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Life Lessons at the Shawnee County Fair 
By Leroy Russell 
 
There is nothing quite like county fair season in Kansas! I just witnessed my 40th 

Shawnee County Fair. I’ve seen a lot of changes in those years in rules and fair events.  

New projects like Construction Zone and Space Tech, and a large increase in meat goats 

are just a few of the changes. Sometimes it’s not fun to be the rule enforcer, but treating 

everyone the same has always been the goal of the Shawnee County staff. 

 

County fairs can teach youth that all of the hard work they put into their projects will 

pay off. Or maybe not! That is a real life lesson. Even though you worked to make your 

project the best you could, the judge liked something else better. Sometimes I thought 

my own children learned more from the white or red ribbons than the purple ribbons. 

 

You also learn that we are all humans, and everyone can make a mistake. If you were 

left off of a judging roster, it’s not the end of the world, and how you handle it will be 

your life lesson.  You must also realize that judging projects is one person’s opinion on 

one day. It is not a reason to overreact and talk poorly about the judge, staff or cause a    

scene. What does this teach our youth? When parents and youth handle a situation 

calmly it becomes a teachable moment in our 4-Hers and FFA youth fair experience.  

                                                (Continued to page 2) 

 

New Staff Assist Extension Customers 

Two new faces joined the Shawnee County Extension support 

staff in 2017. Michelle Wilson is the Office Professional at the 

front desk and provides support to the Agriculture and           

Horticulture programs. Michelle has a Bachelor’s degree in Art 

from Washburn University and brings skill and a creative flair 

to flyers, publications, and more.  

Bessie Tolbert has accepted the position of Master Gardener 

Coordinator. Bessie has two Master’s Degrees, one in Social 

Work and another in Public Administration. Bessie                               

is also a Shawnee County Extension Master            

Gardener. Bessie will be busy helping the Master 

Gardener volunteers have the materials they need for 

educational programs and events. 

Please help us welcome both ladies in their new 

roles!   

Top photo: Michelle Wilson 

Bottom photo: Bessie Tolbert 
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Kansas River Valley Experiment 
Field—2017 Fall Field Day 
 
When: Tuesday, August 8th at 5:00 p.m. Sharp! 

 

Where: Rossville Field—1 mile east of Rossville on 

U.S. Highway 24 on the south side of the road. 

 

 Dr. Gary Pierzynski—Welcome 

 

 Dr. Dorivar Ruiz Diaz, Extension Specialist, Soil 

Fertility—Starters and Late N application 

 

 Dr. Jeff Whitworth & Dr. Holly Shawrting, Ento-

mology—Field Crop Pest Activity Happening 

Now and in the Near Future 
 

 Ashley Lorence & Andy Newsum, Graduate Stu-

dents, Precision Ag—Getting the Most from Your 

Drone Experience. 
 

 Dr. Dallas Peterson, Weed Science—The Learning 

Curve During the First Year of Xtend Soybeans. 

 

To pre-register for the catered BBQ meal sponsored by 

Wilbur-Ellis, call Michelle Wilson at the Shawnee 

County Extension Office at 785-232-0062, Ext. 100 by 

5:00 p.m. on Monday, August 7th.  

 

Commercial pesticide applicators continuing education 

credits have been applied for. 

 

 

 

 

Life Lessons from the County Fair 
(Continued from Page 1) 

 

Then, there is the money spent on projects. You can 

throw money at a project, thinking that will make you a 

winner, but the true winners in my mind are those that 

try to learn from the project. With the livestock         

projects, that means they make it profitable or at least 

break even. That is the life lesson. After all, when these 

4-H and FFA youth go off to college or begin their 

grown-up jobs, there will be hiccups. Wouldn’t you 

rather they face some of these challenges while they are 

still living under the same roof, so that you can mentor 

them through it? 

 

I witnessed many older 4-Hers and volunteers helping 

and teaching others during the 2017 Shawnee County 

Fair. We have many of the best 4-Hers and volunteers 

in Shawnee County of anywhere in the country. I am 

very proud of our Shawnee County fair board members, 

fellow Extension Staff, project superintendents,          

volunteers, parents, and our 4-H and FFA youth. You 

all work very hard for the best fair possible for Shawnee 

County youth. We had a very hot year for the 2017 

Shawnee County fair and everything seemed to go 

great. Thanks to everyone for your very hard work and 

dedication. 

4-Hers participate in livestock judging at the Shawnee 

County Fair.  

