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Let’s Talk Turkey 

“We thank the sun, the wind, the earth, the rain for this beautiful food, all the creatures 

who gave their lives to feed us, and all the human effort that went into bringing it to us. 

May we take it in, and may it nourish us. And may we return the energy to the world in 

ways which lessen suffering and bring joy.” --Deena Metzger 

Take the guesswork out of cooking a turkey by planning ahead and following these food 

safe steps for a delicious and wholesome 

meal.  

How much to buy? 

Plan on one pound of turkey for each 

guest to allow for enough edible meat.  

How do I thaw my turkey? 

If you thaw in the refrigerator, allow 24 hours for every five pounds of meat so a         

15-pound turkey will take about three days.  

You can also safely thaw small turkeys in your microwave by following manufacturer’s 

instructions and then cooking the turkey immediately.  

If you forgot to thaw your turkey, you can thaw it by submerging it in cold water and 

changing the water every 30 minutes. A 15-pound turkey will take about 8 hours.  

Should I wash the turkey? 

No. You may splatter juices from the raw turkey onto surfaces that could contaminate 

other foods. You will kill any bacteria when you cook your turkey to the proper         

endpoint temperature of 165 degrees F.  

Can I stuff my turkey? 

Yes, stuff the turkey loosely with a moist stuffing so that the stuffing reaches 165      

degrees F about the same time as the turkey. Be sure to take the temperature of the 

stuffing as well as the turkey.  

For more information: 

Safe Turkey Basics Video: https://vimeo.com/album/4192370/video/190767577 

Countdown to the Thanksgiving Holiday: https://www.fsis.usda.gov/wps/portal/fsis/

topics/food-safety-education/get-answers/food-safety-fact-sheets/seasonal-food-safety/

countdown-to-the-thanksgiving-holiday/CT_Index 

USDA Meat and Poultry Hotline  

1-888-MPHotline  

(1-888-674-6854) 

mailto:sn@ksre.ksu.edu
https://vimeo.com/album/4192370/video/190767577
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/seasonal-food-safety/countdown-to-the-thanksgiving-holiday/CT_Index
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/seasonal-food-safety/countdown-to-the-thanksgiving-holiday/CT_Index
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/seasonal-food-safety/countdown-to-the-thanksgiving-holiday/CT_Index


P A G E  2  

Leroy W. Russell  
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Agriculture  

How Much Fertilizer Should I Use? 

Why is my brome hay so short?  Why is my corn not 

producing?  Should I use more nitrogen?  These are 

common questions, and the answer is for all of them is 

the same:  We won’t know until a soil test is done.  A 

routine soil test will tell you how much nitrogen (N) 

should be applied, what the phosphorus (P) and potash 

(K) levels are and the pH level.  Recommendations are 

given for N, P, and K and if the field needs lime added 

for the crop you intend to grow.  Soil probes can be 

checked out from our office for a refundable fee and 

we’ll provide instructions of how to take a soil sample.  

Now is the time to get your routine soil sample. The 

price is free for Shawnee County landowners as long as 

the grant money is available.  The Shawnee County 

Conservation District is sponsoring a Non-Point Source 

Pollution Control Program grant from the Division of 

Conservation of the Kansas Department of Agriculture.  

The grant pays for N, P, K and pH level and organic 

matter up to $600 for each landowner.  The grant also 

covers one garden or lawn routine soil test per          

landowner.  All land must be in Shawnee County to 

qualify for the grant. 

Terminating a Farm Land Lease 

Landlords and tenants, January 29th is definitely a day 

to remember!  According to the Kansas Farm Lease 

Law, notice to terminate or change the amount of rent 

in a farm lease must be (1) given in writing, (2) at least 

30 days prior to March 1, and (3) must fix the              

termination date of the tenancy on March 1.  Any notice 

to terminate which does not comply with these           

requirements is inadequate and the tenancy will          

continue.  If you would like to know the county average 

rental rates for pasture or crop grounds you can visit the 

following link www.agmanagerinfo/farmmgt or call the 

extension office for further information. 

