more money, they spend more in the community and their 

farm property taxes increase, based on an 8-year average of income on that type of 

parcel. (crop vs. livestock) This is good news for  local governments dependent on 

property tax to fund local needs.  
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Tractor Safety 
Training for Youth 
June 7 - 8, Wamego 
 
Youth ages 14 or 15 years must 

have completed a Tractor Safety 

Course to work for anyone other than a parent or legal 

guardian.  Registration is being accepted now for the 

next class being offered June 7 -8 at KanEquip in 

Wamego.  Each day begins at 9:00 am and concludes at 

4:00 pm.  

 

Youth 16 years of age and older are welcome to attend 

to improve their safety skills.  Cost is $30 per person to 

cover materials and meals/snacks.  RSVP by June 2 to 

785-232-0062. 

 

 
Sign Up for 
Electronic 
Ag Updates 
 

 

Farmers and ranchers are invited to receive weekly 

emails of updates on crop and livestock information and 

program announcements for the Shawnee County area. 

 

To be added to our list just e-mail Joanne at 

jdomme@ksu.edu or call 785-232-0062, extension 108.   

 

 

103rd Annual Cattlemen’s Day 
March 4,Weber Hall 

KSU Campus 

8:00 a.m. to 5:30 p.m. 

Registration information is availa-

ble at  http://www.asi.k-state.edu/

species/beef/cattlemens-day/ 

 

 

Experiment Field Runs Trials 
Shawnee County has the Kansas River Valley 

Experiment Field located between Topeka and 

Rossville , close to Highway 24.  Each year this KSU 

Research Farm runs trials to see what crop varieties, 

cultural method, fertilizers, insecticides, fungicides, and 

weed control practices are most advantageous to our 

Shawnee County farmers and ranchers. 

 

Research from the tests turn into trusted 

recommendations for our local farmers and ranchers.  

 

Pictured is Eric Adee, 

Assistant Professor of 

Agronomy at KSU, 

sharing test results and 

recommendations 

regarding Soybean 

Sudden Death 

Syndrome.   

 

Emergency Management 
Collaboration 

 

 

 

 

 

 

 

 

 

Extension staff are county partners in providing 

emergency support during a disaster. Preparedness 

takes practice. Recently a group was convened to 

continue planning for what to do in case of an 

agriculture emergency involving an animal or crop 

disease, tornadoes, ice storms, or even a response to an 

overturned livestock trailer.  

 

Pictured above is Ron Snoddy, a southeast Shawnee 

county rancher speaking to the Shawnee County 

Sheriff’s and Topeka Police Animal Control staff.  

Agriculture  

mailto:lrussell@ksu.edu
mailto:jdomme@ksu.edu
https://www.asi.k-state.edu/species/beef/cattlemens-day/Cattlemens%20Day%202016%20Brochure.pdf
https://www.asi.k-state.edu/species/beef/cattlemens-day/Cattlemens%20Day%202016%20Brochure.pdf
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What is Farm to Table? 
“Farm to Table” 

means that urban 

farmers are using a 

few acres to grow or 

raise foods for local 

consumption. They 

may grow fruits, 

vegetables, and 

herbs or they may 

raise meat and dairy 

products. These products can be marketed to local 

school, institutions, restaurants, hospitals, military 

installations, etc.   

What is a Community Garden? 
A community garden means many things to many 

people. For some, a community garden is a place to 

grow food, flowers and herbs in the company of friends 

and neighbors. For others, it's a place to reconnect with 

nature or get physical exercise. Some use community 

gardens because they lack adequate space at their house 

or apartment to have a garden. Others take part in 

community gardening to build or revitalize a sense of 

community among neighbors. 

 

Community gardens also take various shapes and forms. 

From a 50-by-50-foot church garden that supplies a 

local food pantry with fresh produce to a vacant city lot 

divided into plots and gardened by neighbors, 

community gardens reflect the needs and the desires of 

people directly involved in their management and 

upkeep. As such, there are many, many ways to 

organize and manage a community garden. Regardless 

of why people choose to take part in a community 

garden or how a garden is organized, the activity of 

gardening with others can be both rewarding and 

challenging. (University of Missouri Extension)  

 

Our hope is that you contact the Shawnee County 

Extension Office and let us help you with your 

gardening and farming needs. We network community 

gardens together to share resources, knowledge and 

support. We also offer gardening training. 

 

We are working to create connections of farmers to 

institutions to sell their products, offer farming 

information and connection to growing specialists along 

with relevant research based publications. If you are 

interested in being a bulk buyer for farm products we 

encourage you contact us. The Extension Office is often 

made aware of grant monies for community gardens or 

for Farm to Table operations. Call or email us today and 

let us see how we can help you, (785) 232-0062 

ext. 104, jamiehan@ksu.edu. 

