
Food: Too Good to Waste 
 

Did you know that 31 percent of wholesome food goes uneaten and ends up in our  

landfill? Wasted food is  

 A social problem: In 2013, 14.3 percent of U.S. households or 48 million Ameri-

cans including 16 million children, were food insecure at some time during the year. 

Food insecurity means people were worried about and some did not have enough food 

to eat. 

 An environmental problem: Food is the largest stream of materials in American 

trash. Once wasted food reaches landfills, it produces methane, a powerful greenhouse 

gas.   

 An economic issue: It is estimated that food loss and waste totals $161 billion  

dollars when retail food waste is combined with consumer food waste. 

 

Ways to Reduce Wasted Food 

Many people are confused by what Food Product 

Dating means and may throw away food that is still 

safe to eat. Here are what the food dates really 

mean:                               

 A "Sell-By" date tells the store how long to 

display the product for sale. You should buy the 

product before that date. 

 A "Best if Used By (or Before)" date is rec-

ommended for best flavor or quality. It is not a pur-

chase or safety date. 

 A "Use-By" date is the last date recommended 

for the use of the product while at peak quality. The 

date has been determined by the manufacturer of 

the product. 

 

Food Safety After Date Expires 
Except for "use-by" dates, product dates don't always mean that you should throw them 

away after that date. "Use-by" dates usually refer to best quality of the food and are not 

safety dates. Even if the date expires once in your kitchen, a product should be safe, 

wholesome and of good quality if handled properly.   

 

Here is a link to our refrigerator chart for storage times of dated products: http://

www.bookstore.ksre.ksu.edu/pubs/MF3130.pdf. If product has a "use-by" date, follow 

that date. If product has a "sell-by" date or no date, cook or freeze the product according 

to the times on the chart. 
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Leroy W. Russell  

County Extension 

Agent  

lrussell@ksu.edu  

Controlling Musk Thistle 

and Bindweed 

Now is the time to control your musk thistle and/or field 

bindweed. It's the law.  If you own, or control properties 

within Shawnee County, you are re-

quired 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 identifying 

musk thistle and bindweed, developing a program of 

control, and providing chemicals at a cost/share price for 

their control. They do not provide labor to spray private 

properties, but do have rental, pull type sprayers to assist 

you in controlling your problem.                                          

                                                                                    

Field Bindweed is very prevalent within the city and the 

program is available to all land owners/controllers as 

long as you have noxious weeds present. Don't wait.  

Now is the best time to treat them. Look for the spiny 

rosette and treat your bindweed before it spreads and 

blooms. For more information contact John Welborn, 

Director Weed Department, 785-232-0120. 
 

4-H Swine Pork Quality Assurance 

(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 certifica-

tion has expired, you will need to attend. We have two 

nights for you to choose from.  

      Wednesday, May 25 5:30-7:30 pm 

   or 

         Friday, May 27, 5:30-7:30 pm 

 Shawnee County Extension Meeting Room 

To register or check to see if you need certification 

please call Joanne at 232-0062 ext.0. 

 

  Tractor Safety Training Offered 

   Pottawatomie, Riley, Wabaunsee, Douglas, 

        Leavenworth, and Shawnee Counties 

The Annual Tractor Safety Training Course will be held 

on June 7th from 9:00 a.m. to 4:00 p.m. and June 8th 

from 9:00 a.m. to 3:00 p.m. at KanEquip in Wamego.    

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 

 Skidsteers and ATV’s 

 Silos and Grain Bins 

 Electrical Hazards 

 Use of Power Take Off (PTO) 

Registration and a $30 fee are due by June 1.  This is to 

cover the cost of the manual, refreshments and meals.   

Make checks to Pottawatomie County Extension and 

mail to Pottawatomie Extension, P.O. Box 127, 

Westmoreland, Kansas 66549.                                                

                                                                                    

Leroy Russell plans to drive to and from Wamego each 

day from the Shawnee County Extension Office if your 

youth needs a ride both ways. Please call to make 

arrangements. There is room for the first seven.                       

                                                                                   

Thank you to John Kabus and Kansas Insurance for cov-

ering the cost of all Shawnee County youth attending 

this training. Also, thanks to Dakota Welch for covering 

the registration cost for children of Frontier Farm Credit 

members. 