This applies to both pasture and crop land.  If there is a 

fall seeded crop such as wheat currently planted, the 

lease is terminated the day harvest is completed or     

August 1, whichever comes first.  This applies only to 

the land that has been seeded to a fall crops.  Notice 

must still be made 30 days prior to March 1 on land 

seeded to fall crops.  

 

2018 Topeka Farm Show 

January 9th   9:00 am to 5:00 pm 

10th    9:00 am to 8:00 pm 

11th   9:00 am to 4:00 pm 

Kansas Expocentre 

Free Admission 

 

Farm Safety Tip – 

Winterizing Your Farm 

Winter creates special hazards on the farm. Liquids    

inside machinery or containers can freeze, causing    

ruptured pipes and containers. Ice can cause slips and 

falls. Fumes from heaters and pressure washers can   

produce deadly carbon monoxide gas. Late summer is a 

good time to do a farm safety inspection, fix items in 

disrepair, clean and service farm equipment, and make 

sure your pesticides are stored properly. 

Here are some tips on preparing your farm for winter: 

1. Conduct an all-farm inspection in the early fall which  

  includes machinery and equipment, buildings, walk

  ways,  gates, wiring, watering system and pesticides. 

  Clean, service and repair items where needed. 

2. Never use pressure washers indoors. 

3. Install carbon monoxide alarms in shops and other  

    buildings where non-electric heaters are used. 

4. Analyze hydraulic fluid and antifreeze and replace as 

    recommended. 

5. Clean and drain pesticide application equipment. Use  

    lightweight oil to prepare for storage. 

6. Take an inventory of your pesticides. Read the label.  

    Note any expiration dates and storage temperatures.  

7. Make sure dry pesticides are stored above liquid  

    pesticides. Dispose of pesticides properly. 

8. Check livestock, barn, and house watering systems to  

    make sure all are operating properly to prevent any 

  freeze ups. 

mailto:lrussell@ksu.edu
http://www.agmanagerinfo/farmmgt
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Horticulture  
Ariel Whitely-Noll 

County Extension Agent  

arielw@ksu.edu  

Painted Ladies 

Painted Ladies are the butterfly we’ve been seeing so 

much of this fall. The high volume of butterflies is one 

example of a normal change in an insect population. 

Insect populations change dramatically from year to 

year based on weather, predators and food availability.  

This particular influx could be partially because of Hur-

ricane Harvey, although there’s no way of knowing for 

sure. Often, insect population influxes are noticed more 

with nuisances such as the cicadas of 2015 or the oak 

leaf itch mites of 2016.  

Unlike the noticeable people biters and tree bark chew-

ers, the painted ladies are wonderful pollinators for eve-

ryone to enjoy!  

 

 

 

 

 

 
 
 
 
 
 
Fall is a Good Time for Soil Testing 

Though we often think of soil testing as a spring chore, 

fall can  actually be a better time. In the spring, soil-

testing laboratories are often very busy resulting in a 

longer turnaround from submission to recommenda-

tions.  

Also, soils in the spring are often waterlogged, mak-

ing taking samples difficult. If your soil test suggests 

more organic matter, fall is a much better season be-

cause compostable materials are more available than in 

the spring, and fresher materials can be used with-

out harming young tender spring-planted plants. 

 

 

Begin by taking a representative sample from several 

locations in the garden or lawn. Each sample should 

contain soil from the surface to about 6 to 8 inches 

deep. This is most easily done with a soil sampler. 

Shawnee County Research and Extension has a soil 

sampler available for checkout.  

You can also use a shovel to dig straight down into the 

soil. Then, shave a small layer off the back of the 

hole for your sample. Mix the samples together in a 

clean plastic container and select about 1 to 1.5 cups of 

soil. This can be placed in a plastic container such as a 

resealable plastic bag. 

