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Weaning Calves 
There were quite a few calves weaned on the way to the Sale barn in July and August.  Those would have 
been early weaned.  Now coming to the close of our grazing season, not sure you can call this early 
weaning!  But there are those that don’t wean until November, so it might be earlier than normal.  Here is 
some advice from our neighbors to the north, University of Nebraska: 
Early weaning the calf significantly reduces the nutrient demands placed on the cow and more closely 
matches her requirements to nutrients supplied under drought or poor range conditions. Spring calving 
cows need to be in adequate body condition (BCS 5) prior to calving. Removing the calf early helps to 
improve body condition which has the potential to carry-over through the winter causing increase body 
condition at calving that is also evident during the next breeding season. 
Early weaning of calves from 2-year-old, first-calf-females reduces the stress of nursing and raising a 
calf. As a result, these females will be in better body condition at calving that should result in cows that 
cycle and breed back earlier in the breeding season. For heifers bred for higher milk production, early 
weaning takes on greater importance. The greater the milk output, the greater the nutrient demands, the 
more difficult it is to keep young females in adequate body condition on a limited forage base, and the 
subsequent impact on reproduction. 
Early weaned calves can be grown for a period of time before entering the feedlot or put back on grass 
pasture. They could also be grown for a short period of time (two to three weeks) then stepped up on a 
finishing diet. Calves that are on this "fast track" feeding program are very efficient at converting feed to 
gain (5.2 lb of feed dry matter per pound of gain) and a high proportion grade USDA average choice or 
better. 
It is critical to get calves to eat as soon after being separated from their dam. If calves are creep fed before 
weaning, they will adapt quickly to being separated from their dams. Depending on the weight of the calf, 
the starter ration should be fed until the calves are consuming 4 to 5 pounds per animal per day (i.e., 1 to 
1.5% of body weight). This usually takes 10 to 14 days. 
Daily gain of calves during the period that they are nursing is usually 2.1 to 2.3 pounds. Calves that are 
weaned early should be managed to gain in this range as well. At first calves will have a low dry matter 
intake (DMI) for 3 to 14 days following weaning. During this time, dry matter intake will be in the range 
of 1 to 1.5% of body weight. Starter diets are energy-dense (i.e., 65% to 75% TDN), relatively rich in 
crude protein (i.e., 14% to 16%), and highly palatable. Diets for early weaned calves need to include high 
quality ingredients. Diets need to be dust-free and particle size of the ingredients needs to be similar so 
that calves cannot sort the diet components. Rations will need to include some level of forage to allow for 
proper rumen health. Silages and other fermented feeds should be introduced gradually into the diets of 
calves that are inexperienced with such feeds. Silages, while nutritious, should only be used in limited 
amounts in diets for recently-weaned calves. The high moisture level and the palatability characteristics 
of silage make it unlikely that calves will consume silage-based diets in amounts adequate to grow at 
targeted levels. 
Most studies of early weaning have concluded that ownership of early-weaned calves need to be retained 
for some period of time after weaning in order to generate enough revenue to increase the profit potential 
of the cow-calf enterprise as compared to weaning calves at a more conventional age. Early-weaned 
calves weigh less at weaning compared to calves weaned at conventional ages and positive price slides 
are usually insufficient to offset the lesser body weight. Another reason not to sell the early-weaned calf 
directly after weaning is that these calves are more efficient at converting feed to gain than older calves. 
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Mushrooms in the Lawn 

Six weeks ago I was writing about watering drought stressed lawns and trees.  Now, we 
have rapid grass growth and enough rains to trigger mushrooms in turf grass.  Crazy… 

While mushrooms are often ‘showy’, they are typically not harmful to the plants they 
grow in or around (mushrooms on trees are a different story…).  In fact, they are typically an 
indicator of soils with high organic matter decomposition – a good thing. Some are associated 
with decaying mulch or tree roots and don’t really show up in a pattern at all. 

Others are what are known as fairy rings.  As the name implies, they show up in an arc-
like or circular pattern caused by the outward growth of fungal mycelium. This mycelium forms 
a dense, mat-like structure in the soil that decomposes organic matter, releasing nitrate into the 
soil.  This released nitrate stimulates grass growth at the outer portion of the ring, making it a 
dark green color. 

Mushrooms associated with random tree roots or decaying organic matter in the soil 
aren’t much to worry about.  The fungal mat associated with fairy rings is a different story.  It 
can reduce water infiltration and may release certain byproducts toxic to turf that could lead to 
dieback of the turf near the ring. This may show up as a brown ring with a darker green outside 
band in the turf.   

If a fairy ring is the problem, your best bet for elimination is going to require removal of 
the soil to a depth of six to twelve inches and twelve inches wide on both sides of the ring.  You 
can then refill the hole with non-infested soil.  Commercial lawn care professionals may have 
access to fungicides for fairy ring control, but homeowners will not.   