Agriculture  

mailto:lrussell@ksu.edu


P A G E  3  

Horticulture  
Jamie Kidd  

County Extension Agent  

jamiehan@ksu.edu  

Plant Annual Flowers by Soil 
Temperature 

 

When to plant annual flowers is based on soil 

temperature and not the calendar.  Some cultivars 

tolerate cool soil, while others require warm soil.  This 

spring we have experienced such wide temperature 

fluctuations that it is difficult to know what to do. 

 

An easy way to gauge the soil temperature is to simply 

stick a thermometer about 4” in the ground.  You can 

take a  

measure-

ment in the 

early 

morning 

and late 

afternoon to 

get a high 

and low for 

the day, 

then 

average them.  K-State also has a good weather data 

library that shows soil temperatures at weather stations 

throughout the state. 

 

When the soil temp is around 65 degrees, petunias, 

begonias, alyssum and snapdragons can go in the 

ground.  More sensitive crops like vinca, celosia, 

lantana, melampodium, zinnias, and pentas need soil 

temperatures of 68-70 degrees.  These are the flowers 

that thrive in the heat of the summer and need those 

high temperatures.  Most everything else falls in 

between. 

 

This is the year to have patience.  Wait until soil 

temperatures are up for  a couple of days before rushing 

out to plant.  Our most heat tolerant plants tolerate the 

heat because they love and thrive in warm soils.  Cool, 

damp soils will compromise their root systems and then 

when the real heat of the summer does finally arrive, 

they will have few roots to support the plants’ growth.  

Happy planting!  (Alan Stevens) 

 

 

Inexpensive Method of Watering 

Trees and Shrubs 
 

We are looking quite possibly at another hot, dry 

summer.  Watering trees and shrubs is going to be 

essential for their survival.  Soaker hoses are helpful to 

conserve water and reduce evaporation of precious 

water.  Soaker hoses are inexpensive and easy to use but 

are notorious for non-uniform watering.  In other words, 

you often receive too much water from one part of the 

hose and not enough from another.  

 

Hooking both the beginning and the end of the soaker 

hose to a Y-adapter helps equalize the pressure and, 

therefore, provide a more uniform watering. The 

specific parts you need are the soaker hose, Y-adapter 

and female to female connector.  It is also helpful if the 

Y-adapter has shut off valves so the volume of flow can 

be controlled. Too high a flow rate can allow water to 

run off rather than soak in. 

 

On larger trees, the soaker hose can circle the trunk at a 

distance within the dripline of the tree, but at least ½ the 

distance to the dripline. The dripline of the tree is the  

outermost reach of the branches. 

 

On smaller trees and shrubs, you may circle the plant 

several times so that only soil which has roots will be 

watered. 

 

 
Master Gardener 

Response Line is Open 

9:00 a.m. to Noon and 1:00 p.m. to 4:00 p.m. 

weekdays 

April through October 

785-232-0062 

For answers to your lawn, garden 

and insect questions.  Walk-in 

questions are welcome also! 

mailto:jamiehan@ksu.edu
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Cindy M. Evans  

County Extension  

Director 

cevans@ksu.edu  

County Extension Director  

 

Measuring Success in Communities: 
The Community Capitals Framework      
 
The community capitals framework reveals the  

interactions between different parts of a community. 

Communities are systems that have inflows and out-

flows, ups and downs, progression and regression.  

 

For example, when money is invested in a new  

factory in the community, the system is affected either 

positively or negatively; more jobs, increased popula-

tions, increased pollution, decrease in unemployment, 

new housing developments, increased crime rates, and 

new immigrant populations are just a few of the new 

issues to be dealt with. From an economic development 

perspective, bringing a new factory to town seems like 

a great solution, but it must be understood that the fac-

tory will affect other facets of the community.  

 

As I work with communities in Shawnee County, most, 

regardless of whether they are large or small, are want-

ing to create a vision for their community that builds on 

their strengths. Understanding the Community Capitals 

is a way to gauge how community resources are being 

used. There are seven types of community capital: 

1. Natural Capital — The environment, natural beau-

ty, lakes, rivers and streams, forests, wildlife, soil, 

the local landscape.  

2. Cultural Capital — Ethnicity, generations, stories 

and traditions, spirituality, habits, and heritage. 