 

Take the soil to the Shawnee County Research and  

Extension office at 1740 SW Western Ave in Topeka, 

or the office of your county of residence, to have the 

test done. In Shawnee County, many soil tests are free.  

A soil test determines fertility problems, not other    

conditions that may exist such as poor drainage, poor 

soil structure, soil borne diseases or insects, chemical 

contaminants or damage, or shade with root competi-

tion from other plants. All of these conditions may    

reduce plant performance but cannot be evaluated by a 

soil test. 

Did You Know? 

According to the National Initiative for Consumer Hor-

ticulture, plants in the workplace reduce employee sick 

time by 14% and has been shown to increase happiness 

and productivity!  

mailto:arielw@ksu.edu
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Cindy M. Evans  

County Extension  

Director 

cevans@ksu.edu  

County Extension Director  

Where Do We Find Potential      

Entrepreneurs? 

If you are reading my column, you know I’m a fan of 

Becky McCray. Becky is a consultant in helping small 

towns not just survive, but thrive. However, her ideas 

have merit for the vitality of community of all sizes.  

We often discuss why to find entrepreneurs and how 

business is the backbone of the community. In a      

recent article she discussed where to find entrepre-

neurs in your community: 

 Look at booths at events. Who seems to be new, or 

trying a new idea? 

 Look in the beauty salons. Lots of budding entre-

preneurs display merchandise on the counter. 

 Look in other stores in town for locally-made 

items. Who has a few items for sale, maybe hand-

made? They’re getting started small. 

 Look in the hands-on classes in high school and 

technical schools. Do they weld port swings in 

welding class? Are ag students selling baby chicks 

or bedding plants? More entrepreneurs there. 

 Ask the librarians. Ask faith leaders. Ask the 

Chamber. Ask stylists and barbers. People tell 

their entrepreneurial dreams to all sorts of people.  

Becky also shared some words of advice on trying to 

support potential entrepreneurs. “Rather than trying to 

pick winners even before people ever go into business, 

focus on getting as many people as possible into      

business in the smallest ways possible.”  

In my work with Shawnee StartUps, a Network       

Kansas e-community, we are looking for entrepreneurs 

who are ready to start or buy a business, or perhaps 

expand their current business. Our e-Community has 

money to loan. Our loans are “bridge loans” and must 

be partnered with the funds of another financial        

institution. For more information on Shawnee 

StartUps, contact me at cevans@ksu.edu or visit the 

web page at www.shawneestartups.com. 

It’s Tricky Business:                                          

Being an Active Club Member 

One of my favorite leadership quotes is “A leader 

without followers is just out for a walk.” Most groups 

will elect persons into leadership positions, but it     

certainly doesn’t mean they are to do all of the work. 

They need active and capable club members to share 

the responsibilities and to take leadership of the events 

planned by the organization. 

Here are some tips for participating: 

 Be on time. A good leader will not wait on late 

arrivers, as it just punishes the people who arrived 

on time. 

 Be prepared to contribute. Give thought to the 

points you wish to make on issues to be discussed, 

and bring documentation if you believe that will 

be helpful.  

 Pat attention to what others are saying. Many peo-

ple are focused on what they want to say next, and 

truly are not listening to what others are sharing.  

 Be courteous. Don’t interrupt. Look for ways to 

build consensus with your club.  

 Manage the group. A common problem in meet-

ings is when one person monopolizes the discus-

sion, or a small number of people prevent every-

body else from speaking. You can prevent this 

hijacking of the meeting with some simple tools 

for limiting debate. Try these: “I move to limit 

debate to one comment per person” or “ I move to 

limit debate to 2 minutes per person.” These tools 

will ensure all member get a chance to be heard.  

mailto:cevans@ksu.edu
mailto:cevans@ksu.edu
http://www.shawneestartups.com
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Lisa Martin  

County Extension 

Agent  
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Expanded Food & Nutrition 
Education Program  

There’s More than One Way to Cook 

a Turkey—Dos and Don’ts 

Traditional Roast Turkey 

Use a shallow roasting pan large enough to hold your 

turkey. A pan that is too small will inhibit heat flow. 

