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EFNEP—Yesterday and Today 

“Food is the most basic of all human needs.” Charles Kuralt, news reporter in the 

CBS documentary Hunger in America.(1968) 

This documentary brought the many faces of hunger into America’s living rooms in the 

late 1960’s. The United States Department of Agriculture was already working on the 

hunger problem and initiated a unique pilot project in Alabama that became the        

Expanded Food and Nutrition Education Program or EFNEP.   

President Lyndon B. Johnson authorized $10 million for the EFNEP program in 1968, 

and in 1969 Congress authorized $30 million under the Smith-Lever Act. The original 

program was delivered by 1862 land grant universities. In 2006 the program expanded 

to include 1890 land-grant universities. Today 76 institutions work with community 

partners nationwide to deliver the program. 

EFNEP is a Federal Extension (community outreach) program that currently operates 

through the 1862 and 1890 Land-Grant Universities (LGUs) in every state, the District 

of Columbia, and the six U.S. territories – American Samoa, Guam, Micronesia, North-

ern Marianas, Puerto Rico, and the Virgin Islands. 

Hunger still exists in America and here in Shawnee County, one in five children live in 

poverty. Food deserts, physical inactivity, lack of health care and fewer supports in our 

safety nets provide many challenges in feeding a family nutritious meals and snacks.  

EFNEP, however, continues to change and adapt to meet the needs of the families 

served today. Lisa Martin, EFENP agent, just returned from the 2017 National EFNEP 

Coordinators Conference in Washington, D.C. The theme for this year’s conference was 

EFNEP-Building for the Future.  

As co-chair on the National EFNEP Technology Initiative, Martin presented on       

technology strategies that will assist local nutrition educators with recruiting,             

engaging and educating EFNEP clients.   

Other sessions included building strong community partnerships, strengthening data 

collection and evaluation, and          

supervision tools to support our       

educators with the challenging work 

that they do.  

Pictured here are Shawnee County’s 

EFNEP Educators:  Tracy Tugman, 

Margarita Munoz, Janice Jones and 

Kendra Stover.  

Stay tuned as EFNEP gets ready to 

celebrate our 50th anniversary.  

mailto:sn@ksre.ksu.edu
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Agriculture  

 

  Tractor Safety Training Offered 

   Pottawatomie, Riley, Wabaunsee, Douglas, Geary 

        Leavenworth, and Shawnee Counties 

The Annual Tractor Safety Training Course will be held 

on Friday, May 26th, from 9:00 a.m. to 4:00 p.m. and 

Tuesday, May 30th, from 9:00 a.m. to 3:00 p.m. at 

KanEquip in Wamego. We had to split the days up this 

year because of schools getting out late, Discovery 

Days, FFA Convention, Memorial Day, and to stay 

away from summer school.    

This training is required by law for those 14 and 15 

years of age who will be operating a tractor on a farm 

owned by anyone other than their parent or legal 

guardian. Any youth 13 and under (even though they 

should not be working on other farms) or age 16 and 

above are welcome to attend the class. 

 

Items covered in this training include: 

 Tractor Safety 

 Equipment Safety 

 Working With Livestock 

 Working With Fertilizers and Chemicals 

 Skid steers and ATV’s 

 Silos and Grain Bins 

 Electrical Hazards 

 Use of Power Take Off (PTO) 

Registration and a $30 fee are due by May 22nd.  This 

is to cover the cost of the manual, refreshments and 

meals.   The fee for Shawnee County residents will be 

paid by Kansas Insurance/John Kabus, but you must 

send registration to attend to Pottawatomie Extension, 

P.O. Box 127, Westmorland, Kansas 66549.  

                                                                                    

Leroy Russell plans to drive to and from Wamego each 

day from Topeka, call if you need a ride. 

 

        4-H Swine Pork Quality Assur-

ance (PQA ) Testing Required for 4-H 
Pork Quality Assurance training is required for all 

4-Hers that plan to sell swine at the Shawnee County 

Fair or show at the Kansas Junior Livestock or State 

Fair shows.  If you have not been certified or your     

certification has expired, you will need to attend. We 

have two nights for you to choose from.  