 

Shawnee County Community Gardens/Urban 

Farmers Networking Get-Together 

When: March 10 

Time: 5:30-7:00 pm 

Where: Shawnee County Extension Office 

1740 SW Western Ave., Topeka 

Enter the upstairs Meeting Room from the  

West entrance 

Come and meet others who are learning and growing 

in their endeavors. Farmers, buyers and community 

gardeners can benefit from the help Extension offers. 

 

Starting a Small Food Business 

Workshop on June 21. Watch for 

 more details in the April Extension 

News and soon at www.shawnee.ksu.edu. 

Farm to Table and Community Gardens 

Help us help you. 

mailto:jamiehan@ksu.edu
mailto:jamiehan@ksu.edu
http://www.shawnee.ksu.edu
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Cindy M. Evans  
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Director 

cevans@ksu.edu  

County Extension Director  

 

The Importance of Sleep 

P oor sleep has a negative impact on quality of life.  

It can lead to accidents, impaired job performance, 

and relationship stress. Insufficient sleep causes  

distress, and impairs alertness, concentration, and 

memory. It is also associated with poor health and a 

number of chronic diseases and conditions, such as   

diabetes, cardiovascular diseases, obesity, and          

depression.  

Sufficient sleep positively affects:  

 Learning and memory.  Sleep helps the brain  

commit new information to memory through a  

process called memory consolidation.  

 Metabolism and weight. Adequate sleep helps  

with weight control. Chronic sleep deprivation  

may cause weight gain by affecting the way your 

body processes and stores carbohydrates, and by 

altering levels of hormones that affect your appetite.  

 Safety.  A good night’s sleep reduces accidents. 

Sleep debt contributes to a greater tendency to  

fall asleep during the daytime. These lapses may 

cause falls and mistakes such as medical errors, air 

traffic mishaps, and road accidents.  

 Mood.  Sufficient sleep reduces ir r itability,  

impatience, inability to concentrate, and moodiness.   

 Cardiovascular health.  Getting enough sleep 

improves heart health. Serious sleep disorders have 

been linked to hypertension, increased stress      

hormone levels, and irregular heartbeat.  

 Disease. Enough sleep helps fight disease. Sleep  

deprivation alters immune function, including the 

activity of the body’s killer cells. Keeping up with 

sleep may also help fight cancer.  

Why Can’t I Sleep? 

It is normal to experience an occasional problem with 

sleeping. It is not normal to feel sleepy during the day,  

to have problems getting to sleep at night, or to wake up 

without feeling refreshed.  Examine your symptoms to  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

determine if your sleeping problem is just a passing  

annoyance or a sign of a more serious sleep disorder or 

underlying medical condition. If you are experiencing 

any of the following symptoms on a regular basis you 

may be dealing with a sleep disorder and should contact 

a health-care provider:  

 Daytime sleepiness 

 Irritability or moodiness  

 Difficulty staying awake when sitting still,  

watching television, or reading  

 Falling asleep or feeling tired while driving  

 Difficulty concentrating  

 Slow reaction time  

 Trouble controlling your emotions  

 Feeling the need to take a nap almost every day  

 Dependent on caffeinated beverages to keep  

yourself going 

Source: Keys to Embracing Aging: Sleep.  Look for  

additional information in the April Extension News. 

mailto:cevans@ksu.edu
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Lisa Martin  

County Extension 

Agent  

ljmartin@ksu.edu  

Expanded Food & Nutrition 
Education Program  

A n annual nutrition education campaign created by 

the Academy of Nutrition and Dietetics started as 

National Nutrition Week in 1973 and became National 

Nutrition Month® in 1980.  Every year there is a      

different theme. The 2016 theme is “Savor the Flavor 

of Eating Right.” (www.nationalnutritionmonth.org/

nnm) 

 

This year’s theme places the same importance on what 

we eat as it does on how, when, why, how much, and 

where we eat. Basically these are components of    

mindful eating, i.e. eating with intention and attention. 

(http://amihungry.com/ ) Take time to appreciate the 

flavors and texture of foods.  Eating slowly allows one 

to enjoy the food and give the stomach a chance to tell 

the brain when it is full.  Consuming meals without  

distractions, such as TV or work, is the basis for    

mindful eating and helps to reset body and mind to  

pave the way for an overall healthier lifestyle.  

 

Nutritious and flavorful foods are part of a mindful 

eating pattern that balances food and beverages within 

an individual’s energy needs. People are encouraged to 

enjoy food traditions, great flavors and the social aspect 

of eating while following a healthy eating pattern.    

Eating together matters.  Family meals promote   

healthier eating, strengthen family relationships and 

benefits children’s mental and physical development.  

