
Fall is Ripe for Starting a Community Garden 
 

If you have ever thought about community gardening, fall is an excellent time to start. 

Fall offers not only a blank canvas for you to start designing your garden, but also is the 

perfect time to prepare your garden plot for next year.  Here are some tips from Shaw-

nee County Extension for starting a community garden. 

 

Find a handy location for your garden: 
Will it get enough sun? 

Will it be easy to transport         

supplies, equipment and      

harvested produce? 

Is potable or drinkable water   

available?  

 

When planning your garden be sure 

to consider these questions: 

What size do you want? It’s best to 

start small and increase the size 

over time. 

How many families will be         

involved in your garden? 

Who will act as the garden manager to delegate weeding, watering and other tasks? 

What is your budget for your garden? 

Do you have garden rules or bylaws? 

Will there be a fee to belong to your community garden? 

What will be done with the produce from the garden? 

Does the garden need to be registered with City of Topeka Planning Department? 

https://www.topeka.org/planning/Documents/CoTGardenAppV3.pdf 

 

When you are ready to construct your garden, think about these questions:  

Will you put in raised beds or lay out garden lots? 

Will you use mulch or grow grass between the raised beds or garden lots? 

How will you water such as with a hose or drip irrigation?  

Do you want your garden inside a fence? 

Does your soil need amended to grow the produce you want?  

Have you had a soil test done? Contact us for soil testing guidelines.  

What do you want to plant in your garden and how much? When do you need to 

plant?  

 

Still have questions? We offer training for groups interested in starting a community 

garden. For more information, contact Brenda Jarboe, Shawnee County Community 

Garden Network Coordinator at 785-232-0062 ext. 113 or brendajarboe@ksu.edu. 
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Fall Spraying for Weed Control 
 
The past two unusual summers have created some real 

issues with weed populations and control. Many of us 

have been perplexed about the numbers and lack of ade-

quate control. We can hope that a return to “normal” 

summertime conditions will result in more satisfactory 

results.  It seems there’s always good with bad, and bad 

with good. Above average amounts of moisture during 

the heat of summer bolsters grain and forage yields, but 

also leads to greater weed seed germination, resulting in 

a larger infestation and  increased seed production.  

 

As a landowner/operator, we are responsible by law for 

the control of the noxious weeds on our properties. In 

addition, it is our responsibility to be good stewards of 

the land, allowing it to benefit us and the neighbors 

around us.  

 

The time to combat this situation starts now, if you 

haven’t already started. In early summer, we recall a 

larger than normal number of musk thistle, far too many 

of which developed seed 

and dispersed. Bindweed 

was its’ usual self, with far 

too much of it going un-

treated. Johnsongrass 

seemed to be as bad as it 

ever has been, with many 

landowners needing to treat 

areas twice to avoid seed production, and some ignoring 

the issue. Finally, sericea lespedeza, is producing a 

bumper crop of seed on untreated sites.  

 

When you add these serious concerns about the control 

of noxious weeds to all of our more common weed 

problems, it’s easy to see why we are overwhelmed.    

 

Herbicides are not the only solution, and we advocate a 

holistic approach of control. However, the fall applica-

tion of herbicide is a very effective means of controlling 

several of the more troublesome weeds, including two 

primary noxious varieties. Musk thistle is in its’ rosette 

stage and is actively storing root reserves up until very 

late fall. Likewise, field bindweed is doing the same in                          

 

its’ extensive underground system during that same 

time. As a result, both are very susceptible to herbicide 

application. Several cool season, perennial or biennial 

common weeds can also be more easily controlled at 

this time. 

 

There are several pluses for a fall application besides the 

fact that some species are more easily controlled.  Un-

less you are harvesting grain, fall provides some lull 

time, as opposed to the busy spring time. Many of the 

pesky insects are less numerous, and most pollinator 

insects are relatively inactive. It also allows for a follow

-up application in the spring to catch not only the spring 

germinating/growing weeds, but the ones you missed in 

the fall, without feeling overwhelmed. There is also less 

likelihood of damaging off-target plants, as most are 

done for the year. 

 

Here are the answers to some 

common questions: 

Q: When is the best time to 

treat with herbicides?  

A: Usually, the best time to 

apply is when plants are 

young and/or actively grow-

ing. It’s best to apply before 

the plant reaches its’ repro-

ductive stage, although there 

are notable exceptions 

(sericea lespedeza) to name one. Avoid times when 

plants are under stress from heat, or dry conditions.   