3. Human Capital — All the skills and abilities of 

people, leadership, knowledge, and the ability to 

access resources. 

4. Social Capital — Groups, organizations, networks 

in the community, the sense of belonging, bonds 

between people. 

5. Political Capital — Connections to people in pow-

er, access to resources, leverage, and influence to 

achieve goals. 

6. Built Capital — Buildings and infrastructure — 

schools, roads, water and sewer systems, and main 

strees — in a community. 

7. Financial Capital — Money, charitable giving, 

grants, access to funding and wealth.      

 

One way to understand capitals in a community is to 

think of them as a community bank with seven ac-

counts. Each bank account holds the strengths, skills 

and opportunities available to and residing within com-

munity members. The contents of each account may be 

spent, invested, squandered, or used up, depending on 

how people choose to use these resources.                                                  

This month, think about the seven capitals and how 

your community resources fall into each area. 

   _______________________________________ 

                             7 AM—6 PM 

                        Fairlawn Plaza Mall 

We hope to see you at Topeka Gives  when the Topeka 

Community Foundation hosts their annual one-day 

fundraising event. Local sponsors are providing 

$73,500 in match money to be awarded proportionately 

to participating organizations. 

 

The Shawnee County Extension Education Foundation 

will receive 100% of the donations made at the June 

7th event, plus a percentage of the pledged match. All 

donations are tax deductible and will be used to support 

extension programs in Shawnee County.  

 

Donations must be made in person at the Topeka Gives 

event. Donations can be made using cash, check or 

credit card. The minimum gift is $25 and the maximum 

is $1000 per organization. A donor can contribute to up 

to 5 agencies.  

mailto:cevans@ksu.edu
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Lisa Martin  

County Extension 

Agent  

ljmartin@ksu.edu  

Expanded Food & Nutrition 
Education Program  

Eating Well on a Budget 
 
My EFNEP educators have this down to an art and sci-

ence, but you don’t have to be an expert to eat well and 

healthfully, and still trim your food bill. A little bit of 

planning each week can go a long way.  

 

Think about the meals that you want to make each 

week and make a menu. From that menu, you can write 

out a shopping list so that you shop only once and have 

everything you need on hand. Buying for the week will 

also cut down on shopping trips so you will already 

start saving money. 

 

Here are some more tips that will get low-cost meals on 

the table in a flash: 

 

Plan 
 
1. Note what foods you have on hand that you can use 

up.  

2. Think about your schedule. Choose meals you can 

prepare easily on your busiest days. Save recipes 

that take longer for days off. 

3. Make a list of what you need to buy. http://

www.choosemyplate.gov/sites/default/files/budget/

grocery_list_interactive.pdf 

4. Organize your shopping according to the layout of 

your store. 

 

Shop 
 
1. Eat before you shop. 

2. Check the sales flier and sign up for a loyalty pro-

gram, if they have one. 

3. Use coupons on foods you normally buy. 

4. Use unit pricing to get the best buy. http://

www.choosemyplate.gov/budget-price-tag 

5. Use the Nutrition Facts to make healthier choices. 

http://www.choosemyplate.gov/budget-food-label 

6. Buy cold and frozen foods last. 

 

 

 

 

7. Once you have everything, check out. For every 

minute that you linger in the store, you will spend 

on average another $2. Spending another five 

minutes browsing could add up to another $10. 

8. Go directly home and put everything away in the 

appropriate storage. 

 

Cook 
 
1. Organize your kitchen so everything you need is 

within reach.  

2. Assemble all ingredients and equipment.  

3. Read through the recipe and follow instructions.  

4. Make a little extra for snacks and lunches.  

5. Involve the family including the kids so that every-

one learns these basic skills.  

 

Eat: 
1. Eat together as a family.  

2. Eat slowly so that you won’t overeat.  

3. Enjoy your food.  

 

These are just a few of our favorite tips. For more     

information on Eating on a Budget, visit http://

www.choosemyplate.gov/budget.  

 

mailto:ljmartin@ksu.edu
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Susan Fangman  

Family & Consumer 

Sciences Agent 

sfangman@ksu.edu 

Family & Consumer 
Sciences  

L ast month I wrote about meal planning in answer 

to the question “How can I feed my family a nutri-

tious, budget-friendly meal that can be put on the table  

quickly?” This month I want to share how you can use 

a slow cooker to prepare your meals quickly and     

safely.  

