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We’ve been preparing for this year’s rounds of Ag Festivals.  We bring in all of the students, 
usually 4th or 5th graders and teach them about Agriculture, water quality and many other 
topics.  This is our chance to tell “our story” and not rely on some activist group to do it for us. 
I was just reading about Animal Welfare and Animal Rights.  To some this terminology is 
interchangeable, but not really.  
From Beef Daily, Amanda Radke writes: 
“Ask consumers if they are for animal rights, many will likely say yes, without hesitation. Ask 
them if they think their dog should have the right to sue them, and maybe they’ll hesitate. 
As ranchers, we should firmly own and dominate conversations about animal welfare; after all, 
we have a duty of care to our livestock that dates back for centuries. It’s not only smart 
business sense to care for our animals, but it’s the right thing to do, as well. However, I don’t 
know too many ranchers who have determined the life of a steer is worth more than or equal 
to a person, and yet, that is what a segment of our population believes. 
After all, dogs and cats don’t cheat on their spouses, evade taxes, lie to their families or other 
such sins that we humans are capable of. Dogs and cats love unconditionally, and as a result, 
they quickly become true members of the family. 
Meanwhile, that’s an ugly truth, our consumers never have to hunt for their food. Most never 
have to wonder where their next meal comes from. They don’t want to think about a steer or a 
hog dying in order for them to eat most would rather avoid as they walk up and down the 
bright and shiny grocery store aisles. 
And so it’s not that great of a leap to say a cow is equal to a dog is equal to a person. A dog is a 
beloved family member, so why shouldn’t a cow be, as well? Surely, animal sanctuaries can 
handle them, and feedlots and ranches don’t need to exist, right? 
While many consumers wouldn’t necessarily make that giant leap, the sad reality is that 
sometimes they do. Because our society is so far removed from the necessary circle of life, it 
may be our role as ranchers to remind them of the sometimes harsh truth of where their food 
comes from. 
Without a doubt, we have a fantastic story to tell — one with an emphasis on fantastic animal 
husbandry, environmental stewardship and producing a nutritious product to feed the world. 
However, this story also comes with a less than pretty side. Animals get sick. Natural disasters 
strike. Market swings cause financial stress on producers. And ultimately, whether our 
consumer wants to face it or not, we slaughter animals for meat and by-products. It’s reality. It 
isn’t always perfect, but it’s something we as ranchers understand and respect because we live 
it day in and day out.” 
Hopefully, we can get our story out to these future consumers, the 4th and 5th graders of our 
district! 
  
 
 
 

http://www.beefmagazine.com/animal-welfare/bill-gates-clean-meat-sustainability-improved-livestock-genetics
http://www.beefmagazine.com/search/node/animal%20rights
http://www.beefmagazine.com/animal-welfare/hsus-ceo-resigns-after-sexual-harassment-allegations-surface
http://www.beefmagazine.com/nutrition/good-news-meat-lovers-your-diet-healthy-sustainable
http://www.beefmagazine.com/nutrition/good-news-meat-lovers-your-diet-healthy-sustainable
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Mowing Thoughts 
 A lot of time gets spent on or behind a lawn mower this time of year.  While 

you’re taking care of your weekly mowing chores, what’s going through your mind?  Many 
people enjoy mowing because of the time they have to think about things while getting a job 
done.  Have you ever thought much about the actual mowing you are doing?   

 For example, have you ever thought about the importance of keeping your mower 
blades sharp?  The whitish cast that you see after you’ve mowed is from mower blades that 
aren’t sharp enough.  It indicates that the blade didn’t cut cleanly, instead shredding the ends of 
leaf blades. As the shredded ends dry out, the lawn takes on a whitish cast. If you think a dull 
blade looks bad now – wait a month.  As grasses approach maturity and start putting up a seed 
head, stems become tougher.  A dull blade is much more likely to shred rather than cut when 
grasses get that far along.  Under normal use, mower blades should be sharpened every 10 hours 
of use. 

 Another observation I’d encourage you to make and spend some time as you are 
mowing thinking about is mowing height. Have you adjusted mower height since last fall?  What 
do each of those notches really mean when it comes to actual blade height above the ground 
surface? Is notch three really three inches, or just a number? 

 Take some time to make sure you are mowing at an appropriate height for your 
turfgrass species.  While it may not hurt to mow lower for the first mowing or two (it can help 
speed green up as old/dead grass is removed), return the mowing height to a more normal level 
after the second cutting at the latest for a couple of reasons. 

 For starters, a short turf allows light to get to the soil surface.  Light reaching the 
soil surface encourages germination of warmer season that thrive in our hot, dry summers.  If 
allowed to germinate, conditions are usually perfect for them to out compete our cool season turf 
species.  A thick, healthy turf stand is often our best weed control option. 