Q: Does it do any good to treat after you miss that 

‘best time’ window?  
A: Doing something is better than nothing.  

Q: Is there a time when I shouldn’t treat?  
A: Avoid spraying when plants are under stress due to 

heat or dry conditions, as movement in the plant is mini-

mal.    

 

Remember to always follow the label recommendations, 

as the label is the law regarding that particular         

chemical’s use. 

 

Source: John Welborn, Shawnee County Weed Director  

  

Agriculture  

mailto:lrussell@ksu.edu
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Winter Storage of Summer Bulbs 

 

It is time to start thinking about storing bulbs that will 

not survive Kansas winters. The bulbs of gladiolus, 

caladium, dahlia, tuberous begonia, calla lily, and    

canna lily need to be dug and stored so they can be 

planted next year.  

Canna and calla 

lilies are rhizomes; 

caladium, and   

tuberous begonias 

are tubers; gladio-

lus is a corm, and 

dahlia is a tuberous 

rooted plant. 

 

All of these plants 

should be dug after 

frost has browned 

the foliage. Then, 

allow them to dry 

for about a week in a shady, well-ventilated site such as 

a garage or tool shed. Remove any excess soil and pack 

them in peat moss, vermiculite, or perlite. Make sure 

the bulbs don’t touch so that if one decays, the rot 

doesn’t spread. Dusting them with fungicide before 

storage will help prevent them from rotting. 

 

Caladium should be stored between 50 and 60 degrees 

F. The other bulbs mentioned should be stored near 40 

degrees F. Finding a good spot to store the bulbs may 

be difficult. Some people place them against a base-

ment wall farthest from the furnace and insulate them 

so the wall keeps them cool. (WU)  

 

Work Garden Soil in the Fall 
 
Fall is the preferred time to prepare garden soil for next 

spring’s vegetable garden. Spring is often wet, making 

it difficult to work soil without forming clods that    

remain the rest of the season. Fall usually is drier,     

allowing more time to work the soil when it is at the 

correct soil moisture content.                                                 

Even if you work soil wet in the fall and form clods, 

the freezing and thawing that takes place in the winter 

will break them down, leaving a mellow soil the      

following spring. 

 

Insects often hide in garden debris. If that debris is 

worked into the soil, insects will be less likely to     

survive the winter.  

Diseases are also less likely to overwinter if old plants 

are worked under. The garden debris will also increase 

the organic matter content of the soil. Working the  

debris into the soil is often easier if you mow the old 

vegetable plants several times to reduce the size of the 

debris.  

Fall is an excellent time to add organic matter. Not on-

ly are organic materials usually more available in the 

fall (leaves, rotten hay or silage, grass clippings) but 

fresher materials can be added in the fall than in the 

spring because there is more time for them to break 

down before planting.  

As a general rule, add 2 inches of organic material to 

the surface of the soil and till it in. Be careful not to 

overtill. You should end up with particles like grape 

nuts or larger. If you work your garden into the con-

sistency of dust, you have destroyed the soil structure.  

Source: Ward Upham, KSRE Rapid Response Center 

mailto:jamiehan@ksu.edu
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 Shelter in Place 
 

In Kansas, the weather can 

provide torrential rain, blis-

tering heat, or snow and ice-packed roads. These situa-

tions can increase the difficulty of community members 

to run errands and get to work, school or scheduled 

appointments. Yet, when severe weather arrives, local 

citizens need to put their personal safety, as well as that 

of others, first, and choose to shelter in place.  

 

While an emergency may cause some people to expose 

themselves to the risks of inclement weather, this 

should not be the case for most people. Emergency re-

sponders want patrons to realize that when they venture 

out in bad weather for routine trips to the pharmacy or 

grocery store, they may be unnecessarily placing them-

selves in danger. In addition, vehicles stalled in cold 

weather or abandoned in snow drifts impedes the work 

of police responding to emergencies, and for snow 

plows working to open emergency routes.  

 

Weather forecasters typically predict the arrival of 

snow, ice or heavy rainfall several days in advance of 

the storm’s arrival. Sudden damage, such as that sus-

tained by strong winds or a tornado, may not be pre-

dictable. However, planning ahead can help you have 

what you need on hand for these types of emergencies 

and allow you to keep your family safely at home.  