 

mailto:lrussell@ksu.edu
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Ariel Whitely  

County Extension Agent  

arielw@ksu.edu  

Japanese Beetles 

Many Shawnee County residents are finding their yards 

taken over by a small, green and bronze pests this 

month. Japanese beetles will feed on over 300 different 

species of plants, their favorites being rose, birch,    

linden, crabapple, grape, Virginia creeper and buckeye.  

 

They feed on plants beginning at the top, eating the 

upper layer of leaves and work their way down the 

plant. As they feed they secrete a hormone telling other 

beetles their location, so don’t be surprised if your plant 

is coated in beetles. Their damage is significant!  

 

To control these prolific pests you may bring a bucket 

of soapy water to your plant, in the morning when the   

beetles are slower, and shake them off into the water. 

There are some sprays and neem oil available as well, 

but they may only keep the beetles at bay for a short 

time depending on the population in your area.         

Hormone traps are found ineffective as they tend to 

attract more beetles to your yard. The following       

publication lists specific chemicals for Japanese Beetle 

control and their use.  

http://hnr.k-state.edu/extension/info-center/common-

pest-problems/common-pest-problem-new/japanese-

beetles.pdf 

 

Vegetables Produce Flowers  

But No Fruit 

If you have vegetables that are blooming but not setting 

fruit, you may have a problem with flower pollination. 

There are several possible reasons for this that usually 

vary by species.  

 

One condition that can affect several species at the 

same time is over-fertilization. Too much nitrogen 

causes the plant to emphasize vegetative growth, often 

to the detriment of fruit production. Over-fertilization 

can lead to a delay in flower production and a decrease 

in fruit set among the flowers produced.                 

 

Squash, cucumbers, watermelon, and muskmelon can 

have a couple of other problems. First, the early flowers 

on these plants are usually all male. The production of 

both male and female flowers becomes more balanced 

as time passes. You can easily tell the difference be-

tween the two because only the female flower has a 

tiny fruit behind the blossom. If you have both, you 

have not over-fertilized, and still have a problem.  

 

The next step is to make sure you have pollinators. 

Look for the presence of bees visiting the plants. If you 

don't see any, try hand-pollinating several flowers. Use 

a painter’s brush to transfer pollen from the anther of 

the male flower to the stigma of the female flower. If 

you get fruit on only those flowers you pollinated, you 

need more pollinators.  

 

Make sure you aren't killing  potential pollinators with 

overuse of insecticides. If you must use an insecticide, 

spray near dusk when the flowers have closed.  

 

Tomatoes are wind pollinated and therefore not de-

pendent on pollinators. Usually, a pollination issue with 

tomatoes is due to temperature. Tomatoes normally 

won't set if the night temperature is below 50 degrees 

Fahrenheit due to sparse pollen production. They also 

won't set when nighttime temperatures are above 75 

and daytime temperatures are above 95 with dry, hot 

winds. Under such conditions, fertilization is not com-

pleted. 

http://hnr.k-state.edu/extension/info-center/common-pest-problems/common-pest-problem-new/japanese-beetles.pdf
http://hnr.k-state.edu/extension/info-center/common-pest-problems/common-pest-problem-new/japanese-beetles.pdf
http://hnr.k-state.edu/extension/info-center/common-pest-problems/common-pest-problem-new/japanese-beetles.pdf
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Director 
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County Extension Director  

For the past several months I’ve been sharing 

tips meant to help you exercise leadership. 

Whether you serve on a city council, church 

board, as a club committee member,  or a con-

stituent, you likely care about the vibrancy of 

your community. I hope these tips will help each 

of you, in whatever role you serve, to exercise 

leadership. 

  

Exercise Leadership Through  

Tough Interpretations 

Last month I shared that one of the leadership         

challenges I was working on was considering “tough 

interpretations.”  Why? In the book “Y our Leadership 

Edge,” the authors share that diagnosing a situation 

thoroughly helps you lead effectively. If we don’t    

explore tough interpretations, we see what’s going on 

around us in simple, easy and benign ways. Basically,  

nothing is likely to change because you aren’t address-

ing the real root of the problem.  

An interpretation is more than just an opinion. It’s one 

explanation for why things are the way they are.  

Facing those difficult explanations allows us to        

imagine multiple ways forward and really understand 

what is required to make progress.  

How do you develop the skill? Practice it.  

Imagine multiple explanations for a situation at work, 

at home or in the news. Recognize which interpreta-

tion might be the easiest to “believe.” Recognize it as 

just one way of looking at the situation. Practicing this 

skill is often easiest when you approach it as if you are 

“renting” the ideas, versus owning it. Exploring tough 

interpretations is about looking at the situation through 

every possible lens.  