Place turkey breast side up and cover loosely with foil. 

Remove foil for the last hour and a half so the turkey 

will brown.  

For cooking time, allow about 15 to twenty minutes per 

pound but the only way to be sure that that your turkey 

is done is to use a food thermometer and its internal 

temperature reaches 165 degrees F. Let turkey rest for 

20 to 30 minutes before carving.  

http://extension.illinois.edu/turkey/unstuffed.cfm 

https://www.foodsafety.gov/blog/roast_turkey.html 

http://www.eatright.org/resource/homefoodsafety/four-

steps/cook/how-to-use-a-food-thermometer 

Deep Fat Fried Turkey 

You can cook a whole turkey in a deep fat fryer as long 

as the turkey is not stuffed, has been completely 

thawed, and weighs 12 pounds or less.  

Read manufacturer’s instructions for your fryer, choose 

an oil with a high smoke point, and set up the fryer out-

side. Think about safety when using a hot oil, and never 

leave the fryer unattended.  

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-

safety-education/get-answers/food-safety-fact-sheets/

safe-food-handling/deep-fat-frying-and-food-safety/

ct_index 

https://www.foodsafety.gov/blog/frying_turkey.html 

Brining a Turkey 

Brining is soaking the turkey in a salt water solution.  

This helps to tenderize, maintain moisture and season 

the meat. The turkey is brined the day before cooking, 

should be completely covered by the solution, and    

refrigerated.  

After brining, the turkey should be carefully rinsed to 

remove the brining solution, patted dry and roasted as  

 

 

 

 

 

 

 

 

 

 

 

 

directed. This is the one instance when you would wash 

your turkey.  

http://extension.illinois.edu/turkey/brine.cfm 

Cooking Methods that are NOT Food Safe! 

Roasting in a brown paper bag is not recommended 

because the bag is not food safe. It may contain inks, 

dyes and other chemicals that can leach into the food. 

Use a food safe oven-cooking bag.  

Marinating or brining a turkey in a trash bag is also not 

recommended as the bag is meant for garbage, not food. 

The bag may contain chemicals that can leach into the 

food.  

Never roast a turkey below 325 degrees F. Roasting at 

low temperatures for long periods can allow bacteria to 

grow, and make you and guests sick.  

http://extension.illinois.edu/turkey/

cooking_techniques.cfm 

 

USDA Meat and Poultry Hotline  

1-888-MPHotline or (1-888-674-6854) 

Read on in Susan Fangman’s column on page 6 how to 

handle turkey leftovers safely.  

mailto:ljmartin@ksu.edu
http://extension.illinois.edu/turkey/unstuffed.cfm
https://www.foodsafety.gov/blog/roast_turkey.html
http://www.eatright.org/resource/homefoodsafety/four-steps/cook/how-to-use-a-food-thermometer
http://www.eatright.org/resource/homefoodsafety/four-steps/cook/how-to-use-a-food-thermometer
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/deep-fat-frying-and-food-safety/ct_index
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/deep-fat-frying-and-food-safety/ct_index
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/deep-fat-frying-and-food-safety/ct_index
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/deep-fat-frying-and-food-safety/ct_index
https://www.foodsafety.gov/blog/frying_turkey.html
http://extension.illinois.edu/turkey/brine.cfm
http://extension.illinois.edu/turkey/cooking_techniques.cfm
http://extension.illinois.edu/turkey/cooking_techniques.cfm
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Susan Fangman  

