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Computers Love/Hate Relationship  

A near scare of a wiped out laptop was not how I wanted to spend my day! I was in mourning 
over the one report that was due, not knowing what else I had lost. Luckily it was one of the I- 
D- 10- T problems. This time the IDIOT was me. Animal breeding, genetics, and genomics is the 
branch of science concerned with maximizing desirable genetic traits, such as producing animals 
that have leaner meat. Animal geneticists have identified elements within genes that can enhance 
animal growth, health, and ability to utilize nutrients. These genetic advances can increase 
production while reducing environmental impacts.  

Animals and livestock contribute 40 percent of the global value of agricultural output and 
contribute to the livelihoods and food security of almost a billion people worldwide. Advances in 
animal breeding, genetics, and genomics are facilitating a more efficient industry. For example, 
the number of cattle has decreased over the past decade, yet the total production of beef and milk 
has increased. This was largely possible because genetic advancements led better animal feed 
efficiency. which is critical to improving livestock production and lowering costs for producers.  

The production of animal goods; such as meat, dairy, wool, and leather; is a multi-billion-dollar-
per-year industry and accounts for over half of the value of U.S. agricultural products. Further, 
livestock products supply about 13 percent of energy and 28 percent of protein in diets consumed 
worldwide. Technological advances and the development of science-based management 
practices and standards have enabled the United States to make vast strides in the efficient and 
economical generation of higher-quality animal foods and fiber products.  

To meet projected demand for animal products, the industry must streamline production and 
advance capacity to prevent, detect, diagnose, and treat animal diseases.  

The health and quality of livestock is influenced by genetics, care, nutrition, and environment. 
The quality of animal products is affected by production methods and marketing practices. 
Scientists study the conditions in which animals are raised as well as how animal products are 
manufactured and marketed in order to produce:  

Good quality of life for animals, healthy livestock that reach full production potential and a 
nutritious and safe food supply.  
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Fruit Tree Pruning ‘Primer’ 
 
 
 When it comes to pruning, fruit trees are not created equal.  For all fruit trees, however, 
late winter is the time to start thinking about pruning in advance of the upcoming growing 
season.  This can be done from now through March as long as wood isn’t frozen.   

While pruning is a necessity, limit removal to about 30 percent of the tree using the 
following ‘order’ of removal.  For mature fruit trees, start by removing broken, damaged, or 
diseased branches.  Follow those cuts by removing branches that are at a narrow angle since they 
are weak and tend to break during wind/ice storms.  Suckers (the branches that grow straight up, 
either from the trunk or from major branches) need to be removed, as do branches that are 
crossing and rubbing against one another.  Branches that are low to the ground and may be 
inhibiting pruning or harvest can be removed next, followed by branches that might help to 
reduce the overall size of the tree as necessary.  Finally, thin branches on the interior of the tree. 

Specific trees do have some special ‘rules’ all their own.  Peach and nectarine trees bear 
fruit on growth from the previous year.  Failure to prune will result in fruit that is set further and 
further from the tree’s center, resulting in heavy fruit crops that can break branches.  Failure to 
prune apples can result not only in them quickly becoming overgrown, but can even result in 
biennial bearing – a huge crop one year and none the next.  Cherry, pear, and plum trees can 
generally benefit from simple removal of branches that are causing problems according to the 
rules above – with no further attention necessary. Young fruit trees should not be pruned in the 
year of planting except to cut back the tree to a height of 36 inches to encourage side branch 
development (if there are already side branches, do not prune.) 

During the pruning process, keep a few rules of thumb in mind.  First, the 30 percent 
removal guideline is to help the tree retain enough branches that it can support itself, while still 
encouraging pruning that encourages fruit production.  There is certainly some ‘flexibility’ in it 
as long as you don’t get carried away.  Second, when removing branches, always make cuts back 
to another branch or a bud.  Avoid leaving stubs.  Third:  treatment of the pruned area isn’t 
necessary.  Proper pruning cuts will allow the tree to heal naturally and quickly without help.  
Treatment of pruning tools is a different story since there are some diseases that can be spread 
from tree to tree by pruning equipment.  To help offset these potential issues, disinfect 
equipment between trees using rubbing alcohol or some other disinfecting agent. 

Need a little more ‘guidance’ when it comes to the pruning process?  Maybe some 
pictures to help guide the process?  Check out Pruning Fruit Trees, available in your District 
Office or online at:  https://www.bookstore.ksre.ksu.edu/pubs/c631.pdf . 
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February Is Bake for Family Fun Month 
 
 February is known for several things, but did you know that it is also designated as Bake 
for Family Fun Month by the Home Baking Association.  Build new traditions by sharing the 
goodness of baking with your family. 
 The Home Baking Association has developed lessons, recipes and videos to help teach 
skills of baking.  Materials are divided up into four weeks of classes.  Recipes are for the 
beginner, intermediate and advanced baker.   This would be some great project meeting ideas for 
4-H Foods leaders, FCS Teachers or anyone wanting to teach baking skills to their family 
members or other youth.   
 Besides baking bread, making homemade pizza is a fun family activity.  The bonus is the 
time and money savings of about half the time and cost when making it at home.  Another bonus 
is the control of ingredients to make a healthier pizza.  According to the USDA, Americans 
spend $37 billion a year on pizza.   
 Contact me at 785.863.2212 to learn more about the Home Baking Association and what 
resources they have available. 
 
 
Let’s Talk Trash 
 
 There is growing concern about food loss and waste throughout the United States.  
Consider that about 90 billion pounds of edible food goes uneaten each year.  This costs most 
people about $370 each year. 
 Less food loss and wasted can help save money, improve food access, and protect natural 
resources.  The impacts of food loss and waste include: 
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Homemade Play Dough Safety 

If you or someone you know makes homemade play dough, it is important to remember that 
flour is a raw food and has been linked to serious food safety problems. 

Iowa State University Extension offers this recipe that is cooked to heat the dough. 

Homemade Play Dough 

2 cups flour 
1 cup salt 
1 tablespoon vegetable oil 
2 1/2 teaspoons cream of tartar 
2 cups cold water 

Mix all of the ingredients together and cook over medium heat for about 5 minutes stirring 
constantly. When finished, it will be the consistency of mashed potatoes.  Divide it into 3-4 equal 
portions and add a few drops of different colors of food coloring to each.  Kneading the dough 
will distribute the color and make it smooth.  Store it in a freezer bag or air tight container and it 
will keep for a long time. 

 
 


