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Packed lunch safety

Carrying your food in an 
insulated container with 
a freezer gel pack not 

only keeps your meal safe to eat, 
but helps prevent boring bagged 
lunches!

Make extra of a favorite main 
dish and enjoy it a day or two 
later as a packed lunch at work or 
school. Use an insulated container 
and gel freezer pack to carry per-
ishable foods that must be kept 
cold. Bacteria multiply rapidly if 
food is held in the “danger zone” 
of 40 degrees Fahrenheit to 140 
degrees Fahrenheit for more than 
two hours — one hour when the 
temperature is above 90 degrees 
Fahrenheit.

Keeping food at a safe tempera-
ture is important when carrying 
your lunch. Let your “sack lunch” 
be limited only by your imagina-
tion through following these food 
safety tips:

Preparation:
• To serve food in carried 

lunches, the food must start out 
safe. Follow general food safety 
practices of cooking foods to safe 
temperatures, working with clean 
and using clean utensils and a 
clean work surface, cooking and 
storing food properly.

• Wash hands with soap and 
water. Wash the lunch container 
and thermos with hot water and 
detergent after every use. If you 
use a paper bag, purchase bags 
specifically for carrying sack 
lunches and use a clean bag each 
time.

• Prepare just the amount of 
perishable food that can be eaten 
to avoid possible safety problems 
with leftover perishable foods.

• Use thermos containers to 
keep liquids or semi-fluid foods 
cold or not. Fill shortly before 
leaving with your lunch. For hot 

foods, preheat the thermos by fill-
ing it with hot water and letting 
it stand for a few minutes. Pour 
out hot water and add steaming 
hot food. For cold foods, fill your 
thermos with cold water first and 
let stand a few minutes before 
emptying the water and adding 
cold foods.

Keep cold foods cold:
• Perishable foods served 

cold, must be kept cold. These 
include the following foods and 
items prepared with these foods: 

meat, poultry, seafood, egg, tofu, 
dairy products (milk, cheese and 
yogurt), opened canned fruit, 
cooked fruits and vegetables, cut/
peeled fresh fruits and vegetables, 
pasta, and rice.

• If lunches are packed the night 
before, keep perishable foods re-
frigerated until you are ready to 
leave with your lunch. Add cook-
ies, chips or other foods that lose 
crispness in the morning.

• If possible, store lunches con-
taining cold perishable foods in 
a refrigerator until lunchtime. 
When refrigeration isn’t pos-
sible, carry already chilled foods 
in an insulated lunch container. 
Include an ice pack, freezer gel 
pack or water frozen in leakproof 
plastic freezer containers. Place 
your lunch in a cool place out of 
direct sunlight.

Reheating foods in the micro-
wave:

• If foods are reheated in the 
microwave at work, reheat until 
they are steaming hot throughout.

• Follow package directions for 
frozen convenience meals.

Foods safe at room tempera-
ture:

Packed lunch foods that are safe 
at room temperature are:

• Peanut butter sandwiches;
• Popcorn;
• Bread, crackers and bagels;
• Unopened single-serving 

containers of fruit, fruit juice and 
pudding;

• Commercially prepared 
meats, poultry, seafood and dried 
beans (such as beans and franks) 
that can be opened and eaten im-
mediately;

• Dried fruits;
• Nuts;
• Cookies and cereal bars.

Foliar fungicide use in soybeans

As the corn crop heads 
towards growth stages 
where fungicides no 

longer do much good, attention 
may switch to soybean fungicide 
use. We’re not quite to the optimal 
application window yet (R3, or 
beginning pod stage where pods 
are 3/16 of an inch long on one of 
the four uppermost nodes on the 
main stem with a fully developed 
leaf), but we soon will be.

The soybean diseases that might 
warrant fungicides in Kansas in-
clude frogeye leaf spot, brown spot 
(common in Kansas — often at 
low levels), Cercospora leaf blight, 
and pod and stem blight (in exces-
sively wet years). Knowing what 
we know about this year: weather 
plus yield potential plus crop value 
has to equal a good return to a 
fungicide, correct? Maybe. Maybe 
not.

To best make a decision on a 
fungicide application, evalu-
ate potential return. Work by 
Northeast Area Agronomist Stu 
Duncan (2013-2019) showed an 
average yield response across five 
dryland site years to be 2.8 bush-
els per acre. The yield response 
across nine irrigated site years 
was less than half a bushel. Iowa 
State University evaluations in 
2020 suggested much the same, 
with yield responses of one and 
a half to just over three bushels 
per acre in a year with very low 
disease pressure.

If disease is present, this could 
change significantly, but only 
scouting can help you determine 
that (make sure to differentiate 
between bacterial diseases not 
controlled by a fungicide and 
fungal diseases that may warrant 
control). Once you know potential 
returns versus application costs, a 
good decision can be made.

