
 

Change to Extension News is on the Way 
Our customers are finding Extension education in many ways. Most subscribers to our 

electronic version of Extension News are also on agent email lists by topic/program  

area such as Agriculture, Walk Kansas, Horticulture, 4-H and various interest groups.  

We believe the information we provide through Extension News may actually be a  

duplication of information we are already providing through direct emails. Thus, we 

have decided to discontinue the monthly newsletter. Instead, we intend to share  

information more through social media and a monthly calendar of events.  Expect the 

calendar to be emailed around the first of each month beginning in October. 

 

We intend to keep the Extension News list current and occasionally send timely notices 

of events in addition to the monthly calendar. These might be notices of annual  

elections, our annual meeting, promotion of large events (such as county fair), job  

vacancies and our annual report  containing impact stories.  

 

Thank you for continuing to be actively 

engaged with Shawnee County  

Extension. Like us on Facebook to get 

timely updates on events and timely 

topics.  

 

Jolene Savage Joins Shawnee County Extension 
Jolene Savage will join our staff in early  

September as the front desk office professional also 

supporting Agriculture and Horticulture.  

Jolene is a native Californian, but has lived in Topeka 

for 20 years. She is the founder of Social Graces 

School of Etiquette and co-authored the book Power 

Tools.  

 

Jolene is married to Scott Savage and they have three 

children: Jordan, who is in the Marine Corps; Landon, 

a recent graduate of Washburn Tech with a certificate 

in welding; and Moorea, a high school senior this 

year. Moorea is an avid dancer and at age 16, was 

selected to dance for a year in New York at the 

Joffrey Ballet School.  

 

Jolene shares that as her children have left the nest, 

she is ready to re-enter the work force.  Jolene is 

pursuing a degree in Human Resources from 

Rasmussen College.  Please take time to welcome 

Jolene as you visit our office.  
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Leroy W. Russell  

County Extension 

Agent  
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Agriculture  

Sericea Lespedeza 

Sericea lespedeza, is an introduced perennial legume 

native to eastern Asia . It is recognized as a prolific 

seed producer and it has ability to thrive under a 

variety of conditions. Its tendency to crowd out more 

palatable forages are 

among the reasons it has 

been declared a noxious 

weed in Kansas. It was 

first recognized as a po-

tential weed problem in 

southeast Kansas in the 

early 1980s. Since that 

time, sericea has spread 

profusely throughout 

Shawnee County and 

northeast Kansas. It has 

now been reported in over 

half of the counties in 

Kansas. Research has 

shown the most effective 

way to control this 

invasive specie is an integrated approach that includes 

herbicide application. Early summer is maybe the best 

time to consider spraying sericea lespedeza. Remedy 

Ultra (triclopyr) and PastureGard HL (triclopyr + 

fluroxypyr) can still be applied into early July and 

provide effective control as long as the plants are in 

still in a vegetative stage.  Products containing 

metsulfuron, such as Escort XP, Cimarron Plus, and 

Chaparral, are generally more effective in the late 

summer when sericea is blooming. Use a non-ionic 

surfactant with all of these products. Normally plants 

will go to seed the first part of September. Once they 

do, spraying will no longer do any good for that year. 

Herbicide treatments will likely need to be repeated 

every 2 to 4 years to keep sericea in check. Left 

untreated, sericea lespedeza will dominate a site, 

greatly reducing forage production and species 

diversity. If you are unfamiliar with sericea lespedeza, 

give me a call or stop by the office. There’s much 

more to cover on this topic and I’d be more than 

happy to talk with you about it. Call our office with 

questions or the Shawnee County Weed Department 

at 785-251-7891. The weed department has sprayers 

and chemical available for a reduced price to help 

control sericea lespedeza and are located at the south-

west side of the Kansas Expocentre. 

Agricultural Information Meeting 

September 6 

10:30 am to 2:30 pm 

Auburn Civic Center 

1020 Washington Street (Auburn Road) 

Auburn, KS 

Speakers: 

Scott E. Taddiken 
Topic: LLC’s, Estates, and Succession Planning 

 

Dr. Mykel Taylor 

Topic: Land Rents and Values 

 

This event is free to attend.  Please feel free to attend 

both of the presentations or just one, if you wish.  Let 

us know with your RSVP what session(s) you will be 

attending.  Also, please let us know with your RSVP 

if you have any special requirements.  Capacity is 80 

so RSVP as soon as possible to Debra Tucker at 

785-228-8616 or dtucker@banklandmark.com.  

