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Lease 101 
Our lease school was successful. Mykel Taylor of the KSU Ag Economics department is quite 
entertaining! She had some good information, not all of it good news. We recorded some of her 
presentation and hope to have that available. Land prices keep slipping, which is not good news. 
Rental rates are slow to go up and slow to go down. While Kansas does have regulations in 
place, for oral leases, I am still an advocate for written leases; I have just seen and heard of many 
horror stories involving oral leases. 
First, a written lease is in black and white that both the landowner and tenant have signed. If 
something should happen to either party, then their heirs will have record of the agreement. A 
written lease is really a bartering or negotiation between the two parties. They can agree to 
whatever termination date for the lease they agree on, be it every year or every 4th year. 
Landowners can write in the lease, that the land is open to other’s hunting or fishing, or not. 
One of the sticky points, I have run across is the renting of cropland and then the tenant decides 
to graze the crop residue. Many times this is not discussed ahead of time and landowners feel 
they should be compensated. 
One of Mykel’s points, was open communication between the two parties is vitally important. 
When is communication not a factor in human relationships? When you communicate with your 
“business partner” things are bond to go better. 
Which brings us to another one of her main points, treat family like a business partner. You may 
be renting land from your grandparents and you know they are independently wealthy. That is 
not relevant! Try to keep the renting of land, at a business level, keeping it separate from family. 
Hopefully, you can keep everyone at the Christmas dinner table! 
Some farmers or ranchers can have a dozen or more landowners that they are working with. Her 
suggestion was to take pictures on your smartphone and send to the landowners, she was even 
aware of one farmer that had 70 property owners he worked with. His idea was to write a 
newsletter and send out with his rental payment. Whatever works for you and yours! 
For more information on fair and equitable leases, visit the Agmanager website at 
agmanager.info. 
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Control of Volunteer Trees 
 One of the landscape tasks we can accomplish in the winter is control of volunteer and 
unwanted trees.  Whether the annoying sprout came up during the summer or trees along the 
edge of the landscape that are creeping in, now is a good time for control measures.   
 The first step is determining whether you want to get rid of the tree in the first place.  
Some trees provide wildlife benefit or even landscape value – they just happen to be in the 
wrong place.  If that is the case, consider transplanting in the spring rather than removal. 
 If removal is your desire, the next step is to determine the tree’s ‘source’.  Trees that 
originate from seed would be considered volunteer and can be removed without concern.  If the 
sprout originates from the roots of an existing tree, it’s called a sucker.  They, too, can be 
removed, but if a herbicide is used to prevent re-sprouting, damage (or death) is likely to the 
original tree as well.  According to KSU Horticulture Specialist Dr. Ward Upham, trees that 
commonly produce suckers include tree of heaven, honey locust, black locust, hackberry, 
western soapberry, cottonwood, aspen, poplar, willow and boxelder.  Note as well that there is 
the potential for larger trees of the same species to be root-grafted.  While not suckers, they do 
share materials between root systems, meaning that herbicide use on one tree could affect its 
neighbor as well. They too can be cut, but treating the cut stump area to prevent re-sprouting 
could damage the tree, which shares a root graft. 
 After we have determined that the tree is indeed a volunteer and not root grafted or a 
sucker (there are no like species in the neighborhood from whose roots it could originate or that 
might share a root graft), we can determine our control method.  Small trees can be dug out.  Any 
roots that are broke off could re-sprout, but thorough removal can be a good option.  Larger trees 
will likely require cutting followed by treating the cut stump area with a herbicide.  Eastern red 
cedar is an exception.  It will not re-sprout if the tree is removed below the lowest green branch. 
 Most of our common ‘pest’ type trees - Siberian elm, hackberry, hedge, maple, etc… - do 
re-sprout and a chemical treatment is often necessary to keep your problem from growing back.  
Two common herbicides - triclopyr and glyphosate - are the herbicides most commonly available 
to homeowners.  In most cases, homeowner formulations of these products call for application of 
the undiluted product to the stump area immediately after cutting.  This can be done by using a 
paintbrush (a foam brush will drip less than a brush with bristles) or some other method to treat 
the cut stump area, and should be done within five minutes of making the cut for best results.   
Not all products are labelled for cut stump treatments, so be sure to check specific product labels 
to make sure they are labelled (and the label followed) for cut stump applications.   
Trees do not need to be actively growing to be controlled. Treatment this time of year can be 
very successful as applications are made when the temperature is above freezing 
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Mindfulness Tips during the Holidays 
 

The holiday season can be stressful for many people. There are several activities people 
try to manage. Here are several mindfulness strategies that can help reduce stress and allow you 
to experience a calmer holiday season. 
 