In addition to economics, fun-
gicide resistance also should be 
considered. Blanket applications 
in the absence of disease with little 
potential for disease pressure may 
not seem to cause much harm, but 
have the potential to increase re-
sistance, with frogeye leaf spot al-
ready confirmed resistant to some 
fungicide classes.

Fungicide applications have the 
best opportunity for economic 
gain if frequent rainfall occurs 
through R5 (seed 1/8 inch long in 
one of the four uppermost nodes 
on the main stem) with disease 
present. Scout now to give fungi-
cide applications the best chance 
for success. For information on 

fungicide efficacy based on dis-
ease, check out this Purdue pub-
lication at https://www.extension.
purdue.edu/extmedia/BP/BP-
161-W.pdf.

Peony disease battle
It’s not like we don’t see it ev-

ery year, but every year it seems 
to surprise us a little – peony 
diseases. Right now, red spot and 
powdery mildew are rearing their 
ugly head.

Red spot (measles) causes dis-
tinct, reddish-purple spots on 
the upper leaf surfaces that often 
coalesce and become large, red-
dish purple blotches on the upper 
leaf surfaces (light brown when 
viewed from the underside). Spots 
on stems will merge to form red-
dish brown streaks.

Plants with powdery mildew 
appear to have been dusted with 
flour and can lead to death of the 
leaves. It’s not as common as red 
spot, but does show up this time 
of year as well.

The control solution? Sanita-
tion. Remove all diseased tissue, 
including stems, at the end of the 
growing season. In fact, all foliage 
can be removed in mid-August 
with no harm to the plants (plants 
will be essentially dormant). Re-
move dead foliage now. If you have 
any mulch with plant debris in it, 
replace it with clean mulch. This 
can help reduce the source of 
disease inoculum to keep disease 
severity at lower levels next year.

Fenceline - time to plan 
weaning

Oh, my goodness, where 
has the time gone? In 
just a few weeks, we will 

be considering weaning the calves. 
It’s best to start 
planning for 
that now.

Hav i ng  a 
g o o d  h e r d 
health program 
plan can help to 
reduce sickness 
at weaning, im-
prove the treat-
ment response 
of those calves that do get sick and 
increase the overall performance 
of calves during weaning. Work 
with your veterinarian to plan 
vaccination strategies and treat-
ment protocols.

Strategic mineral supplemen-
tation when the calves are with 
their dams prior to weaning may 
be beneficial for getting good im-
mune response. Minerals such as 
copper, zinc, cobalt and manga-
nese are important to immune 
system function. A lack of these 
minerals in feed sources or high 
levels of other minerals such as 
sulfur, which can inhibit absorp-
tion of minerals, can impact im-
mune response.

Introducing new feeds to calves 
while they are with their dams pri-
or to weaning can help calves start 
on feed more quickly when they 
are weaned. Feedstuffs should be 
palatable with minimal fines and 
dust. Feeds should be evaluated to 
determine if they have adequate 

levels of protein and energy to 
meet desired performance goals.

Fence-line weaning calves or 
placing nose weaners into calves 

four to seven 
days before 
removal from 
t hei r  d a ms 
are a couple of 
methods to ac-
complish this. 
Both of these 
methods pre-
vent the calves 
from nursing 

while still giving the calf social 
contact with its dam. This gradual 
process appears to help the calves 
forget about nursing and begin the 
transition to being on their own 
and part of a new herd.

Ideally, fenceline weaning 
should be in an environment 
that allows both cows and calves 
to spread out along the fence, has 
minimal dust present, and pro-
vides feed and water resources for 
the calves that are familiar and 
close to the fence.

A number of studies have shown 
calves that were fenceline weaned 
have lower incidents of sickness 
compared to their contemporaries 
that were hard weaned and im-
mediately separated from visual 
and audio contact with their 
dams. Some studies have shown 
a significant increase in average 
daily gain and total weight gain 
for calves that were fenceline 
weaned when compared to their 
hard weaned contemporaries.

Be aware, 
vigilant of 
heatstroke

I would like to notify the pub-
lic that hotter temperatures 
are coming our way – please 

make sure to check and double 
check your vehicle every time!

A child is more susceptible to 
heat than an adult, just because 
we do not feel the effects of the 
heat, it doesn’t mean our children 
aren’t suffering. Less than 10 min-
utes is all the time it takes for the 
inside of a car to reach deadly 
temperatures. Heatstroke can oc-
cur in temperatures less than 57 
degrees. The inside of a car can 
absorb enough heat within min-
utes to make temperatures deadly, 
especially for infants.

In most cases of child deaths in 
cars, the child was forgotten by the 
parent or caregiver. In approxi-
mately 30 percent of child deaths, 
children were playing in vehicles 
unattended. An even sadder sta-
tistic is that almost 20 percent of 
the children were intentionally left 
in the vehicle by an adult.