 

Most needs fall into the categories of food, medica-

tions, fuel and other supplies.  

 

3-Day Food Supply: 
Emergency experts recommend you have a 3-day sup-

ply of non-perishable food on hand. Choose foods your 

family will eat and remember to plan for any special 

dietary needs of family members. You may have many 

of these on hand: 

 

•Ready-to-eat canned meats, fruits, vegetables and a 

can opener 

•Protein or fruit bars 

•Dry cereal or granola 

•Peanut butter 

•Dried fruit & Nuts 

•Crackers 

•Canned juices 

•Non-perishable pasteurized milk 

•High energy foods 

•Food for infants including water to prepare powdered 

or concentrated formula 

•Water—1/2 gallon for drinking per person per day 

 

When the Power Goes Out: 
Depending on the severity of the storm, you may have 

power and be able to continue to cook and store foods 

as you typically would. However, power outages are 

not uncommon and may last a few hours or several 

days. Without electricity or a cold source, food stored 

in refrigerators and freezers can become unsafe.      

Bacteria grows rapidly at temperatures between 40 and 

140F̊.  Food that rises to a temperature over 40̊ (and 

under 140̊) needs to be discarded after two hours.  

 

Keep a refrigerator/freezer thermometer in all refrigera-

tors and freezers. A refrigerator should be able to hold 

food below 40̊ for about four hours. (Check the temper-

ature when the electricity goes out, then keep the door 

shut to retain the cold air.) If the electricity is not re-

stored after four hours, you will need to determine what 

to do with refrigerated foods.  If it is freezing outside, 

you can place food in coolers 

and place in a cold, but pro-

tected area. (Example: a 

screened in porch) The food 

needs to be where animals 

cannot get the food and 

where the food is protected 

from contamination, such as 

rain, mud, etc. You will need 

to monitor the temperature 

of these foods with a thermometer.  

 

How long a freezer can keep food frozen without elec-

tricity depends on several factors. You can purchase 

dry ice to keep frozen food from thawing. Twenty-five 

pounds of dry ice will keep a 10-cubic-foot freezer be-

low freezing for 3-4 days. Learn more about food safe-

ty during an emergency at http://.FoodSafety.gov. 

mailto:cevans@ksu.edu
http://.FoodSafety.gov
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Resources for Holiday Cooking 

Sometimes questions come up when you are preparing 

food for holiday meals and parties, and the Extension 

Office is closed. So you may turn to the internet, but 

how do you know if the site that pops up has credible 

and safe information? Please, don’t take any chances.  

K-State Research and Extension has many publications 

and webpages that will help you find the answers that 

you need. http://www.ksre.k-state.edu/food/ 

Here are a few of my favorite fact sheets and websites 

that will help you prepare safe and healthful foods:  

 

Fixing Funky Foods 

A wider variety of fruits, vegetables, and ancient whole 

grains are available in grocery stores, even in rural    

areas. This fact sheet includes nutrition and origin info 

along with tips for fixing these "funky" foods.  

http://www.bookstore.ksre.ksu.edu/pubs/MF3294.pdf 

Sugar: More than Just a Sweetener 

Understanding the variety of sugars available and their 

functions in food will help consumers determine when 

sugar can be replaced or combined with nonnutritive 

sweeteners. 

http://www.bookstore.ksre.ksu.edu/pubs/MF2929.pdf 

“Focus on the Stars: Cooking Healthy for the 

Holidays” 

Holiday meals can be healthy meals, if you follow these 

tips for reducing fat and sugar in many popular holiday 

recipes.  

http://www.bookstore.ksre.ksu.edu/pubs/MF3087.pdf 

Ingredient Substitutions 

This four-page chart shows recipe ingredients that can 

be substituted for one another. It is printed in color and 

is a good additional to a recipe binder. 

http://www.bookstore.ksre.ksu.edu/pubs/L730.pdf 

 

 

 

 

 

 

 

 

 

 

 

 

Seasoning with Herbs and Spices 

Use herbs and spices to enhance the flavor and health-

fulness of foods. Certain herbs and spices, including 

cloves, cinnamon, thyme, oregano, and rosemary, can 

function as antibacterial agents.  

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

Beef: Choices, Preparation and Flavor 

Tired of turkey? This fact sheet describes cuts of meat, 

USDA quality grades, shopping and money-saving   

suggestions, as well as cooking and marinade sugges-

tions. 

http://www.bookstore.ksre.ksu.edu/pubs/MF2888.pdf 

USDA Meat and Poultry Hotline: 1-888-

MPHotline 

The USDA Meat and Poultry Hotline can personally 

answer your food safety questions on weekdays year-

round. 

