
Take the Challenge: 

Plan ahead to keep food safe with Prepare Kansas starting September 1st. 

Ice storms, tornados, and flooding, oh my! 

Kansas has them all and more. Do you 

know how long food will stay safe in the 

refrigerator if your power is out? Do you 

have adequate food and supplies on hand in 

case of an emergency? 

Starting Sept. 1, Prepare Kansas 2016 

will provide tips on keeping food safe in      

emergency situations. This year’s program 

will be conducted through the K-State     

Research and Extension Facebook page. 

No registration is required, so Kansans and anyone interested in planning ahead for 

emergencies can follow on Facebook at any time during September, pick up handy 

information and interact with K-State extension specialists and agents. 

Throughout 2015, a total of 126 tornados alone occurred across the state, which made it 

the fourth highest year for tornados since 1950, according to the Kansas Department of 

Emergency Management. 

“Kansas has its share of disasters, whether it’s a homeowner’s basement flooding or a 

fire affecting a whole block in a community. We’re committed to working with people 

across the state to help them be prepared for anything that comes their way,” said    

Kansas State University associate professor Elizabeth Kiss. “We can’t always keep   

disasters from happening, but we know that being as prepared as possible, whether it’s 

making an emergency kit or having copies of your financial and personal information in 

a separate, safe place, aids in the recovery from disasters.” 

Kiss, a K-State Research and Extension financial management specialist produces the 

Prepare Kansas blog, which provides tips and resources on a range of emergency    

preparedness topics, including this year’s focus on food safety during September. 

“It is very important to keep food safety in mind before, during and after emergencies 

such as power outages and floods, to help to reduce the likelihood of people getting sick 

from eating contaminated food. That would make a challenging situation even worse,” 

said Londa Nwadike, consumer food safety specialist with K-State Research and 

Extension. “Some of the food safety practices that are important in emergency 

situations are good practices to help prevent people from getting sick at any time.” 

Kiss and Nwadike, along with several K-State colleagues, are delegates to the Extension 

Disaster Education Network, a network of extension professionals across the country 

working to mitigate the effects of disasters through education. 

More information on Prepare Kansas will be available in September at https://

www.facebook.com/KStateRE and any time at https://blogs.k-state.edu/preparekansas/. 
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Leroy W. Russell  
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Agent  

lrussell@ksu.edu  

Eastern Kansas Grazing School 
September 20-21, 2016 

8:00 am - 5:00 pm 

Perry Community Building 

Perry, Kansas 

The event is a hands-on school for Management 

intensive Grazing (MiG) for beginning and experienced 

grazers. It provides a unique combination of hands-on 

activities, as well as classroom activities and 

demonstrations in the field. 

Topics to be covered on the first day include: Art and 

Science of Grazing, Grazing Arithmetic, Farm Visit 

Pasture Allocation, Animal Behavior and Interaction, 

Soil and Plant Basics, Resource Inventory and Stocking 

Rate, and Fencing. 

Day two will include the following: Watering 

Presentation, Pasture Allocation and Field Exercises, 

Economics of Grazing, Layout and Design, and will 

wrap up with a question-and-answer session. There will 

be a farm visit to Melvin Williams, where participants 

will observe a rotational grazing system and unique 

watering systems. 

The event is capped at 35 farms and is on a first-come, 

first-serve basis. Registration is $50 for the first person 

from each farm; registration includes lunches, snacks 

and handouts. Additional people from the same farm are 

$25, and that registration includes lunches and snacks. 

For more information please contact Meadowlark 

Extension District agents David Hallauer at 

dhallaue@ksu.edu, or Jody Holthaus at 

jholthau@ksu.edu. For the registration form, go online 

to the Meadowlark Extension District website. 

 

Fall Field Day Attendance Up 

The Kansas River Valley Experiment Field Fall 2016 

Field Day was held on August 9 at the K-State Research 

and Extension Rossville Kansas River Valley 

Experiment field.  Pictured are Dr. Stu Duncan and Dr. 