Lunch will be served at noon. 

 

 

 

 

 

 

 

When:   Thursday, September 20 

Time:     9:30 am - 5:30 pm 

Where:  KSU Beef Stocker  Unit 

              4330 Marlatt Ave, Manhattan 

Register online at www.ksubeef.org.  

The $25 pre-registration fee is due by September 13. 

At the door the fee is $35 per participant.  For more 

information, contact Lois Schreiner at 785-532-1267 

or lschrein@ksu.edu. 

mailto:lrussell@ksu.edu
mailto:dtucker@banklandmark.com
https://www.asi.k-state.edu/events/stocker-conference.html
mailto:lschrein@ksu.edu
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Horticulture  
Ariel Whitely-Noll 

County Extension Agent  

arielw@ksu.edu  

When Are Pears Ready to  

Harvest? 

 

 

 

 

 

 

 

 

Most pear cultivars should not be allowed to ripen on the 

tree. Tree-ripened fruits are often of poor quality because 

of the development of grit cells and the browning and 

softening of the inner flesh. Home gardeners can use 

these indicators to determine when pears are ready to 

harvest:  

1. A change in the fruit ground color from a dark green to  

    light green or yellowish green. The ground color is the  

   "background" color of the fruit.  

2. Fruit should part easily from the branch when it is 

    lifted up and twisted.  

3. Corking over of lenticels. Lenticels are the "breathing  

    pores" of the fruit. They start out as a white to greenish  

    white color and turn brown due to corking as the fruit  

    nears maturity. They look like brown “specks” on the  

    fruit.  

4. Development of characteristic pear aroma and taste of 

    sampled fruit.  

Pears will actually be of higher quality if they are cooled 

immediately after harvest. Temperatures between 31 and 

50 degrees will work with the warmer temperatures actu-

ally reducing the amount of chilling needed. The amount 

of chilling required varies by cultivar from 2 days to sev-

eral weeks. Pears ripen in one to three weeks after being 

removed from storage if held at 60 to 65 degrees F.  

When Are Apples Ready to Pick?  

Apples mature over a long period of time depending on 

variety. Some varieties can mature in July and others as 

late as October or even November. Here are some guides 

to help you decide when to pick your apples.  

 Days from bloom: The number of days fro bloom is a 

reliable guide for general maturity time. Some ap-

proximate days from bloom to maturity are Jonathan, 

135, Delicious, 145, Golden Delicious, 145, and 

Winesap,155 days. This process may be quicker than 

usual due to the hot weather this year.  

 Flesh color: As apples mature and starches change to 

sugars, the flesh changes from very light green to 

white. When you cut a thin slice and hold it up to the 

light you can see the dif-

ference.  

 Seed color: The seeds of 

most apples change from 

light green to brown as 

the fruit ripens. This in-

dicator should be com-

bined with other changes 

since it is not absolute.  

 Color change: As apples 

mature, the skin color in 

areas of the stem and the 

calyx basin at the bottom 

of the apple turns from an immature green to a light-

yellow color. Some apples will develop a red skin 

color over the majority of the fruit before they are 

ripe, so this is not a reliable indication of maturity.  

 Flavor: This is a good guide if you are familiar with 

the apples you have and know how they should taste. 

Even if you do not know the characteristic flavor of 

the kind of apple you have, you can still sample slic-

es of a few apples and decide if they have a sweet 

flavor. If they are not ready to harvest, they will taste 

starchy or immature. If apples have already fallen 

and taste a bit starchy, store them for a period to see 

if they become sweeter.  

mailto:arielw@ksu.edu
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Cindy M. Evans  

County Extension  

Director 

cevans@ksu.edu  

County Extension Director  

 

ESHIP Summit Seeks to Build 

Ecosystem for Entrepreneurs 

In 2017, the Kauffman Foundation and its collaborators 

began a year of discovery work to better understand the 

current state of the entrepreneurial ecosystem building 

field. They worked with 450 participants at the 2017 

ESHIP Summit in Kansas City, then conducted follow 

up interviews and events to draft goals for this  

emerging field.  

