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May is Beef Month! 
 
May is Beef Month!! Beef Month is a time to celebrate the community of farmers and ranchers 
who work hard every day to raise safe and nutritious beef that is enjoyed by consumers around 
the world.  The U.S. beef production system used to be inefficient- cattle were moved around 
based on the location of grass at any given time. 
The first widespread early cattle feed yards in the nation were built by cottonseed oil-mill 
operators in the 1850s to utilize mill by-products. 
Around 1914, due to a drop in number of cattle, we started feeding cattle at earlier age, which 
resulted in higher-quality meat. 
Now we are exporting beef all over the world. Our top U.S. beef exports markets (including 
variety meat) for 2016 (in order); 
Japan: 258,653 metric tons; $1,510 million, Mexico: 242,373 metric tons; $975 million, South 
Korea: 179,280 metric tons; $1,059 million, Canada: 116,266 metric tons; $758 million, Hong 
Kong: 112,770 metric tons; $684 million, Middle East: 104,488 metric tons; $216 million 
Top 5 states that raise cattle and calves as of Jan. 1, 2017., 
Texas – 12.3 million, Nebraska - 6.45 million, Kansas – 6.4 million, California - 5.15 million 
Oklahoma - 5 million 
Top 5 states for cattle in feedlots with capacity more than 1,000 head as of Jan. 1, 20173: Texas - 
2.42 million, Nebraska - 2.37 million, Kansas - 2.17 million, Colorado - .900 million, Iowa - 
.600 million. 
A large part of the beef industry’s job involves making sure that beef is safe and wholesome for 
consumers.  Beef Quality Assurance began as an effort to ensure that violative chemical residues 
were not present in marketed beef. Originally called “Beef Safety Assurance,” the program's 
early emphasis was on assuring the real and perceived safety of beef. However, BQA has 
become much more than a safety assurance program. Today, BQA programming is expanding 
with information to help producers implement best management practices that improve both 
quality grades and yield grades of beef carcasses. Previous National Beef Quality Audits have 
summarized that the number one leverage point to improve competitiveness and regain market 
share was to improve beef quality, uniformity and consistency. Additionally, the sectors that sell 
beef products indicated that improvements were needed in tenderness, palatability and a 
reduction in excess trimmable fat. 
Many consumers are familiar with quality grades and may make purchasing decisions based on 
quality grades at retail. But, within the consumer atmosphere the term “quality” can be 
confusing. Consumers and even producers often find it difficult to distinguish between the 
various and different ways to define “quality” with regard to beef. 
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Poison Ivy Identification and Control    
    Learning to identify poison ivy is vital if you wish to avoid the rash that accompanies 
exposure.  Unfortunately, poison ivy can make identification difficult because it occurs in three 
forms: an erect woody shrub, a groundcover that creeps along the ground, and a woody vine that 
will climb trees.  
    When poison ivy climbs, it forms numerous aerial roots that give the vine the appearance of a 
fuzzy rope. The leaves of poison ivy also vary. Though the compound leaf always has three 
leaflets, the leaf margins may be toothed, incised, lobed or smooth. The size of the leaves also 
can vary, although usually the middle leaflet is larger than the other two. Also, the middle leaflet 
is the only one with a long stalk; the other two are closely attached to the petiole (leaf stem). The 
number of leaves gives rise to the saying: "Leaves of three, let it be!" Poison ivy is often 
confused with Virginia creeper or Woodbine. Each of these vines, however, has five leaflets 
rather than three. 
    There are three methods commonly used to eradicate poison ivy. These include pulling or 
grubbing out the plants by hand, cutting off the vine, and then treating the cut stump or the 
regrowth, and spraying the plants directly. The method used depends somewhat on the plant's 
growth form.  
                     
If the plant is growing as a groundcover, direct spray or grubbing the plant out is often used. If 
grubbing, wear gloves and a long-sleeved shirt. The soil must be moist for grubbing to work 
well. Wash the clothes and yourself immediately after you finish. It might also be a good idea to 
rinse the washing machine.  
    If the plant is in the shrub form, direct spray is the most common control method. If the plant 
is a woody vine that has climbed a tree, the preferred method is to cut the plant off at the base 
and treat the sprouts after they emerge. Some triclopyr herbicides also have instructions on 
treating a freshly cut stump directly. Triclopyr (Brush-B-Gon Poison Ivy Killer, Brush Killer 
Stump Killer) is most often used for poison ivy control. Other Herbicides that can be used 
include glyphosate (Roundup, Killzall Weed and Grass Killer, Nutgrass, Poison Ivy and 
VineKiller) or dicamba. Poison ivy is tough. Repeat applications may be necessary. (Ward 
Upham) 
 