I have several slow cookers and I use them often. From 

cooking chicken on the weekend to be used in meals 

throughout the week, to making soups, casseroles, and 

even desserts, my slow cookers are one of the least 

expensive, time-saving, and most used tools in my 

kitchen.  

First of all, a little trivia that may help you make more 

sense of this. Some people call slow cookers, crock 

pots. Actually, Crock Pot is a brand name of slow 

cookers. Kind of like Kleenex is a brand name of    

tissues. You can keep calling your slow cooker a crock 

pot, that is fine by me, I just wanted to clarify what I 

am talking about. 

A slow cooker is a budget-friendly appliance. It is   

economical to operate, and uses less energy than using 

an oven or cooking range. Another consideration,    

especially this time of year as the weather warms up, is 

it will not heat your kitchen. Slow cooking is also a 

great way to tenderize less expensive and tougher cuts 

of meat such as shoulder, round and chuck. 

Slow cooking can also save you time. Most slow  

cooking recipes are quickly prepared and then left to 

cook for long hours without being tended. Your food is 

ready when you get home from work. A person could 

also easily prepare slow cooker ingredients ahead of 

time, freeze them, and then cook when needed. 

The direct heat, lengthy cooking time, and steam     

created within these tightly-covered containers       

combine to prevent foodborne illness. Slow cookers 

should heat food slowly, yet fast enough to keep food 

out of the danger zone– above 40°F and below 140°F. 

In the danger zone, bacteria grow rapidly and can 

cause foodborne illness. 

 

 

 

Here are a few food safety tips 

to keep in mind when using 

your slow cooker: 

 If possible, turn on HIGH 

for the first hour of  

cooking and then to the  

lower setting called for in 

your recipe. This will short-

en the time foods are in the danger zone. This is 

highly recommended when cooking meat or poultry. 

 Always thaw meat or poultry before putting it into 

the slow cooker. If frozen pieces are used, they will 

not reach 140°F fast enough. 

 Do not use the WARM setting to cook food. This     

setting is designed only to keep cooked food hot. 

 Do not reheat food or leftovers in a slow cooker. 

 Fill the slow cooker between 1/2 to 2/3 full. This will 

assure safe, and even heat distribution and cooking. 

 Do not lift the lid if you don’t need to. Each time the 

lid is raised, the internal temperature drops 10-15°. It 

takes approximately 20 minutes to recover the lost 

heat, which extends the required cooking time and 

increases the food safety risk. 

 Before taking a bite, check meat and poultry with a 

food thermometer to make sure it has reached a safe 

internal temperature to destroy bacteria. Roasts: 145°

F-160°F; poultry: 165°F; soups, stews, sauces:    

165°F. 

Lastly, do a quick search on the Internet for extension 

slow cooker recipes. You will find a wealth of          

extension-approved recipes to make at home. 

Sources: Slow Cookers and Food Safety– University of Minnesota Exten-

sion, Extension Food Sense– Utah State University, Crockpot and Slow 

Cooker Food Safety– Colorado State University Extension 

  

  

 

 

Slow Cooking for a Quick Dinner 

mailto:sfangman@ksu.edu
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Candis Meerpohl  

County Extension 

Agent  

candism@ksu.edu  

4-H Youth  Development  

  

Measuring the Impact of 4-H 

“The true meaning of life is to plant trees, under whose 

shade you do not expect to sit.” -Nelson Henderson 

I heard the above quote at a Youth Development con-

ference my first year as a 4-H Agent,  and it has stayed 

with me as the true definition of Youth Development. 

As parents and 4-H volunteers a lot of the work we are 

doing is for a future gain. It can be hard to collect infor-

mation on the impact the 4-H program is having on our 

youth and on Shawnee County.  

The Kansas 4-H office understands the need for us to be 

able to showcase what our program is doing for our par-

ticipants. We need to be able to show the value of 4-H 

to stakeholders. 

Soon all Shawnee County 4-H’ers will be participating 

in a survey crafted for Kansas 4-H using National 4-H 

questions.  This survey was vetted by K-State and will 

give us statistics of how 4-H is impacting youth 8-18. 

(The survey is not developmentally appropriate for our 

5-7 year olds.)  