Eric Adee talking to the nearly 60 local farmers on foliar 

fungicides at one of the irrigated corn plots on the farm.  

Other presenters were Dr. Gary Pierzynski, Dr. Ajay 

Sharda, and Dr. Doug Jardine.  A barbeque meal was 

served by Wilbur-Ellis.  Farmers saw many plots of  

soybeans and corn and learned about some of the tests 

being run at the research farm and some of the 

challenges local farmers are facing with this year’s crop. 

KSU Beef Stocker Field Day 
When:   September  22, 2016 

Time:     9:30 am - 5:30 pm 

Where:  KSU Beef Stocker  Unit 

              4330 Marlatt Ave, Manhattan 

 

9:30 am     Registration/coffee 

10:15 am   Introductions 

10:30 am   Beef Cattle Outlook 

11:15 am   Producer Panel: Pasture Burning Isues— 

      The necessity, alternatives and 

      consequences 

12:15 pm   BBQ Brisket Lunch 

1:00 pm     Animal Health Research Update 

2:00 pm     Receiving diets—Implications on health  

       and performance 

2:45 pm     Break 

3:00 pm     Parasite and Fly Control Options 

3:45 pm     Technology Applications for Beef Cattle  

       Operations 

4:30 pm     Beef Cattle Handling 

5:30 pm     Cutting Bull’s Lament 2016 

Leroy will be taking a vehicle to Manhattan if you   

need a ride.  Go online to register at www.ksubeef.org.  

Registration of $25 is due by September 15.  At the  

door the fee is $35 per participant.   

Agriculture  

mailto:lrussell@ksu.edu
mailto:dhallaue@ksu.edu
mailto:jholthau@ksu.edu
http://www.meadowlark.k-state.edu/docs/livestock/Grazing%20School%20Flyer.pdf
http://www.ksubeef.org/
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Horticulture  
Jamie Kidd  

County Extension Agent  

jamiehan@ksu.edu  

Storing Apples 
You can enjoy apples from January to June – with the 

right conditions. Some apple cultivars can be stored for 

longer periods than others. Some cultivars will stay in 

firm, crisp condition for about 6 to 8 months with good 

storage conditions. The approximate length of time 

cultivars will keep well under refrigerated conditions 

are as follows: 

Wealthy: 60 days 

Paulared: 90 days 

Gala: 120 days 

Jonathan: 120 days 

Grimes Golden: 120 days 

Golden Delicious: 150 days 

Empire:150 days 

Delicious: 160 days 

Braeburn: 180 days 

Idared: 200 days 

Rome Beauty: 220 days 

Winesap: 220 days 

Fuji: 240 days 

Granny Smith: 240 days 

Arkansas Black: 240 days 

 

The condition of the apples and how they are stored 

will strongly influence the storage period.  Some 

guidelines to help assure good quality and maximum 

storage life of apples include: 

* Store only the best quality. 

* Pick as they are first maturing. 

* Avoid skin breaks, disease or insect damage, and 

   bruises on individual fruit 

* Store in a plastic bag to help retain moisture in the 

    apples. The bag should have a few small holes 

    for air exchange. The bags of apples may be stored 

    in boxes to prevent bruising if they must be stacked  

    or moved from time to time. 

* Refrigerate at about 35 degrees F. An extra 

   refrigerator works well. 

* Sort about every 30 to 40 days to remove fruit 

   that may be beginning to rot. (Ward Upham) 

Late Season Tomatoes 

The condition of our gardens varies widely this time of 

year.  Some tomato vines are declining with just a few 

live leaves on the plants.  In other gardens plants are 

green, vigorously growing and continuing to set new 

fruit.  As weather cools and days become shorter, fruit 

development and ripening slow dramatically.  Allow 

fruit to remain on the plants until they begin to change 

color.   