*Practice active listening:   It can be easy to tune out during all the holiday hustle and 
bustle. By minimizing distractions, you may be surprised how much more you observe and hear 
which can be very rewarding.   

*Be open to the emotions of others: Consider the feelings of others around you during the 
holiday season. You can increase your ability to connect y being observant and receptive to 
them. 

*Be open to a range of emotions in yourself:   Unfortunately, the holiday season can 
trigger a mixture of emotions that are not always joyful. Consider allowing yourself space and 
recognize the feelings you may experience instead of seeking to lose them. 

*Let go of old habits or patterns that might be holding you back:   There are many 
traditions and memories that the holidays bring; however, sometimes, old patterns can 
disseminate negativity. Be mindful of patterns that are bothersome. Allow yourself to be open to 
new experiences.   

*Expand how you communicate care: Many cultures practice gift giving during the 
holidays; however, there are many additional ways to show you care. Before making a purchase, 
consider asking yourself what you are trying to communicate through this gift. There may be 
alternative ways to express your feelings or care like spending quality time or doing something 
nice for them. 

*Let go of judgmentBboth for yourself and for others:   Try to avoid conflict with others 
during the holiday season. This can lead to judgment and self-esteem issues. Take a step back 
and enjoy the little things. 

*Balance the Ashould=s@ with awareness of your own needs and practice self-compassion:  
Although, the holidays can bring many obligations, try to make time for yourself to avoid 
burnout and bitterness. Engage in fun and relaxing activities.   
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Say No to Raw Dough! 
 

For many people, the holiday season is the perfect time to spend time together in the kitchen and share 
delicious baked foods and desserts. The Centers for Disease Control and Prevention (CDC) recommends 
following these safety tips to help you and your loved ones stay healthy when handling raw dough. 

When you prepare homemade cookie dough, cake mixes, or even bread, you may be tempted to taste a 
bite before it is fully cooked. However, avoid this temptation—eating or tasting unbaked products that are 
intended to be cooked, such as dough or batter, can make you sick.  

Raw dough can contain bacteria that cause disease. Flour is typically a raw agricultural product. This 
means it has not been treated to kill germs like Escherichia coli (E. coli). Harmful germs can contaminate grain 
while it is still in the field or at other steps as flour is produced. The bacteria are killed when food made with 
flour is cooked.  

In 2016, an outbreak of E. coli infections linked to raw flour made 63 people sick. Flour products have 
long shelf lives and could be in people’s homes for a long time. If you have any recalled flour products in your 
home, throw them away. 

In addition, raw eggs that are used to make raw dough or batter can contain a germ called Salmonella 
that can make you sick if the eggs are eaten raw or lightly cooked. Eggs are safe to eat when cooked and 
handled properly. 

Follow safe food handling practices when you are baking and cooking with flour and other raw 
ingredients:  

Do not taste or eat any raw dough or batter, whether for cookies, tortillas, pizza, biscuits, pancakes, or 
crafts made with raw flour, such as homemade play dough or holiday ornaments. 

Do not let children play with or eat raw dough, including dough for crafts. 
Bake or cook raw dough and batter, such as cookie dough and cake mix, before eating. 
Follow the recipe or package directions for cooking or baking at the proper temperature and for the 

specified time. 
Do not make milkshakes with products that contain raw flour, such as cake mix. 
Do not use raw, homemade cookie dough in ice cream. Cookie dough ice cream sold in stores contains 

dough that has been treated to kill harmful bacteria. 
Follow label directions to refrigerate products containing raw dough or eggs until they are cooked. 
Clean up thoroughly after handling flour, eggs, or raw dough. Wash your hands with running water 

and soap after handling flour, raw eggs, or any surfaces that they have touched. Wash bowls, utensils, 
countertops, and other surfaces with warm, soapy water. 

Pay close attention to any symptoms. Food poisoning symptoms may range from mild to severe and 
may differ depending on the germ you swallowed. The symptoms of E. coli infections vary for each person but 
often include severe stomach cramps, diarrhea (often bloody), and vomiting. 

People usually get sick 3 to 4 days after swallowing the germ. Most people recover within a week. 
However, some people develop a serious type of kidney failure called hemolytic uremic syndrome (HUS). 

The symptoms of Salmonella infections typically appear 6 to 48 hours after eating a contaminated 
food, though this period is sometimes longer. Symptoms typically include diarrhea, fever, and abdominal 
cramps. In most cases, illness lasts 4 to 7 days and people recover without antibiotics. Illness from Salmonella 
bacteria can be serious and is more dangerous for older adults, infants, and people with weakened immune 
systems. 
 