At the second ESHIP summit  in July 2018, participants 

reviewed the identified goals then worked on key  

definitions, proven methods, metrics to measure  

success. The Kauffman Foundation believes that to  

advance the viability of entrepreneurs, we must be able 

to empower the builders of the entrepreneurial  

ecosystem. Between summits the Foundation is: 

 Connecting individuals who are building  

ecosystems;  

 Bring in underrepresented, underserved, and  

underestimated populations; 

 Sharing tools, metrics, frameworks, models and 

practices and the development of new resources. 

Entrepreneurship is not new, but where people are find-

ing work is changing. Workers are leaving — and 

sometimes being pushed out of — conventional  

employers. They now want to secure their future by 

turning their dreams into economic realities and finding 

their share of prosperity. In Shawnee County,  

approximately 37,000 people, or 48% of the workforce 

are employed in small business.  

Despite the sense of momentum around entrepreneur-

ship and ecosystem building, the rate of entrepreneur-

ship nationally is on the decline. Entrepreneurs report 

facing significant barriers to starting and growing their 

ventures including: 

 Exclusive and inaccessible networks of fellow  

entrepreneurs, partners, capital, customers,  

resources, and mentors to help them grow their  

ventures; 

 Insufficient entrepreneurial education and support 

to help with the technical aspects of setting up and 

growing businesses; 

 Unsupportive communities that discourage the 

makers, dreamers and doers — and the growth of 

companies at all stages; 

 Weak talent pipelines for growing businesses and 

lack of access to adequate talent pools, team build-

ing training and succession planning support; 

 Little voice in policy decisions that affect the  

entrepreneurial movement.  

Building the entrepreneurial ecosystem is a work in  

progress. If you know someone who is thinking of  

starting or expanding a business, encourage them to 

contact Cindy Evans, coordinator for Shawnee Startups.  

Shawnee Startups is a NetWork Kansas e-Community 

with access to a loan pool to help small businesses in 

Shawnee County to launch and grow. Reach Evans at  

cevans@ksu.edu or 785.232.0062 ext 110. 

Loans from Shawnee StartUps:: 

 Can vary from $5,000—$75,000 

 Can be no more than 60% of the total loan amount. 

The remainder must come from a financial  

institution and/or local/regional public source of 

capital.  

 Target startup or expanding small businesses who 

are creating or retaining jobs in the incorporated 

areas of rural Shawnee County or the economically 

distressed areas of Topeka.  

Find more information at www.ShawneeStartUps.com. 

 

 

 

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

County Extension 

Agent  

ljmartin@ksu.edu  

Expanded Food & Nutrition 
Education Program  

Let’s Cook! 
 
Research proves that family mealtime provides many 

benefits for children including good  nutrition, better 

school performance, improved resiliency and lower risk 

for depression.  

 

But getting a meal on the table can be a challenge. Here 

are some tips for cooking more meals at home: 

 

Calorie Savings: 

At home, you can control the fat, sugar, sodium and 

calories by how you prepare your food as well as how 

much you serve.  Calorie savings can be significant and 

with healthier seasonings, your meal will even taste 

better.  

 

Time Savings: 

Picking up take-out food or eating at the restaurant still 

takes driving time. Researching and planning quick 

meals will save time in the long run. Many healthy 

meals can be put on the table in less than 30 minutes.  

 

Dollar Savings: 

Even with higher food prices, homemade meals can 

cost as little as a fourth to half of the cost of fast food 

and restaurant meals.  

 

Tips for Quick and Easy Meals at Home: 

Put together a file of recipes that your family likes. 

Even if you still want to eat out part of the week, a 

menu of three to four days to eat at home will still save 

you calories, time and money.  

 

Keep your cupboard, refrigerator and freezer stocked 

with food staples so that you will have foods on hand 

and won’t be tempted to stop for take-out. Here is my 

list of things I keep on hand for quick meals: 

 

Whole grain tortillas 

Chicken tenders 

Canned beans 

Peanut Butter 

Cheese 

Greek yogurt 

 

 

Salad greens 

Baby carrots 

Grape tomatoes 

Frozen vegetables—stir fry and sweet pepper mixes 

Salsa 

Apples 

Frozen fruit 

 

Plan your meals to include at least three food groups at 

breakfast and all five food groups at lunch and dinner. 

From my list of things to keep on hand, a dinner menu 

could be black bean burritos, salad with salsa, and  yo-

gurt and fruit.   

