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Jody G. Holthaus  
District Extension Agent 
Livestock and Natural Resources 
 
Grazing Plans 
Fenceline 
We’ve been having a grazing school through some mini Tailgate Talks.  We will be having our 
third and final of the season on August 21, 2018.  This is graciously hosted by Charles and Paul 
Kennedy with Luke Kennedy as our main wrangler.   The evening starts at 5:30 pm with a light 
meal sponsored by the Jackson County Conservation District.  Because of the meal, we ask that 
you let us know you are coming by calling 785‐364‐4125 or email me  
at jholthau@ksu.edu.  There is no charge to attend. 
 
This last session applies to everyone, who grazes livestock without fence and water?  Rod 
Schaub, Frontier Extension District Livestock agent will be discussing fencing options with a 
showcase of all the latest gadgets for electric fencing.   He will be followed by Will Boyer, Water 
Quality Specialist who will discuss watering options for the grazier.  We will be demonstrating 
his solar water pump. 
 
And if that’s not enough for you, the Eastern Kansas Grazing school, will be held September 5 & 
6th in Douglas County.  Two days packed with presentations, hands on workshops and farm 
visits.  The main speakers are Doug Spencer, Dustin Schwandt of the NRCS Range Conservation 
team.  We also have invited back the experts from Missouri, Mark Green, Missouri NRCS and 
Wesley Tucker, MSU Ag Economist.   Dr Walt Fick, KSU Range Management Specialist will talk 
about weed and brush control. 
 
Registration is $60 for the first person from a farm, and $30 a person for additional participants 
from that farm.  Let me know if you’d like to register.  
 
The Farmer’s Almanac is calling for a lot of rain this October, could this be correct?  I guess it 
would only make sense, to make the harvest of anything salvageable to be miserable, like this 
miserable drought has been! 
 
With the high price of hay, preg checking beef cows this fall, will make more sense than 
ever.  Be sure to get them checked as soon as possible.  I’m hearing a lot of cull cows are hitting 
the market, as producers are “thinning the herd” to save their pastures.   As well as, selling off 
the calves early.  Supplementing with protein, will help reduce the stress on the pastures as 
well. 
 
2018 will be a year, that hopefully we can learn from and plan for such in the future. 
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David G. Hallauer 
District Extension Agent 
Crops & Soils/Horticulture 
 
Spider Mites 

Because spider mites like hot and dry weather, populations continue to wreak havoc on 
our garden crops.  Tomatoes, in particular, seem to be bearing the brunt of spider mite pressure 
this year.   

From a distance, damage shows up as leaves that turn from green to off green to brown.  
A closer look will reveal stippling on the upper surface of the leaves as well as some fine 
webbing on the underside of the leaves.  Because of their very small size, they are difficult to 
see, particularly due to their habit of feeding on the underside of leaves.  If mites are suspected, 
hold a sheet of white paper beneath a leaf and tap the leaf. Mites will be dislodged and can be 
seen as tiny specks on the paper that move about.  
 Spider mites are arthropods, not insects, so challenge is sometimes more difficult than 
with other garden insects.  A high pressure directed spray of water can help, but it will definitely 
take a strong jet of water to dislodge them. 
 Any sprays that are used need to be directed at the underside of the leaves, meaning it 
needs to originate from below the plant in most cases.  You may want to consider use of a 
specialized spray wand or other device to help get good coverage of the underside of the leaves.   

A single application will not be enough.  Spray three times spaced three to four days 
apart. Horticultural oils and insecticidal soaps (Safers, for example) can also be helpful. Spray 
early in the morning when temperatures are cooler and plants have rehydrated.   
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Cindy S.  Williams 
Meadowlark Extension District 
FACS 
 
Jefferson County 4-H Foods Champions Announced 
 
 For many years I have featured the Over Grand Champion and Overall Reserve 
Champion Food winners and this year is no exception.   These winners both hale from Valley 
Falls and their winning food entries were on display at this year’s fair.   
 Our “champion” food entry was made by a 9-year 4-H member from the Prosperity 4-H 
Club.  The name of it was called “Grand Champion” Apple Pie that was entered by Brooklyn 
Correll.  This recipe also won the Jefferson County 4-H Foundation Pie Contest that was also 
held at this year’s fair.  
 Brooklyn  is  president of her club and is the daughter of Bill and Susan.  Some of 
Brooklyn’s other projects include: Visual and Fiber Arts, Photography, Plant Science, Rabbits, 
Clothing, Shooting Sports and Leadership.  She will be a 10th Grader at Valley Falls High School 
this fall. 
  