When the first freeze is forecast harvest full-sized    

tomatoes that have reached the mature green stage.  

Fruits will be pale green with five white star-shaped 

streaks reaching from the blossom scar on the bottom 

of the fruit 

upward on 

the tomato.  

These to-

matoes will 

ripen gradu-

ally over 

time.  Store 

them in a 

location 

where the 

temperature 

doesn’t drop below 50 degrees Fahrenheit and check 

them periodically for rotted fruit.  If you want them to 

ripen faster, move them to a room-temperature loca-

tion.   

 

Fall Soil Preparation 

Fall is an ideal time to prepare soil because it is usually 

drier than in the spring, an abundance of organic 

materials are available to improve soil condition, and 

soil will have a chance to settle (and organic materials 

decompose) before next spring’s planting.   

As you have areas of the garden freed up with crop  

harvest, shred or mow the tops with a lawnmower and 

till the areas after a few days of drying.  Remember, 

when you are tilling make sure to till slow and deep 

with your rototiller.  Better still, use your shovel or 

spade and get some exercise.   

mailto:jamiehan@ksu.edu
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Cindy M. Evans  

County Extension  

Director 

cevans@ksu.edu  

County Extension Director  

 

You Might Be an Entrepreneur If... 

Are you interested in learning what it takes to be an 

entrepreneur? How can you decide if it’s for you? An 

entrepreneur is often someone who starts a new busi-

ness, typically a startup company offering an innova-

tive product, process, or service. An entrepreneur sees 

an opportunity and is willing to take financial risks to 

make the most of the opportunity.  

 

The Small Business Administration defines a small 

business as an independent business having fewer than 

500 employees. There are an estimated 29.6 million 

small businesses in the United States. These small  

businesses employ more than half the country’s private 

workforce.  

 

A person needs to understand the difference between 

being an entrepreneur and an employee. Choosing one 

or the other depends on the individual’s personality and 

life goals.  

 

Dictionaries define an entrepreneur as someone who 

starts and operates a business or enterprise. Another 

way of saying this is that an entrepreneur is someone 

who starts a new organization or business or acquires 

an existing business to revitalize it. Entrepreneurs are 

often self-employed.  

 

An employee works for someone else. It’s a contractual 

relationship where the employee provides labor or 

other skills to a business in exchange for pay and other 

benefits. Most often, an entrepreneur is both the       

employer and the employee.  

 

Another difference between entrepreneurship and 

employment is the amount of risk involved. An 

employee assumes very little risk for the business, 

being responsible only for his or her job duties during 

specified business hours. Someone who wants stability 

and predictability for their career usually finds this kind 

of arrangement ideal.  

 

An entrepreneur assumes the risks, as well as the 

financial rewards associated with the business. It comes 

with its share of ups and downs. Many people prefer 

being their own bosses. They find it fulfilling to be the 

one responsible for their own business success, but it 

can also be challenging.  

Do the following characteristics represent you or 

someone you know?  

 I like to challenge myself.  

 I like being my own boss.  

 I always look for a new and better way to do 

things.  

 I think old dogs can learn — even invent — new 

tricks.  

 I get an adrenaline rush from selling things.  

 I am exhilarated by achieving results.  

In addition to the right skill set for being an 

entrepreneur, look at other events in your life to 

determine if this is the right time or avenue for you. Do 

you have debts to pay or large expenses, such as a 

college education, on the near horizon?  Do you have 

start-up cash for a new business? Do you have a good 

credit rating so that you can access loans available to 

businesses? Will friends and family support you in this 

endeavor? 

