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Haters Gonna Hate 
 

Thirty two years ago, my mother made a Baptismal gown for my oldest son.  She spent 
three months laboring over this family heirloom.  It is a beautiful piece of art.  Well, now my son 
is getting ready to put that gown on his son.  It’s never too late to start a family tradition! 
Traditionally at this point, I would try to educate you about the “traditions of cattle industry”.  
Trust me you don’t want to Google that!  You will get a slew of articles about all the horrible 
“traditions” we use to torture animals, castration, branding, vaccinations and even weaning. 

I have come to appreciate a saying my sons use, “Haters Gonna Hate”.  I don’t know if 
this is the Millennials way of saying “Que Sera Sera, whatever will be, will be”.  It seems that 
any which way you turn, there are critics of agriculture.  

We continue to feed more people with less resources and doing it with more concern for 
the environment and our own health.  After all, we are only 2% of the population, feeding 
everyone and exporting the rest. What doesn’t change is the constant opposition met by the 
adopters of new technology. 

Whether it’s herbicide resistant varieties, reproduction hormone program, RFID tags, 
robotic milking units or weaning a calf, someone’s going to be critical.  Our job as agricultural 
enthusiasts is to tell our own story, before one of the other groups tells it for you. 

We need to educate our family members, so that when they are confronted with a side 
comment about the hormones in beef, for example they can explain, that no meat is hormone free 
and the science behind implants is sound.  

It’s crucial that you continue to ignore the haters and implement new technology 
wherever it makes sense for your farm or ranch.  In the current ag economy, every purchase 
matters. Yep, haters gonna hate on new Ag technology.  As soon as they Google it on their 
newest, shiniest smart phone they can afford! 
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Cover Crop Research at KSU  
 

The 2017 KSU Agronomy Field Day will be held on Friday, November 3rd at the 
Ashland Bottoms Research Farm - 2801 W. 40th Ave, Manhattan. This year’s focus: cover 
crops!  

Soil health means a lot of different things to different people, but one of the consistent 
focal points of the soil health movement has definitely been cover crops. This year’s field day 
will focus on understanding the role cover crops play in water quality, weed control, and soil 
quality among others.  

KSU Weed Ecologist Dr. Anita Dille will take on the weed control potential of cover 
crops in her talk on using cover crops for weed suppression. Her work has shown good weed 
suppression from the appropriate use of cover crops in our cropping systems.  

The emphasis on cover crop effects on our commodity crops will also be touched on in 
two other sessions as well. Southeast Area Extension Agronomist Dr. Doug Shoup and KSU 
Crop Production Specialist Dr. Ignacio Ciampitti will share their research work in the arena of 
cover crop effects on soybean yields. KSU Cropping Systems Research Agronomist Dr. Kraig 
Roozeboom will share results from ten years of cover crop work in no-till wheat-sorghum-
soybean rotations.  

Water quality will also be a focal point of the day. Extension Soil Management Specialist 
Dr. Deann Presley will discuss her work on improving soil quality with cover crops – with some 
of that work from right here in the Meadowlark Extension District. Researcher Nathan Nelson 
will discuss his interesting work in the area of protecting surface water with healthy soils, cover 
crops, and fertilizer management. While Dr. Nelson’s work will have a focus on Phosphorous, 
Dr. Peter Tomlinson, KSU Extension Environmental Quality Specialist will hit on the nitrogen 
management aspect of cover crops.  

It will be a full day with registration beginning at 9:00 a.m. Two concurrent one hour 
tours will start at 9:30 and conclude at noon with a complimentary lunch and poster session. 
There is no charge to attend, but preregistration is requested by October 30th to get a lunch 
count. Pre-register online at https://www.eventbrite.com/e/ksu-agronomy-field-day-2017-tickets-
38450982925 or by phone to Troy Lynn Eckart at 785-532-5776. On-site registration will also be 
available.  For more information, contact me at a District Office or via e-mail to 
dhallaue@ksu.edu 
  
 
 
 
 
 
 
 
 
 



 10-20-2017 

Cindy Williams, Agent 
Meadowlark Extension District 
Food and Nutrition, FNP 
 
 
Can I Use Raw Sugar in Baking? 
 

Tis the season for baking and with that comes questions like, “Can I use raw sugar in 
baking?” Raw sugar is a trendy sweetener found in many specialty food stores. Examples 
include Demerara and turbinado sugar. They have a light molasses flavor and a larger crystal 
size. Can they be used in place of traditional granulated sugar in baked goods? 

For wetter batters, such as cake batter, the moisture in the recipe can help dissolve the 
raw sugar to produce a good cake batter, the moisture in the recipe can help dissolve the raw 
sugar to produce a good cake texture. For a dryer batter or dough, such as muffins, cookies and 
shortbread, the finished texture is poor. The low amount of moisture will not completely 
dissolve the large sugar crystals. 

To use raw sugar in baked goods, grind the sugar until fine and powdery before adding to 
batters. This will help the sugar dissolve and improve results. 
 
From Dine-store lunch Counter to Grocerant 
 

For decades, eating lunch at the grocery store counter was the norm for a quick meal. 
Today, grocery stores are offering the “grocerant” concept to offer grocery shoppers a restaurant 
dining experience. 

Dining options include fresh-made pizza, tacos, salads, Asian, Mexican, sushi, breakfast, 
and more. The grocerant concept appeals to high-income, young shoppers who are short on time. 
But seniors also take advantage of buying smaller portions for one or two people. Millennials 
mix and match items to make a complete meal. 

Chef driven menus offer restaurant-quality food at lower prices than traditional stand 
alone restaurants. Many grocerants provide casual seating up to a full service experience. The 
grocerant growth has gained at least 30% growth since 2008. 
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