 Grand Champion Apple Pie 
Crust: 
2 cups all purpose flour 
1 cup solid vegetable shortening 
1/4 cup water 
1 teaspoon salt 
Heavy cream for brushing over crust 
 
Place flour in large mixing bowl and cut in shortening with a pastry blender until crumbly.  
Dissolve the salt in the water and drizzle over flour mixture.  Stir lightly with a fork until mixture 
just holds together.  Using floured hands, divide mixture evenly into two balls.  Pat each slightly 
to flatten and roll out to diameter desired for pie pan.  Place dough in pan with edges slightly 
overlapping.  
 
Filling: 
6 large Granny Smith apples, pared, cored, and sliced 
1 cup granulated sugar, divided 
4 Tablespoons flour, divided 
2 teaspoons cinnamon 
1/4 cup cold unsalted butter 
 
Scoop out 2 Tablespoons of the sugar and place in a small cup.  Take 2 Tablespoons of the flour 
and mix it with the 2 Tablespoons sugar.  Sprinkle this over the bottom of the pie crust in the 
pan.  Place half the prepared apples in the pan.  Sprinkle with half the remaining sugar, half the 
remaining flour (1 Tablespoon) and 1 teaspoon cinnamon.  Top with the other half of the apples, 
sprinkle on remaining sugar, flour and cinnamon.  Dot the top with the cold butter bits.  Roll out 
the other crust so it over hangs slightly and decorate as desired. (Brooklyn likes to cut her’s in a 
lattice design.)  Place crust on top of the apples.  Tuck under the overhanging crust and flute as 
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desired.   Brush top of pie with whipping cream, using about 2 to 3 Tablespoons, enough to 
cover the whole top.  Sprinkle about 1 to 2 Tablespoons of sugar over the top.   Bake pie at 400̊ 
for 5 minutes, then reduce heat to 350̊ and bake for another hour or slightly more until the pie is 
nice and golden brown.  Cool on a wire rack.   
 
 Our Overall Reserve Champion winner is no stranger to cooking or being in the 
“winners” circle, as he is an 11-year member of the Valley Victors 4-H Club.  Wesley Conser 
entered a Strawberry Chiffon Cake.  Wesley is the son of Andy and Holly Conser and he will be 
a senior this fall.  Wesley is home schooled.  
 Some of Wesley’s other projects include: Market Goats, Leadership, Photography and 
Space Tech.  He is the Vice-President of the Valley Victors 4-H Club.  Now for that “winning” 
Chiffon Cake. 
 
 Strawberry Chiffon Cake 
2 1/4 cups sifted cake flour 
1 ½ cups sugar, divided 
1 Tablespoon baking powder 
1/4 teaspoon salt 
3/4 cup pureed fresh strawberries (about 1 heaping cup berries) 
7 Tablespoons vegetable oil 
1 ½ teaspoons vanilla extract 
7 large egg yolks 
7 large egg whites, room temperature 
 
Preheat oven to 325̊.  Take out a 10-inch tube pan, but do not grease it.  In a very large bowl, 
whisk together the flour, 1 1/4 cups sugar (reserving 1/4 cup), baking powder and salt.  In a 
medium bowl, whisk together the strawberry puree, vegetable oil, vanilla and egg yolks until 
well combined, then pour into the dry ingredients and whisk until just smooth and no streaks of 
dry ingredients remain.   
 In another large bowl, using an electric mixer, beat the egg whites to stiff peaks, 
gradually adding in the remaining 1/4 cup of sugar as you go.  Once the egg whites have reached 
stiff peaks (better to be a bit softer than to over beat them), gently whisk 1/4 of the egg whites 
into the strawberry batter to lighten it.  Gently, working in two or three additions, fold the 
remaining beaten whites into the strawberry batter, fold until no streaks of egg white foam 
remain visible and the batter is a uniform color.  Be sure to scrape the sides and bottom of the 
bowl well.   
 Pour into the ungreased tube pan and bake for 50-60 minutes, until the top of the cake 
springs back when gently touched and a toothpick inserted into the center comes out clean.  
Invert cake over a bottle (or onto a wire rack if your pan has arms to hold it up) and let cool 
completely.  Once cooled, run a knife around the edges and turn cake out into a serving platter.  
Store in an airtight container.  Serve plain or with whipped cream and fresh strawberries.  Serves 
12-14 people.   
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Nancy C. Nelson 
Meadowlark Extension District 
Family Life 
 
No News from Nancy this week. 