 

      Thursday, June 1 5:30-7:30 pm 

   or 

         Wednesday, June 7, 4:30-6:30 pm 

 Shawnee County Extension Meeting Room 

To register or check to see if you need certification, call 

Michelle at 232-0062 ext. 0. Please RSVP at least two 

days before the training — the sooner the better. 

 

 

 

Musk Thistle/Bindweed Control 

Now is the time to be controlling your  musk thistle 

and/or field bindweed. It’s the Law.  If you own or  

control properties within Shawnee County you are    

required to control these noxious and highly invasive 

weeds. They can be found anywhere, and without    

control, create problems for you and your neighbors. 

The Shawnee County Weed Department located at 2044 

SW Western will be happy to assist you in identifica-

tion, developing a program of control, and providing 

chemicals at a cost/share price for their control. We do 

not provide labor to spray private properties, but do 

have rental, pull type sprayers to assist you in control-

ling your problem. Field Bindweed is very prevalent 

within the city and our program is available to all land 

owners/controllers as long as you have noxious weeds 

present. Don’t wait. Now is the best time. Thistles are 

there. Look for the spiny rosette and get them before 

they bloom. Treat your bindweed before it spreads and 

blooms. For information, contact John Welborn at the 

Noxious Weed Department at 785.251.7891.  

                                                                  

mailto:lrussell@ksu.edu
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Learning to identify poison ivy is vital if you wish to 

avoid the rash that accompanies exposure. Unfortunate-

ly, poison ivy can make identification difficult because 

it occurs in three forms: an erect woody shrub, a 

groundcover that creeps along the ground, and a woody 

vine that will climb trees.  

 

When poison ivy climbs, it forms numerous aerial roots 

that give the vine the appearance of a fuzzy rope. The 

leaves of poison ivy also vary. Though the compound 

leaf always has three leaflets, the leaf margins may be 

toothed, incised, lobed or smooth. The size of the 

leaves also can vary, although usually the middle leaflet 

is larger than the other two. Also, the middle leaflet is 

the only one with a long stalk; the other two are closely 

attached to the petiole (leaf stem). The number of 

leaves gives rise to the saying: "Leaves of three, let it 

be!" Poison ivy is often confused with Virginia creeper 

or Woodbine. Each of these vines, however, has five 

leaflets rather than three.  

 

There are three methods commonly used to eradicate 

poison ivy. These include: 

 

1. Pulling or grubbing out the plants by hand 

2. Cutting off the vine, and then treating the regrowth 

3. Spraying the plants directly. 

 

The method used depends somewhat on the plant's 

growth form. If the plant is growing as a groundcover, 

direct spray or grubbing the plant out is often used. If 

grubbing, wear gloves and a long-sleeved shirt. The 

soil must be moist for grubbing to work well. Wash the 

clothes and yourself immediately after you finish. It 

might also be a good idea to rinse the washing machine. 

 

If the plant is in the shrub form, direct spray is the most 

common control method. If the plant is a woody vine 

that has climbed a tree, the preferred method is to cut 

the plant off at the base and treat the sprouts after they 

emerge. Some triclopyr herbicides also have instruc-

tions on treating a freshly cut stump directly. Triclopyr 

(Brush-B-Gon Poison Ivy Killer, Brush Killer Stump 

Killer) is most often used for poison ivy control. Other 

herbicides that can be used include glyphosate 

(Roundup, Killzall Weed and Grass Killer, Nutgrass, 

Poison Ivy and VineKiller) or dicamba. Poison ivy is 

tough. Repeat applications may be necessary. (Ward 

Upham)  

 

Mulching Tomatoes 
Soils are warm enough now that tomatoes can benefit 

from mulching though this practice may have to be   

delayed due to wet soils. Tomatoes prefer even levels 

of soil moisture and mulch provides such by preventing 

excessive evaporation. Other benefits of mulching   

include weed suppression, moderating soil tempera-

tures and preventing the formation of a hard crust on 

the soil. Crusted soils restrict air movement into and 

out of the soil and slow the water infiltration rate. 