 

Nutrition tips for Savor the Flavor of Eating Right: 

 Drink water, low-fat of fat-free milk, or 100% fruit 

or vegetable juice rather than sugary beverages to 

limit the amount of added sugar. Eat smaller 

portions of sugary desserts to satisfy cravings. 

 

 

 Choose foods without added salt; prepare meals 

from scratch to control salt intake, and use herbs 

and spices to flavor foods instead of salt. Explore 

new flavors with dried herbs and spices like        

oregano, Italian seasoning, thyme, rosemary, garlic, 

paprika, nutmeg, and cinnamon. 

 

 The body needs dietary fat, but pay attention to the 

type of fat. Eat fat from oil, fatty fish, and nuts that 

will provide beneficial unsaturated fat while       

limiting the saturated fat found in meats, whole 

milk, butter, and cheese.  

Go to  www.eatrightpro.org for more information on 

National Nutrition Month. 

 

KSRE Resources: 

 

Seasoning with Spices and Herbs: 

http://www.bookstore.ksre.ksu.edu/pubs/MF2920.pdf 

 

The Ups and Downs of Emotional Eating: 

http://www.bookstore.ksre.ksu.edu/pubs/MF2972.pdf 

 

Inke Paetau-Robinson, PhD, MS, is our guest author 

this month. She is completing her field experience at 

Shawnee County Extension Office to earn a Master of 

Public Health from Kansas State University.  

March in National Nutrition Month®!  

mailto:ljmartin@ksu.edu
http://www.eatright.org/resources/national-nutrition-month
http://www.eatright.org/resources/national-nutrition-month
http://amihungry.com/
http://www.bookstore.ksre.ksu.edu/pubs/mf2920.pdf
http://www.bookstore.ksre.ksu.edu/pubs/mf2972.pdf
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Susan Fangman  

Family & Consumer 

Sciences Agent 

sfangman@ksu.edu 

Family & Consumer 
Sciences  

March is National Frozen  

Food Month 
Frozen foods have made our 

lives easier, from frozen 

products at the grocery store 

to freezing garden produce 

and even to freezing 

left-overs. Freezing keeps our 

foods safe and fresh-tasting, but there are some 

guidelines to follow for safety and to ensure the best 

possible product. 

Your freezer should be kept at 0 degrees F or below. 

This temperature will inactivate any microbes-        

bacteria, yeasts, and molds- present in the food. If you 

don’t already have a freezer thermometer, now is the 

time to get one. A thermometer will help you know– 

not guess– if the food in your freezer is at a safe 

temperature.  

If your freezer is in a low-traffic area, check it often to 

make sure it is running. This will reduce the chance of 

discarding thawed and spoiled food. 

Label freezer containers with the product and date.  

Depending on what it is, you may also want to add    

reheating instructions.  I have played detective on more 

than one occasion trying to figure out what exactly was 

in a particular freezer bag. Accurate labeling can take 

the surprise out of what’s for dinner.  

Use proper packaging materials. 

Packaging should be moisture/vapor-

proof, made of food grade material, 

and shouldn’t become brittle and 

crack at low temperatures. If using 

glass jars, they should be made 

specifically for  freezing. 

Keep a list handy of what is in your 

freezer. This can be as simple as a 

list on a piece of paper or white-board or if you are 

more technology-oriented, freezer  inventory apps are 

available for use on your smartphone.  

Lastly, make sure you are using the items in your 

freezer. Plan a few meals each week using items you 

already have in your freezer. 

If you would like more information about freezing and 

food safety, please contact our office at 785-232-0062. 

What Is a Healthy Eating Pattern? 

The 2015-2020 Dietary Guidelines for Americans   

emphasizes adopting a healthy eating pattern  across 

the lifespan.  What does this mean?  A healthy eating     

pattern includes all foods and beverages within an   

appropriate calorie level.  In other words, moderation.  

This includes:  

 A variety of vegetables in all colors 

 Fruits, especially whole fruits 

 Grains, at least half should be whole grains  

 Fat-free or low-fat dairy products  

 A variety of protein foods 

 Oils  

The healthy eating pattern limits the following to less 

than 10% of daily calories: 

 Saturated fats and trans fats  

 Added sugars 

 Limit sodium to less then 2,300 mg per day. 

  

                             April 3rd - May 28th 

Don’t forget the Walk Kansas registration deadline of 

April 8 is quickly approaching.  

We will have packet materials available starting 

February 26th, on our website www.shawnee.ksu.edu. 

Packets will also be available at our office, 1740 SW 

Western Ave., 8:00 a.m.-5:00 p.m. Monday through 

Friday. I am looking forward to walking with you! 

mailto:sfangman@ksu.edu
http://www.shawnee.ksu.edu
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Candis Meerpohl  

County Extension 

Agent  
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4-H Youth  Development  

 Career Exploration Day 

 
With Spring Break upon on this month Shawnee   

County 4-H will be offering a Career Exploration Day 

on March 18th for  youth 7th-12th grade. We are     

limited to 10 spots for this fun day.  