 

Talk to people who have made the plunge to start their 

own business.  Entrepreneurs can find support from a 

variety of state agencies. View a listing of links on 

page 3 of the publication Y ou Might Be an                

Entrepreneur If... MF3283. 

https://www.bookstore.ksre.ksu.edu/pubs/MF3283.pdf 

mailto:cevans@ksu.edu
https://www.bookstore.ksre.ksu.edu/pubs/MF3283.pdf
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Lisa Martin  

County Extension 

Agent  

ljmartin@ksu.edu  

Expanded Food & Nutrition 
Education Program  

Another Reason Not to Eat Raw 
Dough: E. Coli In Flour 
 
Who doesn’t want to lick the bowl after mixing up cake 

batter or pop a spoonful of cookie dough into your 

mouth? Food safety experts have warned against eating 

raw dough when raw eggs are in the batter, but now the 

flour itself may make us sick because of contamination 

with E. Coli.   

 

What Is E. Coli? 

Escherichia coli (E. coli) bacteria normally live in the 

intestines of healthy people and animals. Most varieties 

of E. coli are harmless or cause relatively brief diarrhea. 

However, a few particularly nasty strains, such as E. 

coli O157:H7, can make you very sick. 
 

How Do You Get E. Coli? 
You may be exposed to E. coli from contaminated 

water or food — especially raw vegetables and 

undercooked ground beef. Flour recently became     

identified as a potential source of contamination,      

especially when handling raw dough and not washing 

hands or by eating the raw dough.  

 
Why Flour? 
Flour comes from grain that has not been treated to kill 

bacteria. It may have become contaminated from 

animal manure if animals do their business in the field 

and the bacteria remains after harvesting and milling.   

 

The bacteria is killed when flour is heated during food 

processing or preparation. When preparing food at 

home, you can kill bacterial contamination by cooking 

food properly such as boiling, baking, roasting,        

microwaving, and frying.  
 

Symptoms and Types of Illnesses 
Infections typically begin three or four days after 

exposure to the bacteria. People affected may have   

severe abdominal cramps, bloody diarrhea and        

vomiting. 

Healthy adults usually recover from infection with E. 

coli O157:H7 within a week, but young children, 

 

 

 

 

 

 

 

 

 

 

 

people with weakened immune systems and older 

adults have a greater risk of developing a 

life-threatening form of kidney failure called hemolytic 

uremic syndrome. 

 

Parents of young children should be particularly      

cautious because raw pizza dough, raw cookie dough 

and homemade play dough could make a child sick. 

Even if they’re not munching on the dough such as the 

homemade playdough, children may put their hands in 

their mouth after handling the dough. Childcare 

facilities and preschools should discourage the practice 

of playing with raw dough. 
 

How Do We Prevent E. Coli? 
FDA offers these tips for safe food handling to keep 

you and your family healthy: 

 

 Do not eat any raw cookie dough, cake mix, batter, 

or any other raw dough or batter product that is 

supposed to be cooked or baked. 

 Follow package directions for cooking products 

containing flour at proper temperatures and for 

specified times. 

 Wash hands, work surfaces, and utensils thoroughly 

after contact with flour and raw dough products. 

 Keep raw foods separate from other foods while 

preparing them to prevent any contamination that 

may be present from spreading. Be aware that flour 

may spread easily due to its powdery nature. 

 Follow label directions to chill products containing 

raw dough promptly after purchase until you bake 

the product. 
Our guest author for this article is by Alex Busienei, a summer         

intern majoring in food science. 

mailto:ljmartin@ksu.edu
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Susan Fangman  

Family & Consumer 
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Family & Consumer 
Sciences  

Five Ways to Make College More         

Affordable 

The value of a college degree isn’t 

what is used to be, but its importance 

certainly hasn’t diminished. In fact, in 

Sallie Mae’s report, “How Americans 

Pays for College,”  90% of families  

expect their student to earn at least a      

bachelor’s degree, with 54% expecting a graduate  

degree. Of course, if you’ve read any recent news 

about the financial details of college education, you’ll 

know that it’s also a foreboding prospect. There is 

nearly $1.3 trillion in total U.S. student loan debt,  

ongoing wage stagnation, and the prospect of         

enduring years of underemployment. 

