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House Keeping 

If you have not yet signed up for the Emergency Assistance for Livestock, Honeybees and Farm 
raised fish program and Livestock Forage disaster program, you still have time.  This is a USDA 
program that is available to us, because of the prolonged drought this summer.  Not often are 
their programs for cattle producers, so take advantage of this. 

You must certify your pasture acres, and provide some records that prove your cattle numbers.  
This is for any size herd.  Make an appointment and start gathering your paperwork. The only 
catch is, you cannot have earned over $900,000 last year.  I guess if this doesn’t apply to you, 
you probably don’t take napkins from fast food joints for your pickup!   

I was recently in a conversation about herd size.  The average herd size in the United States for 
cattle is 25.  As your herd gets bigger, management might change, but the principles I write 
about apply to you if you have 3 cows or 300 cows.  There are management practices, 
researched based that will help your bottom line.  Pregnancy checking, so that you don’t feed 
an open cow all winter will save you money.  Implanting steer calves, will put more weight on to 
take to the salebarn, as will using good genetics.  Of course, using EPD’s for sire selection will 
help getting live calves on the ground, to have something to sell. 

Sheep and goats, their numbers are increasing.  Companion grazing with cattle, is an effective 
low cost brush and weed control.  We will be hosting the Northeast Kansas Sheep and Goat 
school at Valley Falls at the fairbuilding on January 28th at 7 pm.  Our featured speaker will be 
Dr Alison Crane, KSU Sheep & Goat specialist. She will discuss the latest in research findings and 
common sense management.  Then we will have Charlie Lee, KSU Wildlife Control Specialist 
discuss Predator control for sheep and goats.  
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Meadowlark Extension District Wheat Variety Demonstration Plot Planted  
 The annual Wheat Variety Demonstration Plot hosted by the Meadowlark Extension 
District was planted on Friday, November 2, 2018 west of Sabetha by plot cooperators Doug & 
Leonard Edelman.  This year’s plot consists of 10 entries plus two other variety observations.  
Entries include:  SY Benefit, Everest, WB 4269, SY Wolf, LCS Mint, WB 4303, SY Grit, Zenda, 
LCS Chrome, and WB Cedar. The seeding rate was approximately 120 pounds per acre. 
 To receive e-mail updates on plot’s progress, contact a District Office or e-mail me at 
dhallaue@ksu.edu and we’ll get you added to the list.  This year’s variety discussion tour will be 
held in late May/early June on a date/time to be announced later. Special thanks to the Edelman’s 
as well as the participating seed companies for supplying seed for this year’s plot. 
 
Bush Honeysuckle Control in the Fall 
 While it often flies under the radar as an invasive species, Asian bush honeysuckle has 
become a big nuisance in many woodland stands, road ditches, and even some pastures – not to 
mention the landscapes where it likely got its start.  Along the way, it’s having a huge negative 
impact on wildlife habitat and forage production.   
 Like any invasive species, bush honeysuckle deserves some attention from a control 
standpoint.  According to Kansas Forest Service Forest Health Forester Ryan Armbrust, fall can 
be an ideal opportunity to not only identify, but implement control measures for this species as 
well. Why? While everything else is dropping leaves, it’s one of the last woody species to lose 
its leaves, all the while adding bright red berries, making it stand out in the crowd.  It also 
remains growing and active in the fall when many other plants are dormant, meaning chemical 
control is a viable option.   
 Armbrust suggests fall chemical control of bush honeysuckle via the use of a backpack 
mist blower. Not only does it tend to provide effective control at a fairly low cost, it also allows 
larger areas to be treated quickly, with reduced damage to desirable vegetation.   

As with any control program, the first step is to determine whether you have bush 
honeysuckle.  For more information about identification as well as the chemical treatment 
options, check out Economical Control of Bush Honeysuckle available in your District Office 
or online at https://www.bookstore.ksre.ksu.edu/pubs/MF3222.pdf  
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Thanksgiving Food Safety 
 The Thanksgiving meal is often the largest meal many cooks prepare each year.  Getting 
it just right, especially the turkey, brings a fair amount of pressure whether or not a host is 
experienced with roasting one.  Follow these tips to make sure your Thanksgiving meal is both 
delicious and safe to serve. 
 Steps to follow before cooking a turkey: 

 Read labels carefully.  Temperature labels show if the bird is fresh or frozen.  If 
you plan to serve a fresh turkey, purchase it no more than two days before 
Thanksgiving. 

 Purchase two thermometers: a refrigerator thermometer to ensure the turkey is 
stored at 40F̊ or slightly below and a food thermometer to make sure the cooked 
turkey reaches a safe 165̊F. 

 Thaw the turkey by using the microwave, the cold water method, or the 
refrigerator.    The refrigerator method is USDA recommended. 

 Steps to follow when cooking a turkey:  
 Wash hands with warm water and soap for 20 seconds before touching any food 

to prevent the spread of many types of infection and illness. 
 Do not wash the turkey.   This only spreads pathogens onto kitchen surfaces.  The 

only way to kill bacteria that causes foodborne illness is to fully cook the turkey.  
 Keep raw turkey separated from all other foods at all times. 
 Use separate cutting boards, plates, and utensils when handling raw turkey to 

avoid cross-contamination.  Wash items that have touched raw meat with warm 
soap and water, or place them in a dishwasher. 

 Cook the turkey until it reaches 165̊F, as measured by a food thermometer.  Check 
the turkey’s temperature by inserting the thermometer in three places: the thickest 
part of the breast, the innermost part of the thigh, and the innermost part of the 
wing. 

 Steps to follow when consuming leftover Thanksgiving food:   
 Refrigerate leftovers within two hours to prevent bacteria from growing on the 

food. 
 Store leftovers in shallow pans or containers to decrease cooling time.  This 

prevents the food from spending too much time at unsafe temperatures (between 
40̊F to 140̊F). 

 Do not store stuffing inside a leftover turkey.  Remove the stuffing from the 
turkey, and refrigerate the stuffing and the meat separately. 

 Avoid consuming leftovers that have been left in the refrigerator for longer than 3 
or 4 days.  Use the freezer to store leftover for longer periods of time. 

 Keep leftovers in a cooler with ice or frozen gel packs if the food is traveling 
home with a guest who lives more than two hours away. 
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No article this week. 
 