Safe Minimum Cooking Temperatures 
 
Use this chart and a food thermometer to ensure that 

meat, poultry, seafood, and other cooked foods reach a 

safe minimum internal temperature. 

https://www.foodsafety.gov/keep/charts/mintemp.html  

 

Meat and Poultry Roasting Chart 
https://www.foodsafety.gov/keep/charts/meatchart.html  

mailto:ljmartin@ksu.edu
http://www.ksre.k-state.edu/food/
http://www.bookstore.ksre.ksu.edu/pubs/MF3294.pdf
http://www.bookstore.ksre.ksu.edu/pubs/MF2929.pdf
http://www.bookstore.ksre.ksu.edu/pubs/MF3087.pdf
http://www.bookstore.ksre.ksu.edu/pubs/L730.pdf
http://www.bookstore.ksre.ksu.edu/pubs/MF2920.pdf
http://www.bookstore.ksre.ksu.edu/pubs/MF2888.pdf
https://www.foodsafety.gov/keep/charts/mintemp.html
https://www.foodsafety.gov/keep/charts/meatchart.html
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Making the Most of Your 

Food Donations 

This is the time of year many organiza-

tions and communities amp up their efforts 

to fill local food pantry shelves. By keeping a few    

simple tips in mind, you can enhance the value of the 

food donations you make.  

It is important to remember that donated food is most 

helpful if it is both safe and high quality. Make sure to 

check the dates on packages of foods you donate. 

Here are some things to look for: 

 Quality or pack dates often designated on   

packages by words “Better if used by…” and a 

date. Look for these dates on packaged mixes, cold 

cereals, peanut butter, and increasingly, on canned 

items like fruits and vegetables. These dates mean 

that after the quality date, the food will begin to 

lose its flavor and may even develop an off flavor. 

Donate only foods that are well within the quality 

dates marked on the package. 

 Expiration dates, such as “Expires 2/15/15” or  

“Do not use after 7/9/15.” Look for these dates on 

vitamins, yeast, baking powder and cake mixes. Do 

not donate foods that are past their expiration date. 

 Pull dates Example: “Sell by May 16.” Look for  

these dates on perishable, refrigerated foods such as 

milk, yogurt, cream, eggs, lunch meat and         

packaged salad mixes. Perishable foods are usually 

not included in a food drive. If they are, choose 

foods that are well within the pull date. 

Besides looking for a date, be sure to check the        

integrity of the packaging. To ensure that the food has 

not been contaminated, donate only foods from        

unopened packages. Avoid foods with packaging that 

shows signs of leakage or damage. Also do not donate 

canned items that have broken seams or large dents.  

 

Your donation only makes a difference in the life of 

someone in need if the product donated is within the 

date marked and of good quality. If you question the 

integrity of the product or wouldn’t feed it to your  

family– it is probably best not to donate it. 

Are home-canned foods, fresh eggs or produce safe to 

donate? Food pantries often welcome donations of 

fresh produce. However, home-canned foods, meat or 

eggs that have not been handled by licensed food     

processors should not be donated. 

If you have a question about a proposed donation,   

contact the food pantry. Staff there will be happy to 

discuss whether they can accept or store the donation 

that you have in mind. 

I would also suggest avoiding sugary cereals, salty  

noodle mixes, and fruit-flavored beverages that might 

be easy to donate, but difficult for families to include in 

nutritious meals. Instead, donate foods that have a    

stable shelf life, are full of nutrients and easy to        

prepare.  

Examples of foods to consider: 

 

 Canned vegetables, especially those without added 

salt. 

 Fruits canned in juice, unsweetened applesauce, 

100-percent fruit juice. 

 Canned meats and fish. 

 Peanut butter. 

 Whole grain or enriched pasta and instant rice. 

Boxed noodle and rice dishes can be an easy     

starting point for a one-dish meal. 

 Whole grain crackers and popcorn. 

 Spaghetti sauce, salsa, and canned beans. 

 Reduced-sodium broths and soups. 

Source: Safe & Healthy Food Pantries Project, University of 

Wisconsin Extension 

mailto:sfangman@ksu.edu
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4-H Youth  Development  

 Calling Tecumseh Area Youth!  
 