The Meadowlark Extension District will be conducting a mini grazing school in a series of 
events throughout the summer of 2018.  These “mini” schools will be held in Jackson county and 
hosted by Charles and Paul Kennedy Farms.  
The Mini Grazing School series provides a hands-on experience for those interested in starting or 
improving grazing management. Grazing School attendees can expect to learn a variety of tools 
and subsequently choose to integrate the methods that are most suitable for their particular 
grazing system. Additionally, attendees will have the opportunity to work with Kansas State 
University (KSU) experts along with the local NRCS Range Conservationist and District 
Conservationist. 
The first of the multi-session series will be held on Tuesday evening, May 22nd beginning at 
5:30 pm at the pasture located 3 and ¾ miles south of Highway 16 on K Rd. (watch for signs).  
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Topics will include: Measure to Manage - using a grazing stick to measure pasture production; 
Pasture Plant Identification, and Planning Ahead – a focus on evaluation of your grazing plan as 
we head in to summer.   
The corporate sponsor of the first event is MULTIMIN USA.  Representative Shawn Ryan will 
be speaking about Mineral supplementation and providing a light meal.  Additional sponsorship 
has been provided courtesy of the Jackson County Conservation District, USDA-NRCS, and the 
Meadowlark Extension District. 
For meal count purposes, please RSVP through the Holton Office of the Meadowlark Extension 
District at (785) 364-4125 by noon on Monday, May 21st.  For further information or questions, 
contact the Office or e-mail Jody Holthaus jholthau@ksu.edu or David Hallauer at 
dhallaue@ksu.edu . 
All events are open to the public. 
 
 
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.  
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 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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Handling Food Safety on the Road 
 
 Finally, spring/summer has arrived for good now.   With the thought of warmer weather 
comes the thought of getting away for some needed time away.   V-A-C-A-T-I-O-N!  Oh, how 
we long for the eight letter word every summer, when millions of us eagerly get away from 
school and work.  We take to the road in cars or recreational vehicles; live on boats; relax on the 
beach or mountain vacation homes; and go camping.    
 No matter where we go or what we do, there is a common denominator that runs through 
all of our summer travels and relaxation—it’s called F-O-O-D! 
 The “road” to food safety, however, can either be a bumpy one or smooth—depending on 
what precautions are taken handling meals and snacks as we travel this summer. 
 First, some general rules, while traveling this summer: 
  *In hot weather (above 90̊F), food should never sit out for more than 1 hour. 
  *Discard any food left out more than 2 hours (1 hour if temps are above 90F̊). 
 
 Plan ahead.... 
  *If you are traveling with perishable food, place it in a cooler with ice or freezer  
   packs. 
  *When carrying drinks, consider packing them in a separate cooler so the food 
   cooler is not opened frequently. 
 
 Pack Safely... 
  *Pack perishable foods directly from the refrigerator or freezer into the cooler. 
   Meat and poultry may be packed while it is still frozen; it stays colder  
   longer.  Also, a full cooler will maintain its cold temperatures longer than  
   one partially filled. 
  *Be sure to keep raw meat and poultry wrapped separately from cooked foods, or 
   foods meant to be eaten raw such as fruits. 
  *If the cooler is only partially filled, pack the remaining space with more ice. 
  *For long trips to the shore or the mountains, take along two coolers–one for 
   the day’s immediate food needs, such as lunch, drinks or snacks and the 
   other for perishable foods to be used later in the vacation. 
  *Limit times the cooler is opened.  Open and close the lid quickly. 
 
 Make this a vacation to remember because of the memories made, not because everyone 
was sick from preventable food mistakes.   
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Taming Your Sweet Tooth  
 
Do you crave sugar? Sugar is hidden in many common foods, and the more you consume, the 
more sugar you want to have.  
 
By eating or drinking highly sweetened products, you become desensitized to sweetness in your 
foods, so it takes more sugar, or more intense sweetness, to satisfy your desire. 
 
The Dietary Guidelines for American recommend getting no more than 10 percent of your daily 
calories from sugar, or roughly 50 grams. To put things into perspective, drinking more than one 
12-ounce can of soda would max out your limit for a day. The American Heart Association 
recommends about half that amount.  
 
The reason for these limits is that studies show a diet with a lot of sugar increases your risk for 
developing heart disease, and it can lead to obesity and associated diseases such as type 2 
diabetes and cancer. This limit applies specifically to added sugars and not those occurring 
naturally in foods like fruits and milk. 
 
It is not always easy to find the added sugars in foods and beverages. The best place to look is 
the ingredient label on processed foods. Look for these names: brown sugar, corn sweetener, 
corn syrup, malt sugar, raw sugar, honey, high-fructose corn syrup, fruit juice concentrates, 
molasses, sugar, syrup, and sugar molecules ending in “ose” (dextrose, glucose, sucrose, etc.) 
 
 