Family & Consumer 

Sciences Agent 

sfangman@ksu.edu 

Family & Consumer 
Sciences  

Medicare Fraud and Abuse 

Hello November! For 

me, November means 

busy days of working 

with Medicare         

beneficiaries during 

Medicare Part D Open 

Enrollment. With  

Medicare on my mind, 

I wanted to take this 

time to remind everyone about Medicare fraud and 

abuse. It is estimated that Medicare loses BILLIONS of 

dollars each year to fraud and abuse. Consider the          

following tips from the Senior Medicare Patrol to help 

you PROTECT, DETECT, and REPORT concerns: 

 Review your Medicare Summary Notice (MSN) 

and Part D Explanation of Benefits (EOB)       

quarterly for accuracy. Look for charges for   

something you didn’t get, billing for the same thing 

twice, and services that were not ordered by your 

doctor.  

 Protect your Medicare, Medicaid, and Social     

Security numbers as you would a credit card.   

Don’t carry your Medicare or Medicaid card     

unless you need it. Only take it to doctor’s          

appointments, visits to your hospital or clinic, or 

trips to the pharmacy.  

 Do not give out personal information to unknown 

callers, visitors, or providers 

whom you have not contacted for        

services. This includes your   

Medicare or Medicaid number, 

Social Security number, bank  

account and credit card information, as well as 

your address. 

 Immediately report any concerns to the Kansas 

Senior Medicare Patrol at 1-800-860-5260. You 

will protect other people from becoming victims 

and help save your Medicare benefits! 

Remember: Medicare will NEVER call, email, or visit 

you and ask for your personal information.  

We have free Personal Health Care Journals available 

in our office. These journals are helpful for keeping 

track of your doctor visits, tests, and procedures for 

easy comparison against your MSN and EOB for in-

consistencies. 

Leftover Turkey 

Tips 

Turkey makes a great first 

meal plus delicious        

leftovers that are easy to 

combine into a variety of scrumptious future meals. 

Follow these food safety guidelines for handling your 

turkey leftovers safely: 

 Debone turkey and refrigerate all leftovers in   

shallow containers within 2 hours of cooking. Why 

2 hours? Bacteria that cause food poisoning can 

multiply to undesirable levels on perishable foods 

left at room temperature for longer than that.  

 Use leftover turkey within 3 to 4 days, stuffing and 

gravy within 1 to 2 days, or freeze these foods. If 

the turkey is frozen while it is fresh the quality will 

be better upon defrosting. For best quality use   

frozen turkey within 6 months. 

 When reheating turkey, reheat thoroughly to an 

internal temperature of 165° F, until hot and   

steaming throughout. Reheat in an oven set at   

325° F, keep moist by adding broth or water. 

 Suggestions for using leftover turkey include     

casseroles, soups, hot and cold sandwiches,       

enchiladas, and salads. Visit the Shawnee County   

K-State Research and Extension website for a few 

favorite leftover turkey recipes.  

Let me know if you have questions as you are planning  

and preparing your holiday meals this season. 

mailto:sfangman@ksu.edu
http://www.shawnee.k-state.edu/health-nutrition/
http://www.shawnee.k-state.edu/health-nutrition/
http://www.shawnee.k-state.edu/health-nutrition/
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Candis Meerpohl  

County Extension 

Agent  

candism@ksu.edu  

4-H Youth  Development  

 4-H Achievement Night 

On Saturday November 11th, Shawnee County 4-H will 

be holding our annual recognition ceremony. The theme 

of this year’s ceremony is, Lead Yer Ship to 4-H  Suc-
cess! Our ceremony will be at Washburn Rural High 

School and the hour-long program will begin at 6:30pm.  

4-H’ers will be recognized with their clubs for the 

achievement pins they earned over the year, as well as 

record book awards. Senior division record book      

winners will advance to regional judging. Regional  

winners will have a chance to win a state project award.  

At the ceremony every youth goes on stage with their 

club, even new members who have just joined.  