 

Check out these websites for more ideas: 

 

Spend Smart, Eat Smart: http://

www.extension.iastate.edu/foodsavings/ 

 

Food Hero:  https://www.foodhero.org/ 

 

Kidsacookin:  http://www.kidsacookin.org/  

 

For more information on the benefits of family 

mealtime, visit https://thefamilydinnerproject.org/about

-us/benefits-of-family-dinners/ 

mailto:ljmartin@ksu.edu
http://www.extension.iastate.edu/foodsavings/
http://www.extension.iastate.edu/foodsavings/
https://www.foodhero.org/
http://www.kidsacookin.org/
https://thefamilydinnerproject.org/about-us/benefits-of-family-dinners/
https://thefamilydinnerproject.org/about-us/benefits-of-family-dinners/
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Susan Fangman  

Family & Consumer 

Sciences Agent 

sfangman@ksu.edu 

Family & Consumer 
Sciences  

From canning to dehydrating and freezing this month’s 

newsletter is all about food preservation. Let me know 

if I can answer any of your food preservation questions. 

Enjoy! 

 

Do Not Can White-Flesh 

Peaches 

There is evidence that some varieties of white-flesh 

peaches are higher in pH (i.e., lower in acid) than    

traditional yellow varieties. The natural pH of some 

white peaches can exceed 4.6, making them a low-acid 

food for canning purposes. At this time there is no low-

acid pressure process available for white-flesh peaches 

nor a researched acidification procedure for safe     

boiling water canning. Freezing is the recommended 

method of preserving white-flesh peaches. Source: Dr. 

Elizabeth Andress, University of Georgia Extension 

 

Shopping Tips for Food 

Dehydrators 

A food dehydrator is a small electrical appliance for 

drying food indoors. It has an electric element for heat 

and a fan and vents for air circulation. Dehydrators  

efficiently dry foods fast at 140°F. 

Costs vary depending on features. Some models are 

expandable and additional trays can be purchased later. 

Twelve square feet of drying space dries about a half-

bushel of produce.  

Features to look for: 

 Double wall construction of metal or high grade 

plastic. Wood is not recommended, because it is a 

fire hazard and is difficult to clean. 

 Enclosed heating elements. 

 An enclosed thermostat from 85°F to 160°F. 

 Fan or blower. 

 Four to 10 open mesh trays made of sturdy, light-

weight plastic for easy washing. 

 UL seal of approval. 

 A dial for regulating temperature. 

 A timer– often the completed drying time may  

occur during the night and a timer could turn the 

dehydrator off and prevent scorching.  

 

Preserving Onions 

Preserving onions creates unique, flavorful condiments 

that can be added to a variety of dishes. Preserving  

onions can also enable you to have your favorite onion 

variety available to use throughout the entire year. 

Drying onions is easy, but very pungent! No blanching 

is required before drying. Simply wash, peel and cut 

onions into 1/8– to 1/4-inch slices and dehydrate. 

Freezing is just as easy. Wash, peel, dice, place on a 

cookie sheet in a single layer, freeze, then pack into 

freezer containers. 

 

Is it Safe to Re-use Pickling Brine? 

Once you heat, or even soak, your vegetables in your 

pickling solution, pH changes start to happen. (Heating 

makes the interaction happen faster.) The vegetables 

become more acidic, which is what we want to happen 

in pickling. However, the pickling solution then 

becomes less acidic. So if your recipe is a hot pack for 

canned pickles, and you have heated your vegetables in 

the pickling solution (“brine”), then you should not use 

leftover brine from filling jars for another round of the 

recipe. The expected ratio of acid to low-acid           

ingredients and ultimate pH adjustment in the next  

recipe will not be the same. 

In some recipes, sliced raw cucumbers are soaked for 

hours in the pickling liquid (vinegar, sugar and/or salt, 

for example). Then the liquid is drained off the 

cucumber slices into a pan. The soaked raw slices are 

filled into jars while the liquid is then heated and 

poured over them. Even though this is a raw pack in 

terms of filling jars, this vinegar solution had its 

original pH (acidity) altered from that initial soaking 

before it was heated and poured into jars. It should not 

be used again for a canned pickle recipe since it is now 

of unknown acidity. 

mailto:sfangman@ksu.edu
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Candis Meerpohl  

County Extension 

Agent  

candism@ksu.edu  

4-H Youth  Development  

 2018 4-H Seniors 

At the 2018 Shawnee County Fair the graduating 

seniors were recognized for their contributions to the 

4-H program. 4-H is a youth development  program 

for ages 5 to 18. Many of our seniors this year spent 

10+ years in Shawnee County 4-H. Our older 

members are an integral part of 4-H, they serve as the 

officers and project leaders for their clubs.  