 Second, what you remove above ground affects what happens below ground.  As 
you remove top growth, roots shrink to feed the plant as it regrows.  Turf that is continually cut 
short will tend to have a reduced capacity root system that can hurt drought tolerance of the 
stand.  Try to mow frequently enough that you aren’t removing much more than a third of the 
blade length at any one mowing, trying to keep mowing height in an appropriate range for your 
turfgrass species.  Mowing height for stands of Kentucky bluegrass should be in the two to three-
inch range.  Stay at three to three and a half inches for tall fescue species.  

 For more information on turfgrass management, your District Extension Office 
has a number of informational resources available to help.  Stop by and check them out or e-mail 
me at dhallaue@ksu.edu . 
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With Nice Weather Stop Stalling and Start Exercising 
 

Yes, it is nice to have the warmer weather finally.  If the weather has been hindering you  
from exercising, here are some solutions to get you out and enjoying the weather and enjoying 
the sunshine! 
 
1.  You don’t have to revisit gym class.  Studies show that lifestyle activities are just as effective 
as structured exercise programs in improving fitness.  So walk the dog, do yard work, run up and 
down the stairs, or dance to your favorite CD.  It all counts as exercise. 
 
2.  If you can’t find 30 minutes in a row, break it up.   Three 10-minutes exercise bursts are just 
as effective, if you keep your heart rate up during each stint. 
 
3.  Yes, it’s hard to get out of that chair.  But if you do exercise regularly, you’ll actually feel less 
tired and have more energy.  Studies show you’ll sleep better, too. 
 
4.  By not exercising, you are at risk for heart disease.  An inactive lifestyle also increases your 
risk for diabetes, high blood pressure, and colon cancer. 
 
5.  Is most of that errand time spend in the car?  What about your stress level?  Exercise helps 
you feel better mentally as well as physically.  So try to give yourself some “me” time most days 
to do an activity you enjoy. 
 
6.  Even people who start exercising later in life can reduce their risk for disease and reap the big 
benefits of regular exercise.  It can improve arthritis symptoms and decrease your risk for falls 
and fractures.  Talk with your doctor before you get started.  Ask for help in designing a physical 
activity program that’s right for you.   
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Healthful Mexican Food Choices 
 
Cinco de Mayo celebrations feature foods with a Mexican influence. The popularity of these 
flavors, foods, and beverages have surged, making it one of the most popular ethnic cuisines in 
America — a very close second to Chinese cuisine. While many people enjoy eating at Mexican 
restaurants, they also prepare these foods at home. 
 
You can make healthful choices when eating Mexican food at a restaurant, banquet buffet, or 
when preparing it at home. Be aware that some of these foods will be a trap for calories, fat, and 
sodium. Fried tortilla chips and crispy salad bowls, high-fat meats, cheese, sour cream, refried 
beans, and deep-fried combo dishes are common, as are a variety of healthful alternatives. 
 
First, monitor your portions. Most meals at a Mexican restaurant start with chips and salsa. 
Consider salsa a free food, and limit the chips. Put a handful of chips onto your plate or napkin 
and don’t reach for more. Guacamole is rich in healthful fats; however, it is still best to enjoy in 
small portions. Ask for topping on the side and request low-fat or fat-free sour cream when 
available. 
 
Another strategy to limit portion sizes is to pack half of your meal in a to-go container when 
served and enjoy as “planned-overs” the next day. Ordering from the a la carte menu will allow 
you to control portion sizes somewhat. Try a soft-shell chicken taco with a side of black beans. 
Items on the menu that get a green light include fajitas, taco salad (without the fried shell), 
grilled seafood or lean meat/poultry entrées, and dishes that include plenty of fresh vegetables. 
 
Beans are loaded with fiber, protein, and complex carbohydrates, and they are low in calories. 
Choose a side of black beans or pinto beans as an alternative to refried beans. If you love refried 
beans, buy the fat-free version in the grocery store and enjoy them with meals at home. 
 
Mexican inspired food is even more appealing when boosted with fresh flavors. Add extra salsa, 
freshly squeezed lemon or lime juice, jalapeño pepper, fresh cilantro, and other herbs.  
 
Salsa, which is a Spanish word for sauce, has replaced ketchup as the most popular condiment in 
the world. Today, there are many salsa styles and flavors. Tomato-based salsa is considered the 
traditional variety. Others gaining popularity include fruit salsas, often with a base of mango, 
pineapple, and peaches, and vegetable salsas based on corn and black beans. 
  
 
 