Tips for Success: 

 Base your interpretations on data you can observe, 

such as what someone said or did.  

 When sharing tough interpretations, use language 

such as, “One interpretation might be...and 

“Another interpretation could be …” That type of 

lead-in will help you and others remember those 

interpretations are just possibilities, not necessarily 

your opinion. 

 Make sure your list of possible interpretations 

ends with “other interpretations?” so others feel 

encouraged to add to the list. 

 

 

 Pretend your issue belongs to someone else in 

some other city. Come up with interpretations 

from that vantage point.  

Imagine four people: The rudest person 

you know, the most negative person you 

know, the bravest person you know and 

the person you know who can most    

readily grasp a complex situation.     

Then ask yourself: What would each say 

about what’s going on? 

mailto:cevans@ksu.edu
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Education Program  

 Burning Issues: Canning  

 

Canning in Electric Pressure Cookers 

Electric pressure cookers or multi-cooker appliances 

like the Instant Pot® are all the rage. However, at this 

time, the USDA National Center for Home Food 

Preservation does not recommend using USDA canning 

processes in these appliances, even if there are          

instructions for pressure canning in the manufacturer’s 

directions. The USDA processes have been researched 

and developed so that safe, quality products are          

produced when recommended equipment is used.   

Specific concerns include any temperature variations 

that may occur during operation of the pressure cooker, 

position of the jars and the flow of steam, venting of 

steam, and altitude adjustments. All of these procedures 

must be done correctly so that bacteria are killed. For 

more information, visit  http://nchfp.uga.edu/

publications/nchfp/factsheets/pressurecookers.html. 

Note: This recommendation does not include the Ball 

Automatic Home Canner for acid foods only which is a 

dedicated canner.  

 

Canning on Smooth Cooktops 

You may or may not be able to can on your smooth 

cooktop depending on the style of smooth cook top that 

you have. Follow your manufacturer's advice. Some 

smooth cooktop manufacturers say do not can on them, 

while others who say it is okay may have the following 

stipulations: 

Check the maximum diameter of the water bath canner 

or pressure canner that you can use on your burners. 

Boiling water or pressure canners may not be available 

that meet the maximum diameter pot allowed for your 

particular cooktop. 

Be careful not to break or scratch your cooktop as can-

ners are heavy when filled with jars and water.  

Check the bottom of your water bath canner as it may 

not be flat enough to use on your cooktop. You may 

need to improvise with a smooth bottom stock pot with 

a jar rack inside.   

Check on maximum heat allowed as some cooktops 

have automatic shut-offs that can interrupt the           

processing time and prevent the food from being safely 

canned.  

For more information, visit http://nchfp.uga.edu/

publications/nchfp/factsheets/smoothtops.html. 

 

Canning is Not the Time to Be Creative 

We get a number of questions at the office about people 

wanting to can their own salsa, barbeque or other reci-

pe. We recommend that they use standardized recipes 

that have been researched and tested. The acidity, tem-

perature and time of processing must be correct for the 

food to be preserved safely. For safe recipes, visit 

http://www.rrc.k-state.edu/preservation/canning.html.  

The National Center on Home Food Preservation also 

has recipes, tips and online study webinars.                 

Visit  http://nchfp.uga.edu/. 

 

Susan Fangman, FCS agent, also has some food preser-

vation tips so read on. 

mailto:ljmartin@ksu.edu
http://nchfp.uga.edu/publications/nchfp/factsheets/pressurecookers.html
http://nchfp.uga.edu/publications/nchfp/factsheets/pressurecookers.html
http://nchfp.uga.edu/publications/nchfp/factsheets/smoothtops.html
http://nchfp.uga.edu/publications/nchfp/factsheets/smoothtops.html
http://www.rrc.k-state.edu/preservation/canning.html
http://nchfp.uga.edu/
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Why You Shouldn’t Can Like 

Grandma Did 

“Vintage” may be trendy, but 

there are good reasons why 

you shouldn’t can like your 

grandmother did. When it 

comes to food preservation, 

older isn’t better. Using up-to-

date canning equipment,    

procedures, and resources is important for quality and 

safety. 

Your rusty, warped water bath canners and heavy old 

pressure canners may not work well with– and may 

actually damage– modern ranges, and replacement 

parts may be difficult or impossible to find. Other old-

fashioned methods like open kettle canning (an unsafe 

technique where hot food is placed in hot jars and seal 

without processing) or canning in the oven or sun 

might produce a seal, but food can spoil or become 

contaminated without proper heat   processing. So-

called canning powders are useless as preservatives, 

and don’t replace the need for 

proper heat processing, either.  