 

We are going to start at the Extension Office at 8am and 

then tour various businesses in Topeka and find out 

what people do there and how would someone get into 

that career. This will be a good time for youth to ask 

questions of various professionals or to just soak in all 

the opportunities they will be presented with.  

 

Our schedule is not set in stone yet but some of the 

stops already planned are Bartlett and West, Kansas 

Rehab Hospital and The Shawnee County Sheriffs   

Office. We will also have two more stops and lunch.  

Registration forms will be available at the Extension 

Office on they will be in our March 4-H Newsletter.  

 

Registration will cost $15 and includes lunch and 

snacks for the day. You do not have to be an enrolled 4-

H’er to take part in this opportunity but we will need a 

health form for all of those that are not in 4-H.  

 

When we did our Extension listening tour last year one 

of the areas the community thought 4-H could help with 

work readiness for 

Shawnee County Youth. 

This is a part of that new         

initiative for 4-H and if 

it is popular we will 

plan more programs like 

this in the future.  

 

 

2016 4-H Club Days 
 

We had a great turn out for 4-H Club Days on February, 

13th. I would like to thank all of the club leaders, volun-

teer judges, parents and participants for making the day 

go so smooth! Also, a big Thank You to Shawnee 

Heights Middle School for letting us use their building. 

They always take very good care of us.  

We had many youth receive a Top Purple or Top Blue 

ribbon and advance onto Regional Club Days on March 

19th. Our regional event will be held at Wheatridge 

Middle School, 318 E Washington St, Gardner, KS 

66030. If you would like to see a complete list of who 

qualified for Regional 4-H Days please see the list on 

our website, www.shawnee.ksu.edu on the 4-H tab. The 

other Extension Units that participate at Regional 4-H 

Days are Johnson County, Douglas County, Frontier 

District, Marais Des Cygnes District and Wyandotte 

County.  

 

Reagan Kell, Shunga 

Valley 4-H doing her 

Foods demonstration.  

Isaiah Boutz, Deer Trail 

4-H performing his 

cello solo.  

mailto:candism@ksu.edu
http://www.shawnee.ksu.edu
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FEBRUARY 2016 

Feb. 25  Wildlife— 1:00 p.m., Ravenwood  
  Hunting Lodge 
Feb. 27  4-H Dog Show, Expocentre, Ag Hall 
 
 

MARCH 2016 

March  3 4-H in the Library, TSCPL, 4 to 5:00 p.m. 
March 4 2016 Cattlemen’s Day, KSU 
March 8 Shawnee County Extension Executive  
  Board Meeting, 5:30 p.m., EMR 
March 10 Community Gardens/Urban Farmers  
  Get-Together 5:30—7:00 p.m. EMR 
March 12 4-H Photo Workshop, 1:00 p.m. to 
  4:00 p.m., Auburn Community Center  
March 19 Livestock Judging Clinic, 
  12:00 p.m., Domer 
March 19 Regional Club Days, Gardner, KS 
March 20 Horse Clinic, 12:00 p.m., Domer 
March 22 Fairboard Assoc. Meeting,  
  7:00 p.m., EMR 
March 31 Spring Lawn Care, 7:00 p.m., TSCPL 
 
 

APRIL 2016 
April 4  Horticulture Response Line Opens,  
  9:00 a.m. to Noon and 1:00 to 4 p.m. 
April 5  Shawnee County Extension Executive  
  Board Meeting, 5:30 p.m., EMR 
April  6  4-H in the Library, 4 to 5:00 p.m., TSCPL 
April  13 4-H in the Library, 4 to 5:00 p.m., TSCPL 
April  14 What Should I Plant in Kansas? 
  7:00 p.m., TSCPL 
April 19  “From Farm To You,” Expocentre 
April  21 Growing Tomatoes, 7:00 p.m., TSCPL 
April 23  Earth Day at the Zoo 
April 26  Fairboard Assoc. Meeting,  
  7:00 p.m., EMR 
April 26  Sheep/Swine/Goat/Bucket Calf 
  Weigh-In, 2-4 p.m., location TBD 

 

 

 

 

 

 

 

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, Agriculture and Horticulture 
 
Marc Galbraith, Horticulture Program Assistant 
 
Brooke Gray, 4-H Program Assistant 
 
Janice Jones, EFNEP Nutrition Assistant 
 
Margarita Munoz, EFNEP Nutrition Assistant 
 
Kim Seeley, Office Professional, 4-H Youth Development 
 
Kendra Stover, EFNEP Nutrition Assistant 
 
Tracy Tugman, EFNEP Nutrition Assistant 
 
Pam Weaver, Office Professional, Administration and Family and 
    Consumer Sciences 

 

 

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. 
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