I am excited to announce that we have a location for a 

4-H club in Tecumseh at the Tecumseh United        

Methodist Church.  Now all we need are families who 

would like to join our Shawnee County 4-H Program!  

 

We will have a family information meeting at the 

church on Monday, November 21st at 6pm. If you 

would like to come and learn more about 4-H, help   

decide when this club could meet and have input on its 

creation, please e-mail candism@ksu.edu.  

 

I will also have a table at the Tecumseh North            

Elementary school parent teacher conferences at the end 

of October.  

 

4-H is a positive youth development organization for 

youth 5-18 years old. We currently have 11 community 

clubs in Shawnee County and are hopeful that           

Tecumseh will be home to our 12th club. Community 

clubs meet one evening a month in 10-12 months of the 

year, so youth can decide what they would like for their 

club to do.  

 

Community clubs come together several times a year 

for countywide activities like Lock-In, Officer Leader 

Training and the Shawnee County Fair.  

 

Youth in the program enroll in 4-H projects they would 

like to learn about for the year. 4-H has a variety of   

projects that can be done both in the city limits and in 

the country. We are most known for our livestock     

projects like beef, horse and swine. Other projects like 

robotics, Lego construction, photography, visual arts, 

dog care and training and foods are more popular with 

urban youth.  

 

In you live in the Tecumseh area and have youth        

interested in the program please RSVP to                  

candism@ksu.edu for the informational meeting or call 

our office today and we can help you.  

 

4-H Online 
 

This is Kansas 4-H’s third year using 4-H online as our 

enrollment system. You do have to reenroll your youth 

every year after October 1st.  

 

This is a time you can update addresses, phone numbers 

and e-mails. Every year we have families that miss 

something because their newsletter was going to the 

wrong e-mail. Please make sure you list your primary   

e-mail as the one you check the most often.  

 

It is also the time you re-enroll in4-H projects or select 

new projects. We use what your youth is enrolled in to 

select which e-mails you get. So if you are planning on 

doing a new project, re-enroll now so you get the entire 

project meeting information that leaders send us.  

 

The website to enroll is ks.4honline.com, if you have 

forgotten your login and password there are links to re-

set your account. You can also call the Extension Office 

if you are running into any problems. Volunteers need 

to also make a 4-H online profile for themselves.  

 

If you have a family account and a new youth to enroll, 

please add them to your family account instead of start-

ing a whole new family profile. Lastly, if you are new to 

our county, please make sure to select Shawnee County 

on the very first page of creating your account. That 

way it will list our clubs and project clubs for you.  

 

I’m looking forward to another exciting year for     

Shawnee County 4-H, we have a lot of opportunities in 

store for our youth!  

 

mailto:candism@ksu.edu
mailto:candism@ksu.edu
ks.4honline.com
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OCTOBER 2016 

Oct. 22-23 Mother Earth News Fair, 9:00 am to 

  7:00 pm on Saturday, 9:00 am to 

  5:00 pm on Sunday, Expocentre 

 

NOVEMBER 2016 

Nov. 5  4-H Achievement Night, 6:30 p.m., WRHS 

Nov. 8  Executive Board Mtg., 5:30 p.m., EMR 

Nov. 10  “Pruning and Winterizing Trees” 7:00  

   p.m., TSCPL 

Nov. 11  Office closed for Veteran’s Day holiday 

Nov. 17  KSU Swine Day, K-State Alumni Center 

Nov. 18 to 20 4-H Kansas Youth Leadership Forum, 

  Rock Springs 

Nov. 24  & 25 Office closed for Thanksgiving Day 

  holiday 

Nov. 29  Extension Council Annual Meeting, 

  6:00 p.m., Glacier’s Edge Winery 

 

DECEMBER 2016 

Dec. 13  Executive Board Mtg., 5:30 p.m., EMR 

Dec. 23 & 26 Office closed for Christmas Day holiday 

 

JANUARY 2017 

Jan. 2  Office closed for New Year’s holiday 

Jan. 10-12 Topeka Farm Show, Expocentre 

Jan. 16  Office closed for Martin Luther King, Jr.’s  

  holiday 

 

FEBRUARY 2017 

Feb. 9 & 10 Women Managing the Farm, 

  Manhattan, Kansas 

Feb. 10-12 Kansas Garden Show, Expocentre 
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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 

WRHS—Washburn Rural High School 