 

Hay and straw mulches are very popular for tomatoes 

but may contain weed or volunteer grain seeds. Grass 

clippings can also be used but should be applied as a 

relatively thin layer – only 2 to 3 inches thick. Clip-

pings should also be dry as wet clipping can mold and 

become so hard that water can’t pass through. Also, do 

not use clippings from lawns that have been treated 

with a weed killer until some time has passed. With 

most types of weed killers, clippings from the fourth 

mowing after treatment may be used.  

 

If the lawn was treated with a product containing quin-

clorac (Drive), the clippings should not be used as 

mulch. If the weed killer used has a crabgrass killer, it 

likely contains quinclorac. (Ward Upham)  

Poison Ivy Identification      
and Control 
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The article below is shared from Becky McCray’s 

smallbizsurvival.com. Becky’s expertise is helping 

rural communities address factors that hinder 

business development. Many ideas that work in 

rural communities are successful elsewhere.  

What is a Pop-Up Business? 

A pop-up business is just a temporary business.       

Different authors may add different qualifiers, but I 

like to keep things simple. A pop-up is a way to take         

advantage of fleeting opportunities, test whether an 

idea is workable and to learn from direct experience. 

Pop-ups can be: 

 Booths and stands at festivals 

 Short-term stores for the holiday season 

 Displays of items for sale inside another business 

 Fireworks stands around holidays 

 Vendors at the farmers market 

 Sno-cone stands during the summer 

 

Pop-ups may temporarily occupy a full-sized business 

space like a downtown building, may be located inside 

another business, or may be in a non-traditional space 

like a trailer or food truck. 

An existing business might pop-up a temporary       

location, maybe even in another town, to serve a short-

term need. For example, a restaurant could set up a 

temporary kitchen in a nearby town to cater to festival-

goers. 

In a small town, you might open a pop-up business for 

many reasons. 

 The local customer base is limited, so the business 

is only needed during seasonal influx or only for a 

short time to sell to the local base before reaching 

saturation.   

 

 Usable business space is limited, so creative forms 

are required. 

 Existing buildings may require extensive rehab or 

remodeling, so testing an idea before investing 

large amounts is needed. 

 Business financing may be more limited, so a 

smaller business may be all you could afford to 

finance yourself. 

 The workforce is limited and may be seasonal, 

requiring the business to exist only while workers 

are available. 

 Business intelligence on the potential market may 

be scarce, so running a temporary test will be the 

easiest way to find out what is feasible. 

 

Running a temporary business gives the owner a 

chance to experiment, test the market and gain experi-

ence before making expensive investments. 

Smart rural economic developers love pop-ups          

because they get more business ideas going with less 

investment in less time. 

Webster City, Iowa, bakery with a retail pop-up business 
tucked into a corner. Photo by Becky McCray.  

 

 

mailto:cevans@ksu.edu
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Food Choices and Shame 

Recently while at a retreat, I noticed that most of the 

conversations around me centered on dieting and which 

foods were good and which were bad. Several of the 

attendees were on the latest fad diets, and some brought 

up the never-ending urban legends and just plain junk 

science about various foods and food ingredients. The 

judgements about food choices were evident. Not want-

ing to start any arguments, I did not join in on the    

conversation. However, I was later shamed for drinking 

coffee because “it was bad for me.”  

The people there didn’t know I was a dietitian, and I 

ignored their advice about my coffee. However, the 

whole idea of shaming people over their food choices 

made me pause and think about how we talk to people 

about food and nutrition, even when we are wanting to 

help. The effects of shame on a person are powerful and 

do not encourage positive behavior changes. Let me 

give you some examples: 

I never really understood the effects of hunger until I 

was teaching at a youth detention center. I was talking 

about food safety and “when in doubt, throw it out.” A 

young man sarcastically told me that if a rotten piece of 

meat was all they had in the house, they would cook it 

and eat it.  His angry comment was an Aha! moment 

for me. While I want people to be safe with food, when 

they don’t know where their next meal is coming from, 

I can understand why this young man reacted the way 

he did. Food is our most basic need.  