Seniors:  

Tamara McConnell from the Auburn 4-H Club 

Amanda Miller from the Auburn 4-H Club 

Kelly Palmer from the Auburn 4-H Club 

Abigail Scheideman from the Auburn 4-H Club 

Blythe Landon from the Deer  Trail 4-H Club 

Jesstine Waldy from the Dover  4-H Club 

Claire Austin from the Grove 4-H Club  

Rachel Brown from the Indian Creek 4-H Club 

Cassidy Haag from the Indian Creek 4-H Club 

Emily Brownlee from the Riverside 4-H Club 

Airica Liberty from the Riverside 4-H Club 

Robert Schulz from the Riverside 4-H Club 

Megan Essman from the Rossville Rustler s 4-H Club 

Perry Foster from the Rossville Rustlers 4-H Club 

Cassie Johnston from the Rossville Rustler s 4-H 

Club 

Dawson Schaefer from the Rossville Rustler s 4-H 

Club 

Kathleen Schuler from the Rossville Rustler s 4-H 

Club 

Keith Nagy from the Silver  Lake 4-H Club 

Magdalene Royer from the Silver  Lake 4-H Club  
 

Mark Your Calendar: 

State Fair Entries Accepted Sept. 4th-6th, Extension Office 

State Fair Food Entries Accepted Sept. 7th, 7:45am-

8:45am, Extension Office 

Kansas State Fair Sept. 7th-16th, Hutchinson 

Beginning of the 2018-2019 4-H Year, Oct. 1st  

4-H Officer Leader Training Oct. 7th, National Guard 

Museum 

4-H New Family Meeting Oct. 29th, Extension Meeting 

Room 

4-H Achievement Night Nov. 3rd, Washburn Rural High 

School 

Seniors that were able to attend recognition at the Shawnee 

County Fair. L to R: Tamara McConnell, Robert Schulz, Perry 

Foster, Magdalene Royer, Emily Brownlee, Dawson Schaefer, 

Amanda Miller, Rachel Brown, Abby Scheideman and Cassie 

Johnston.  

mailto:candism@ksu.edu
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Calendars 

       

       

       

       

       

       

       

       

       

       

       

      

EMR—Extension Meeting Room 

 (upper southwest corner of 1740 SW Western Avenue) 

 

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

 

 

August 2018 
Aug. 25  Downtown Topeka Farmer’s Market, 

  7:30 am to Noon 

Aug. 30  Mulching Mayhem,  7:00 pm, TSCPL 

 

September 2018 
Sept. 3  Office closed for Labor Day holiday 

Sept. 6  Composting,7:00 pm, TSCPL 

Sept. 8  Downtown Topeka Farmer’s Market, 

  7:30 am to Noon 

Sept. 7-16 Kansas State Fair, Hutchinson 

Sept. 11 Executive Board Mtg., 6:00 pm, EMR 

Sept. 13 Mites that Bite, 7:00 pm, TSCPL 

Sept. 20 Topeka Water Festival, 9:30 am, 

  Garfield Park, 1600 NE Quincy Street 

Sept. 22 Downtown Topeka Farmer’s Market, 

  7:30 am to Noon 

 

October 2018 
Oct. 4  Perennials and Evergreens, 7:00 pm, TSCPL 

Oct. 6  Compost Demonstration, 9:00 am, 

  Expocentre south parking lot, next to 

  locomotive 

Oct. 7  4-H Officer Leader Training, National Guard  

  Museum 
Oct. 11  Executive Board Mtg., 6:00 pm, EMR 

Oct. 13  Composting Demonstration, 9:00 am, 

  Vegetable Garden 

Oct. 13 & 14 Mother Earth News Fair, 9:00 am, 

  Kansas Expocentre 

Oct. 29  New Family Meeting, EMR 

 

November 2018 

Nov. 3  4-H Achievement Night, Washburn Rural  

  High School 
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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. 