Be aware of the signs of heat-
stroke:

• Confusion;
• Grouchy or irritable;
• Nauseous;
• Red, hot and moist or dry 

skin;
• No sweating;
• Throbbing headache;
• Dizziness.
I am asking that the public re-

main aware and vigilant to help 
prevent these tragedies from hap-
pening. Please be aware when 
you are in parking lots, garages 
or anywhere else vehicles may be 
parked for any small children or 
pets that may have been left unat-
tended. Notify law enforcement at 
once if you do see a child or pet 
in distress.

Also, remember our elderly 
friends and neighbors and those 
with medical issues, especially 
with higher temperatures. Please 
make sure they are comfortable 
and hydrated. If you have outside 
pets, adequate shade, shelter, food 
and especially water is a must.

Please let us know if you have 
any questions or concerns. I ap-
preciate you all for partnering 
with us for the safety of our com-
munity.

Tomatoes slow to ripen?

The extremely hot weath-
er we have had recently 
not only interferes with 

flower pollination, but also can 
affect how quickly fruit matures. 
The best temperature for tomato 
growth and fruit development 
is 85 to 90 degrees Fahrenheit. 
When temperatures exceed 100 
degrees, the plant goes into sur-
vival mode and concentrates on 
moving water. Fruit development 
slows to a crawl. When tempera-
tures moderate, even to the low to 
mid 90s, the fruit will ripen more 
quickly.

Tomato color also can be af-
fected by heat. When tempera-
tures rise above 95 degrees Fahr-
enheit, red pigments don’t form 
properly though the orange and 
yellow pigments do. This results 
in orange fruit. This doesn’t af-
fect the edibility of the tomato, 
but often gardeners want that deep 
red color back.

So, can we do anything to help 
our tomatoes ripen and have good 
color during extreme heat?

Sure, there is. We can pick to-
matoes in the “breaker” stage. 
Breaker stage tomatoes are those 
that have started to turn color. 
At this point, the tomato has cut 
itself off from the vine and noth-
ing will be gained by keeping it on 
the plant. If tomatoes are picked 
at this stage and brought into an 
air-conditioned house, they will 
ripen more quickly and develop 
a good, red color. A temperature 

of 75 to 85 degrees Fahrenheit will 
work well.

Japanese Beetles
Japanese beetles feed on over 

300 species of plants including 
rose, birch, linden, crabapple, 
grape, Virginia creeper and buck-
eye. Adults are approximately 
7/16-inch long and metallic green 
with coppery wing covers. They 
sport a series of white dots made 
up of tufts of hair that project 
from under the edges of the wing 
covers on the back half of the in-
sect. This characteristic is used to 
distinguish Japanese beetles from 
other similar beetles.

Japanese beetles feed on leaves, 
f lowers and wounded or mushy 
fruit.

Adults often feed on the green 
material on the upper surface of 
the leaf leaving a lacelike or “cello-
phane” appearance. Most feeding 
activity occurs over a 4 to 6 week 
period though individual beetles 
usually live about 30 to 45 days.

Japanese beetles tend to be 
gregarious and feed in groups, 

starting at the top of a plant and 
working down. Warm, sunny 
weather is preferred with beetles 
favoring plants in full sun. When 
disturbed, adults fold their legs 
and drop from foliage. Adult bee-
tles can be killed by shaking the 
beetles from the plant into a jar 
or bucket containing soapy water. 
This is best done in the morning 
when the insects are sluggish.

Numerous insecticides can be 
used including pyrethroid prod-
ucts such as cyfluthrin (Tempo, 
Bayer Vegetable and Garden In-
sect Spray), bifenthrin (Hi-Yield 
Bug Blaster II) and cyhalothrin 
(Bonide Beetle Killer, Spectracide 
Bug Stop Indoor + Outdoor In-
sect Killer, Spectracide Triazicide, 
Bonide Caterpillar Killer). Carba-
ryl (Sevin)also can be used.

The pyrethroid products nor-
mally give 2 to 3 weeks protection 
with carbaryl not lasting as long; 
usually 1 to 2 weeks. All of the 
above insecticides are detrimental 
to natural controls such a parasit-
oids and predators, or other pests 
including the two-spotted spider 
mite. Neem products (Natural 
Guard Neem-Py, Fertilome Tri-
ple Action Plus) and Pyola (pyre-
thrins in canola oil) will provide 
deterrence for 3 to 4 days.

Japanese beetle traps tend to at-
tract more beetles than they kill 
and often do more harm than 
good, and therefore are not rec-
ommended.

COLUMNS

Have a favorite recipe?
Share it with us!

TO SUBMIT RECIPE:
- Email your recipe to:                 

recipes@sabethaherald.com.

- Drop off a copy of your recipe to:      
1024 Main Street.

- Make sure to include:                    
whose recipe it is, ingredients, 

instructions and any special tips.

If you have a photo, we would love to use it!

We will feature it on the Fun Page 
for all readers to enjoy!
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