But it’s not all bad news. A notable paradigm shift is 

taking place. This year, a whopping 98% of current  

students are actively engaging in ways to make their 

education more affordable.  

So how does a student and their family better prepare    

themselves for the cost of college? Here is a list by 

America Saves, of the top five ways families can 

make college more affordable: 

 Save early and save often. Recent research has 

shown a link between savings and college success: 

Kids from low– and moderate–income households 

with college savings between $1 and $499 are 3x 

more likely to attend college and 4x more likely to 

graduate. 

 Have a plan. Only two in five of Sallie Mae’s         

respondent families created a plan to pay for      

college, but they were able to save 3.5 times more 

and borrow one-third less than non-planners. 

America Saves can help you make a plan to save 

for an education. Pledge to save and you will     

receive monthly reminders to save and specific 

advice to help you save more and pay less for    

college. 

 

 Be realistic in assessing college options.          

Academic programs and financial details often 

take a back seat to personal choices, but           

considerations like in-state vs. out-of-state,    

scholarship opportunities, and work-study        

programs can mean the difference between       

college being affordable, or not. An honest       

assessment of a school’s programs and financial 

opportunities could knock a personal “want” off 

the list entirely.  

 Curb spending wherever and whenever        

possible. Did you know that the average pr ice 

of a new textbook has increased by nearly 30% 

since 2009? Whether you’re looking at room and 

board, books and supplies, or personal spending, 

there’s always a way to lower costs. Many       

students are choosing to live at home to reduce 

housing costs, while others opt for a track to get 

their degrees faster. 

 Leave no financial stone unturned. “Free   

money” is available in the form of scholarships 

and grants. There are a range of scholarships    

related to demographics and to characteristics like           

academic, athletic, and artistic. Find out more at 

your guidance counselor’s office or online. And 

by completing the FAFSA, you’ll receive         

information about any grants you or your child 

qualifies for.          Source: www.americasaves.org 

September is Food Safety Month 

National Food Safety Month was created in 1994 to   

heighten the awareness of food safety education. Each 

year a new theme is featured. This year’s theme is 

“Notorious Virus.” 

Activities, videos, and other educational tools are 

available to help educate food service personnel about 

Norovirus and Hepatitis A. While targeted to food 

service, these materials can apply to anyone to help 

teach safe food handling.  

Call the office or visit www.foodsafetymonth.com 

for more information.  

mailto:sfangman@ksu.edu
http://www.americasaves.org/for-savers/pledge
http://www.foodsafetymonth.com
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Candis Meerpohl  
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Agent  
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4-H Youth  Development  

 How to Start a 4-H Club 

Shawnee County 4-H has been growing for the last 

three years. That is great news! For Shawnee County to 

continue this trend we need to have more community 

clubs for youth to join. 

 

We have several areas in our county that don’t currently 

have a club. Many parts of Topeka do not have a close 

club meeting location and the Tecumseh area also needs 

a club. 

 

Starting a 4-H club is not difficult if we have two or 

more volunteers that are committed to a year or two of 

service to that new club.   

 

The requirements for a new 4-H Club are: 

 A minimum of 5 youth from 3 different families 

 2  or more volunteer-screened leaders 

 Club Bylaws and Club Officers 

 A planned program that runs throughout all or most 

of the year. 

 

There are three big pieces necessary to launch a         

successful club.   

 

The first is the volunteers to lead the club.  I can 

provide training and guidance for new leaders. The 

second is youth to attend the club. The third is finding a 

place to have the club meetings. If there is enough 

interest in an area to start a 4-H Club, I am willing to 

work with the interested party to try to get these pieces 

in place.  

 

Please e-mail me candism@ksu.edu or call me at 

785-232-0062 ext. 120 if you have any lead for me on a 

place for another 4-H Commu-

nity Club. I would love to con-

tinue to serve more youth eve-

ry year with the 

positive youth development 

that 4-H delivers.  