I saw a conversation on Facebook about someone at a 

convenience store using their SNAP (food stamps) to 

buy an energy drink and several candy bars. SNAP  

recipients are often judged for the food choices they 

make. The people commenting on Facebook were livid 

but the convenience store was also in one of our food 

deserts, and the SNAP recipient may have bought these 

foods so that she wouldn’t be hungry at work. Most of 

our adult SNAP recipients do work, sometimes two and 

three jobs. When you don’t live near a grocery store 

and are low-income, you will buy food that is cheap, 

accessible and keeps hunger at bay.  

I had a conversation with someone who had changed 

her diet and was cooking and eating only “health 

foods.” Feeling successful and highly motivated, she 

told me that eating this way just wasn’t difficult and 

that my clients could do it if they would just make the 

commitment. She suggested that some of my clients 

could go together and buy a side of grass-fed beef.  

Well, even if they could come up with the money, they 

may not have enough freezer space to store it and they 

don’t deserve this kind of judgment either. Low-income 

parents are already struggling to take care of their    

family. They don’t need the stigma of not serving 

“health foods” to their family, too.  

I read about a little boy with autism who would only eat 

banana bread at snack time. His teacher threw away his 

banana bread one day because the children were      

supposed to only have fruits and vegetables for a snack. 

The little boy went home upset and hungry. Children 

with autism often have hypersensitive taste and texture 

preferences. The school certainly wasn’t sensitive to his 

needs, and while we want everyone to eat more fruits 

and vegetables, food rules like this do not encourage 

healthy eating. They often backfire.  

With the weight issues and disordered eating in this 

country, it’s time to stop the shame and judgments 

about our own food choices and the food choices of 

others. I‘ve started paying attention to how I label foods 

such as “chocolate is my weakness.” When I am hard 

on myself, I feel guilty and want to eat more, instead of 

savoring the chocolate and being content with having it 

once in a while.  

My nutrition educators and I have also set out on a jour-

ney to eliminate anything within our nutrition education 

program that hints at judgment and shame. We are here 

to help our clients identify what they want help with 

and be their food champion, not their food police.  

 

mailto:ljmartin@ksu.edu
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MyPlate, MyState 

MyPlate, MyState is a new tool on the ChooseMy-

Plate.gov website. It’s purpose is to build on the main 

goal of the MyPlate, MyWins 

campaign– to help Americans 

find a healthy eating style that 

works for them through small 

changes they can maintain over 

time. MyPlate, MyState expands on this concept 

through a focus on local flavors, foods, and recipes. 

Goals of the program include: 

 Connect people with local farmers and farmers 

markets 

 Support local and regional agriculture 

 Celebrate homegrown pride, foods, and recipes 

 Motivate Americans towards healthier eating and 

living 

 Bring communities together  

Check out the website to learn more 

and to find a free toolkit for teachers.  

 

Avoid Being Scammed on Vacation 

You have been planning your vacation for months. But 

be aware scammers are out there trying to capitalize on 

your vacation plans. Here are a few typical scams to 

look out for: 

 Hotel Front Desk Scam– You’ve checked in and 

are resting comfortably in your room when your 

room phone rings. It is the “front desk” letting you 

know your credit card was declined. They ask for 

your credit card information again, only it’s not 

really the front desk, it’s a scammer stealing your 

information.  

 Hotel Pizza Scam– You see a flyer  in the hotel  

lobby or one is slipped under your door advertising 

pizza delivery. You call to order, give them your 

credit card information, but no pizza gets delivered. 

Again, scammers have stolen your credit card    

information. 

 Ticket Scams– You receive a letter , or  a phone 

call informing you that you have won free airline 

or cruise line tickets through a sweepstakes. All 

you need to do is provide your credit 

card information or social security 

number. The scammer again has taken 

your personal information.  

 Pick-pocket Scams- Be aware of approaching 

strangers offering to remove a stain on your 

clothes. It is often an attempt to get close enough to 

take your purse or pick your pockets.  

Resources: How to Enjoy Your Vacation Without Getting Scammed, 
Credit.com and Travelers Are Easy Prey for Crooks, AARP 

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 covered.  