Volunteers of the year for each club will be named, as 

well as volunteer and alumni of the year for Shawnee 

County 4-H. We will also honor our youth receiving the 

Key Award. The Key Award is the highest achievement 

pin in 4-H and can only be earned through years of 

work in 4-H. They have to highlight what they have 

done in the areas of leadership, citizenship and project 

mastery to be considered for the award. 

Shawnee County 4-H Events Council is once again 

sponsoring door prizes. All 4-H’ers in attendance will 

be eligible to win a door prize. Youth could earn       

additional chances at door prizes by turning in         

competitive and non-competitive record books. Door 

prizes will be drawn for at the end of the program and 

youth must be present to win.  

Shawnee County 4-H has a lot to celebrate. This year 

we have 12 clubs to recognize with the addition of our 

newest 4-H community club, the Tecumseh Troopers!  

The theme of the night is pirates, so dust off your eye 

patches and stuffed parrots! 

Costumes are encouraged. Then 

after the program we will have 

refreshments and music. I hope to 

see all of my 4-H families and  

volunteers on November 11th!  

 

 

 

2017-2018 4-H Dates to Remember 

              Mark your 2018 Calendar!  

February 24th 4-H Dog Show 

April 14th  4-H Photo Workshop 

May 5th-6th         Shawnee County Spring Show  

June 13th-16th     4-H Camp at Rock Springs 

July 21st -22nd    Shawnee County Fair 4-H Horse  

                           Show 

July 26th -29th     Shawnee County Fair 

mailto:candism@ksu.edu
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NOVEMBER 2017 

Nov. 9  “Winter Landscaping for the Holidays” 
  7:00 pm, TSCPL 
Nov. 10  Office closed for Veteran’s Day holiday 
Nov. 11  4-H Achievement Night, 6:30 pm, WRHS 
Nov. 13  Herb Wreaths for Fragrance and Flavor 
  Hands-on Class, 1:00 pm, $10.00, EMR 
Nov. 14  Executive Board Mtg., 5:30 pm, EMR 
Nov. 16  KSU Swine Day, K-State Alumni Center 
Nov. 17 to 19 4-H Kansas Youth Leadership Forum, 
  Rock Springs 
Nov. 21  Extension Council Annual Meeting, 
  6:00 pm, Western Hills Event Room 
Nov. 23  & 24 Office closed for Thanksgiving Day 
  holiday 
Nov. 28  Shawnee County Fairboard Association  
  meeting, 7:00 pm, EMR 
 

DECEMBER 2017      

Dec. 8  4-H Events Council, 7:00 pm , EMR 
Dec. 12  Executive Board Mtg., 5:30 pm, EMR 
Dec. 22 & 25 Office closed for Christmas Day holiday 
 

JANUARY 2018 

Jan. 1  Office closed for New Year’s holiday 
Jan. 9  Executive Board Mtg., 5:30 pm, EMR 
Jan. 9-11 Topeka Farm Show, Expocentre 
Jan. 15  Office closed for Martin Luther King,  
  Jr.’s holiday 
Jan. 18  Pond Maintenance, 1:00 pm to 2:30 pm,  
  Water District #3, 4926 SW Wanamaker 
Jan. 24  Soybean School, 9:00 am to 3:00 pm,  
  Potawatomi Nation Community Center,  
  Rossville 
Jan. 26  Kansas 4-H Scholarships due 
 

FEBRUARY 2018 
Feb. 1  Conservation Annual Meeting, Kansas 
  Museum of History 
Feb. 7  Weed Management, 1:00 pm to 2:30 pm,  
  EMR 
Feb. 9 & 10 Women Managing the Farm, 
  Manhattan, Kansas 

Feb. 9-11 Kansas Garden Show, Expocentre 
Feb. 14  Executive Board Mtg., 5:30 p.m., EMR 
Feb. 22  Estate Taxes, LLC, Easement Laws, 
  1:00 pm to 2:30 pm, Sommerset Hall 
  Café, Dover 

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) 

 

TSCPL—Topeka-Shawnee County Public Library, 1515 SW 10th 

 