If the mushrooms you have are not fairy rings, you may be surprised to learn that other 
than the aesthetic frustration they cause, they may actually be beneficial to the turf.  Further, 
because the mushroom is just the fruiting structure associated with the fungal organism, 
fungicides do very little good because they don’t reach the below ground fungus.  Nuisance 
mushrooms can be picked and disposed of as soon as they appear or mowed off.  If they are 
growing in a high organic matter source, removal of that source can be an option as well.  As 
soils dry, it is likely that they will go away. 

While some of the mushrooms in the lawn might be edible, others are poisonous. 
Mushrooms should never be consumed unless they are properly identified. A good identification 
reference is available for purchase online from the University of Missouri at:  
https://extension2.missouri.edu/ncr100 . 
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When September arrives, the air turns cool, the leaves begin to change, and many are itching to 
don their flannel plaids and participate in a quintessential autumn activity.  The perfect solution?  
Apple picking.  This traditional pastime is just the thing to get you in the festive spirit.  So grab 
your boots, and a sturdy basket it’s time for your apple adventure.  Here are a few helpful tips to 
get you started.   
 The first step is to find a pick your own orchard nearby.  The apple varieties available for 
picking, as well as the peak time for apple ripeness, will depend on where you live.  But for the 
most part, September to early October is prime picking season.  
 Get the kids off their phones and get them into the crisp autumn air with an apple-picking 
excursion.  Start an annual tradition that the whole family can look forward to every year.  Plus, 
many orchards provide additional activities like hay rides, cider pressing, a gift shop, or 
sometimes even a small petting zoo! 
 For apples that are ready to eat—pick from the outside of the tree.  Apples on the outer 
branches ripen first, so work your way in as the season progresses.  Remember, once you pick an 
apple it stops the ripening process so for yummy apples, make sure they’re ready to be picked. 
 To properly pick an apple, roll the apple upward off the branch and give a little twist.  
You’ll know the apple is ripe if the stem is easily removed from the spur of the branch.  Don’t 
pull the apple straight away from the tree, and never, ever shake the branches.  Why?  Even a 
gentle shake can cause a heap of apples to fall to the ground.  Without a net, this can give the 
fruit major bruises, plus it can cause unnecessary food waste. 
 Be sure to store and stow your apples with care.   Gently place them in your carrying 
container to avoid bruising.  Bruised apples rot faster, and will cause the other apples to rot as 
well. 
 When you bring your bounty home, store your apples correctly to extend their shelf life 
as long as possible.  For apples that will be eaten right away, you can keep them in a bowl on the 
counter for a few days.  Otherwise, store them in the refrigerator, preferably in their own crisper 
drawer.  Apples produce ethylene gas, a natural plant hormone that causes other fruits to ripen 
faster.  So it’s best to keep them separate.   
 Apple picking is a great way to bring your family together and get everyone out in the 
fresh air this season.  If you haven’t tried it already, I’m sure you’ll love participating in this fall 
tradition.   
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Keep Food Safety in Mind When Tailgating 
 
Tailgating is popular with football fans, who flock to games with their grills and favorite  
tailgating foods, but keep in mind several food safety measures to keep from getting sick. 
The following tips help people reduce their risk of getting foodborne illness when  
tailgating. 
Proper planning is key. Plan the menu with game time in mind. In addition to pregame grilling, 
plan post-game snacks such as cookies, fruits, snack mixes, or vegetables that don’t need 
cooking and are not perishable. 
Bring along soap and water for cleaning and hand washing if none will be available on-site. 
Moist towelettes and bleach wipes also can be used for cleaning hands and surfaces. 
Make and bring along a “tailgating kit” with the most-used utensils, such as clean serving 
spoons, paper towels and trash bags, for every game. 
Ask out-of-town guests coming to your tailgate to bring less perishable items. 
Think about appropriate storage and handling. Be sure to chill perishable foods, such as meats 
for grilling, salads, and side dishes, before transferring them to an insulated cooler. Keep that 
cooler packed with several inches of ice or frozen gel packs. Use a refrigerator thermometer in 
the cooler so you can check to be sure the food stays at 40°F or below. Shade coolers or cover 
them with a blanket if no shade is available to keep ice from melting quickly. 
 Keep raw foods separate from cooked foods. If marinating meat for grilling at the stadium, do so 
in a disposable, resealable plastic bag. Be sure to use a different plate for holding cooked meat 
than the one used for raw meat. 
If bringing take-out food, make that the last stop before the stadium to keep hot foods hot and 
cold foods cold. Eat the food within 2 hours of purchase (1 hour if the outside temperature is 
above 90°F.) 
Wrap and stow leftovers in the cooler or discard them. If perishable food is left out for 2 hours or 
more (1 hour or more if the temperature is above 90°F), it should be discarded. 
To keep foods such as soup, chili, and stew hot, use an insulated container. Fill the container 
with boiling water, let it stand for a few minutes, empty and put in the hot food. If you keep the 
insulated container closed, the food should stay hot (above 140°F) for several hours. 
Cook responsibly. If grilling, use a food thermometer to ensure the food has reached a safe 
minimum internal temperature. Raw beef, pork and lamb steaks and roasts should be 145°F with 
a 3-minute post-grill rest time; raw ground beef, lamb, and pork should be 160°F; and all poultry 
should be 165°F. 
 
 