It might seem odd to be excited about a survey, but I 

truly am. I know 4-H is good for youth and I can’t wait 

to have the results of our county survey in my hands.  

Once all data is collected and analyzed we will receive     

reports and news articles we can share locally with the 

public. The timeframe to have those materials is this 

fall.  The State of Kansas will also be getting statewide 

results, so this effort is a win-win!  

 

 

 
Attention Female High School 

Seniors 

Hello! Alpha of Clovia is the 4-H women's cooperative 

living house at Kansas State University founded in 

1931. Clovia’s membership is comprised of young 

women mainly with Kansas 4-H involvement. If you 

have any questions about living at Clovia, please email 

us at: alphaofclovia@gmail.com   

Cooperative living means house duties are distributed 

among members. Duties are assigned based on mem-

ber’s preference and arranged around class schedules. 

This cooperative allows Clovia to be an economical 

living situation. Members pay around $1,500 each se-

mester, which includes 18 meals each week.  

 Applications are available on the Alpha of Clovia   

website. Members attend K-State and must maintain a 

certain GPA while they are members.  

We hope that you will consider Clovia if you are plan-

ning on attending K-State this fall. If you have any 

questions about Clovia, the application, or a tour, don't 

hesitate to ask!  

Sincerely, 

  

The New Membership Chairwomen 

Macy Davis and Christina Hoffman          

Please check out our website at:  

www.alphaofclovia.org 

Mark Your Calendar: 

Shawnee County Fair Horse Show 

July 16 & 17 

Shawnee County Fair 

July 21-24 

mailto:candism@ksu.edu
https://en.wikiquote.org/wiki/Meaning
https://en.wikiquote.org/wiki/Life
https://en.wikiquote.org/wiki/Trees
mailto:alphaofclovia@gmail.com
http://www.alphaofclovia.org/
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APRIL 2016 
April 26  Fair Board Assoc. Meeting,  
  7:00 p.m., EMR 
April 28  “Grandma’s Tomatoes”, 7:00 p.m., TSCPL 
 

MAY 2016 

May 1  Sheep/Swine/Goat/Bucket Calf 
  Weigh-In, 2-4 p.m., location Blythe Farm 
May 5  4-H in the Library, 4-5 p.m., TSCPL 
May 7  Master Gardeners’ Annual Plant Sale 
May 7 & 8 Spring Livestock Show, KS Expocentre 
May 10  Executive Board Mtg., 5:30 p.m., EMR 
May 11  Hands-On Garden Training, 5:30 p.m. to  
  6:30 p.m., Southern Hills Mennonite  
  Church 
May 14  Downtown Topeka Farmer’s Market, 
  7:30 a.m. to Noon 
May 24  Fair Board Assoc. Meeting 
May 25  PQA Training, 5:30 p.m., EMR 
May 26  “All About Trees” 7:00 p.m., TSCPL 
May 27  PQA Training, 5:30 p.m., EMR 
May 28  Last Day of Walk Kansas 
May 28  Downtown Topeka Farmer’s Market, 
  7:30 a.m. to Noon 
May 28 & 29 4-H Horse Show, Domer Arena 
May 30   Office Closed for Memorial Day Holiday 
May 31 to  
    June 3 4-H Discovery Days at K-State 

JUNE 2016 

June 1  Worm Composting Workshop, EMR 
  1:00 p.m. to 3:00 p.m. 
June 7 & 8 Tractor Safety, 9:00 a.m. to 4:00 p.m.,  
  KanEquip, Wamego  
June 8  Walk Kansas Wrap Up 

June 9  “Curb Appeal” 7:00 p.m., TSCPL 
June 11  Downtown Topeka Farmer’s Market,  
  7:30 a.m. to Noon 
June 11  “Lettuce, Kale and Spinach” 
   7:00 p.m., Vegetable Garden 
June 14  Executive Board Mtg., 5:30 p.m., EMR 
June 15  4-H Entrepreneur Event 
June 21               Starting a Small Food Business,  
  8:00 am to 4:30 pm, Glacier’s Edge 
  Winery  
June 23  “Rain Barrels” 7:00 p.m., TSCPL 
 

 

 

 

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 
 
Brenda Jarboe, SNAP-Ed Nutrition Educator/Community Garden 
 Network Coordinator 
 
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 spe-
cial 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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