Foods have changed over time, 

too. Some tomato varieties now 

have a lower acidity than in 

Grandma’s day, and need    

additional acid for canning. So 

use canning recommendations. 

They were significantly 

changed in 1994, so recipes 

older than that may no longer be safe. 

Simply put, it’s time to update your old canning    

methods to those that scientific research has proven 

reliable, consistent, and safe.  

Some things get better with age, but not old-fashioned 

canning methods and equipment. Grandma would 

probably change her ways if she were canning in the 

21st century. You should, too. 

Canning Time & Checklist App 

There’s now an app for that! 

Oregon State University has 

created a free app for your    

mobile device for instructions 

on canning vegetables, fruits, 

meats and fish.  

Select from over 40 popular 

foods used in home canning to 

generate a checklist and timer 

for processing. This app lets you 

set your jar size, pack type,  

canning method, and elevation. 

It also reminds you of the steps necessary to prepare 

jars and canning pots. The timer is  based on the      

specific information you enter. Designed for people 

with previous canning experience. 

Pressure Gauge Testing 

K-state Research and Extension Shawnee County    

provides dial gauge testing for pressure canners as a 

part of our education on safe food preservation.  

If the dial gauge on your pressure canner does not   

register correctly you could be jeopardizing the safety 

of the food you just canned. You should have your dial 

gauge tested yearly.  

We can test the following brands of canners: 

 National (made by the National Pressure Cooker 

Company, Eau Claire, Wisconsin) 

 Magic Seal (sold at Montgomery Ward) 

 Maid of Honor (Sold at Sears Roebuck Co.) 

 Presto 

We cannot test the All American gauges or any oth-

er brand. Please call the office before bringing your 

dial gauge pressure canner in for testing to be sure 

someone is available to help you.  

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

 2017 Shawnee County Fair 

The Shawnee County Fair wrapped up on July 23rd with 

Round Robin Showmanship, Senior Recognition, 

crowning of the new 4-H King and Queen and Fashion 

Revue. We had a hot week but the 4-H families,         

volunteers and Extension Staff made it a great fair!  

This year’s theme was, “Pirates of the Fairibbean.” 

Clubs and fair superintendents really got into the theme 

decorating their hay bales, cakes and exhibit tables. It is 

never too early to get next year’s Fair dates on your 

calendar July 26-29th, 2018!  

 

 

 

 

 

 

 

 

 

 

 

2017 4-H King and Queen candidates. 

2017 Shawnee County Fair Queen and King, 

Tamara McConnell and Matt Krainbill. 

mailto:candism@ksu.edu
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August 
Aug. 8  Executive Board Mtg., 5:30 pm, EMR 
Aug. 12  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
Aug. 22  Fair Board Association meeting, 7:00 pm,  
  EMR 
Aug. 26  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 

 

Sept 
Sept. 4  Office Closed in observance of 
  Labor Day holiday 
Sept. 6  Drought Tolerant Succulent Workshop,  
  1:30 pm to 3:30 pm, EMR 
Sept. 8-17 Kansas State Fair, Hutchinson 
Sept. 9  Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 

Sept. 12 Executive Board Mtg., 5:30 pm, EMR 
Sept. 26 Fair Board Association meeting, 7:00 pm,  
  EMR 
Sept. 23 Downtown Topeka Farmer’s Market, 
  7:30 am to Noon 
 

Oct 

Oct. 5  “Perennials and Evergreens for Winter 
  Appeal” 7:00 pm, TSCPL 
Oct. 7  Compost Demonstration, 9:30 am, 
  Vegetable Garden, Expocentre 
Oct. 10  Executive Board Mtg., 6:45 am & 
  6:00 pm, EMR 
Oct. 14  Compost Demonstration, 9:30 am, 
  Vegetable Garden, Expocentre 
Oct. 21  Compost Demonstration, 9:30 am, 
  Vegetable Garden, Expocentre 
Oct. 24  Shawnee County Extension Board 
  Elections, 7:00 am to 7:00 pm, EMR 
Oct. 28  Compost Demonstration, 9:30 am, 
  Vegetable Garden, Expocentre 
  
 

 

 

 

 

 

 

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

Extension Staff 
Joanne Domme, Office Professional, Administrative and Family and 
    Consumer Sciences 
 
Marc Galbraith, Horticulture Program Assistant/Response Line 
 
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 
 
Bessie Tolbert, Horticulture Program 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 