 

 

Kansas State Fair, Sept. 9-18 

Fairs are known for their agricultural roots. The Kansas 

State Fair is no exception when it comes to keeping the 

tradition alive with a crop of great events. This year’s 

Fair runs Sept. 9-18 in Hutchinson. 

 

Make sure to check out the 4-H exhibits in Centennial 

Hall when you visit the State Fair. You will see many 

that have come from Shawnee County!  

 

Farm Bureau Demonstrations 

For the first time, visit Farm Bureau Ag Central at Ad 

Astra Pavilion, where learning becomes an interactive 

game. Hunt for answers to trivia questions while you 

learn about Kansas agriculture in the exhibits in Ag 

Central. Participants in the agriculture trivia game 

receive a coupon for a free ice cream cone at the Dairy 

Bar. Meet more than 120 farmers and ranchers who  

volunteer their time during the 10-day Fair. Visit the ag 

safety display and take your kids to the Kids Corner 

where they can learn about livestock and farm 

equipment. Ag Central will be open from 9 a.m. to 7:30 

p.m. daily during the Fair.   

 

Rub A Dub Dub, What’s in the Tub? 

Watch demonstrations on bathing Grand Drive 

Champion animals. Fairgoers can ask the staff questions 

about feeding and caring for the animals. Hog 

demonstrations will be at 9:30 a.m., sheep at 11:30 a.m., 

goats at 2:00 p.m. and steers at 6:30 p.m. daily. 

 

The Kansas State Fair boasts a world-class Midway, blue-

ribbon animals and family-friendly activities. It’s pure 

Americana – an event not to be missed. Sample some fried 

’n’ joy – and other culinary delights.  

 

Enormous vegetables, odd artifacts, homemade crafts and 

the infamous butter sculpture provide something for every-

one. Nonstop fun from Sept. 9-18, the event is the largest 

in the state of Kansas with crowds numbering more than 

350,000. For more information, call 620.669.3600, toll 

free at 800.362.FAIR or visit www.kansasstatefair.com. 

mailto:candism@ksu.edu
mailto:candism@ksu.edu
http://www.kansasstatefair.com
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SEPTEMBER 2016 

Sept. 5  Office closed for Labor Day holiday 
Sept. 8  New Master Gardener Training begins 
Sept. 8  “Fall Weed Control” 7:00 p.m., TSCPL 
Sept. 10 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
Sept. 13 Executive Board Mtg., 5:30 p.m., EMR 
Sept. 15 Master Gardener training, 8:30 a.m. to 
  4:30 p.m., EMR 
Sept. 9 to 18 Kansas State Fair, Hutchinson 
Sept. 22 Master Gardener training, 8:30 a.m. to 
  4:30 p.m., EMR 
Sept. 22 KSU  Beef Stocker Field Day, 
  9:30 a.m., KSU 
Sept. 24 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
Sept. 29 Master Gardener training, 8:30 a.m. to 
  4:30 p.m., EMR 
 

OCTOBER 2016 

Oct. 8  Compost Demonstration, 9:30 a.m., 
  Vegetable Garden, Expocentre 
Oct. 8 & 9 48 Hours of 4-H 
Oct. 13  “Bulb Planting for Spring” 7:00 p.m., 
  TSCPL 
Oct. 15  4-H Project Fair, 12:00 p.m. to 2:00 p.m.,  
  TSCPL 
Oct. 18  Shawnee County Extension Board 
  Elections, 7:00 a.m. to 7:00 p.m. 
Oct. 18  Executive Board Mtg., 6:45 a.m. & 
  6:00 p.m., EMR 
Oct. 20  4-H New Family meeting, 7:00 p.m., EMR 
 

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. 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, 
   Time TBA, Glacier’s Edge Winery 
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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 

WRHS—Washburn Rural High School 