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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 Using Hashtags and Why You 
Want To! 
By Amy Sollock 

New to social media? Are you a Gen X or Baby Boomer 

and just don't get what a #Hashtag is or why you'd want 

to use one?  The use of hashtags gained popularity on 

Twitter, but they are commonly used on all social media 

platforms.  You'll see them on Instagram, Snapchat, 

Facebook, Pinterest and others.  

A hashtag is a label for 

content.  It helps others who 

are interested in a topic, 

quickly find content on that 

same topic. Anyone posting or 

sharing content on a relevant 

topic can add a hashtag label to their message. Other 

people can than search for that same label to find 

similar content on the same social media 

platform.  Proper hashtag etiquette is to use no more 

than 3 hashtags at a time.  

For example, when creating a Facebook post about the 

local county 4-H club day event, it could read, "Lucky 

Clover 4-H members participated in a Model Meeting 

and received a top blue.  Learning leadership skills and 

having fun at the same time! #KS4H #4HGrowsHere " 

Because so many of us utilize social media to promote 

and share our local 4-H programs, it is necessary that 

we all start using the same hashtags.  Please help us 

create a larger social media presence by using #KS4H 

and #4HGrowsHere.  Please also encourage your 4-H 

members, parents and leaders to do the same.  This is 

one easy way to create a stronger and consistent Kansas 

4-H brand! 

4-H SPIN Clubs Still Turning in 

Shawnee County 

Four years ago Shawnee County piloted Special Interest 

(SPIN) 4-H clubs for Kansas 4-H. This program 

delivery model has been well received in summer 

programs and after school programs in Shawnee 

County.  
 
A SPIN Club is a shorter 4-H Experience than a 

traditional 4-H Club. They meet for a minimum of six 

sessions and focus on just one project. Traditional 4-H 

projects can be SPIN Club subjects, but it is also open 

to other subjects that can be taught in a hands-on 

manner with the opportunity for mastery. 

 

Some SPIN Clubs that Shawnee County has had 

include: Foods and Nutrition, Geocaching, Food 

Science, Quilting and Lego Robots. 

 

In Shawnee County we have found a great home for 

these clubs inside of After School programs. Clubs can 

also be held in the evenings or on weekends like other 

4-H project clubs if we have youth that can attend. SPIN 

clubs were designed to address some of the barriers that 

a 4-H Community Club membership has. One of those 

barriers is a youth not having time to make a year-round 

commitment to the 4-H program or no access to the 

transportation required for a youth to attend meetings 

and county events. 4-H SPIN Clubs are a way to bring  

4-H to youth instead of having them come to us. 

In 2014, Shawnee County had four SPIN clubs; in 2016 

we had seven. So far this 4-H year we have already had 

8 SPIN clubs with over 80 youth participating. SPIN 

clubs are another way that Shawnee County 4-H is 

working to improve access to our program.  

 

McCarter Elementary Soil SPIN 
Club members made edible soil. 
They learned about the 
different horizons of the soil by 
using different ingredients in 
their snack. 

mailto:candism@ksu.edu
mailto:asollock@ksu.edu
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April 
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 Sheep, Swine, Goat and 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 & 7 Spring Livestock Show, Expocentre 

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 
May 18  Inspiration: Gardens of the Master 
  Gardeners, 7:00 pm, TSCPL 
May 23  Fair Board Association meeting, 7:00 pm,  
  EMR 
May 26 & 30 Tractor Safety, 9:00 am to 4:00 pm,  
  Wamego 
May 27  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
May 27 & 28 4-H Horse Show, Expocentre 
May 29  Office Closed in observance of Memorial 
  Day holiday 
May 30– June 2    Discovery Days 
 

June 

June 1  PQA, 5:30 pm to 7:30 pm, EMR 
June 1  Exciting New Plant Varieties for 2017,  
  7:00 pm, TSCPL 
June 7  PQA, 4:30 pm to 6:30 pm,EMR 
June 8  4-H Events Council, 7:00 p.m. 
June 10 -13 4-H Camp Ozsome 
June 10  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
June 13  Executive Board Mtg., 5:30 pm, EMR 
June 15  Current Horticultural Issues for Kansans,  
  7:00 pm, TSCPL 
June 28  Pollorum testing, 4:00 p.m. to 6:00 p.m. 

 

 

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 


