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KANSAS DEPARTMENT OF AGRICULTURE

Residents are asked to report 
unsolicited seeds

SUBMITTED

The Kansas Department of Agriculture 
(KDA) has been notified that several Kan-
sas residents have received unsolicited pack-
ages containing seeds that appear to have 
originated from China. The types of seeds 
in the packages are unknown at this time. 
The packages were sent by mail – some have 
been labeled as jewelry and they may have 
Chinese writing on them. Unsolicited pack-

ages of seeds have been received by people in 
several other states across the United States 
over the last several days.

If you receive a package of this type, please 
do not plant these seeds. If they are in sealed 
packaging, don’t open the sealed package. 
Instead, please contact KDA’s plant protection 
and weed control program at 785-564-6698, 
via email at kda.ppwc@ks.gov or at the com-
plaint reporting portion of the KDA website: 

report a seed complaint.
Unsolicited seeds could be an invasive spe-

cies, could introduce diseases to local plants 
or could be harmful to livestock. Invasive 
species wreak havoc on the environment, 
displace or destroy native plants and insects 
and severely damage crops. KDA works to 
prevent the introduction of invasive species 
and protect Kansas agriculture.

COMMUNITY BLOOD CENTER

CBC issues call for plasma donations
SUBMITTED

Community Blood Center (CBC) has 
joined with other blood centers across the 
country to collect plasma donations from 
people who have recovered from COVID-19 
to treat other patients with advanced CO-
VID-19 infections. As COVID-19 cases rise, 
CBC is issuing another call for convalescent 
plasma donations.

In the treatment, known as convalescent 
plasma, the patient is transfused with the 
donor’s plasma with the goal of using the 
donor’s antibodies to help clear the virus 
more rapidly. On March 24, the U.S. Food 
and Drug Administration (FDA) approved 
the collection of plasma from individuals 
who have recovered from the coronavirus to 

treat seriously ill patients, and CBC joined 
in this effort.

“As the pandemic continues to impact 
communities across the country, we are 
continuing to work to build a robust sup-
ply of convalescent plasma that can be used 
to treat patients who are severely ill,” said 
Christopher Hillyer, MD, President and CEO 
of New York Blood Center. “We’re asking 
eligible individuals who have recovered from 
COVID-19 to come in and donate so we can 
serve hospitals nationwide and treat as many 
patients as possible.”

Eligible donors must have tested positive 
for COVID-19 and be symptom-free for 14 
days. One donation can be used to treat two 
to three patients struggling with severe cases 
of COVID-19. Interested donors can sign up 

at www.savealifenow.org/cpdonor.

ABOUT COMMUNITY BLOOD 
CENTER OF GREATER KANSAS 
CITY

Community Blood Center, now part of the 
NYBC family, serves hospitals in the Kansas 
City metropolitan area, as well as eastern 
Kansas and western Missouri. CBC provides 
nearly 200,000 blood products per year to 
approximately 65 area hospitals – and calls 
upon about 580 donors each day to meet the 
need for a life-saving gift of blood. The blood 
center makes timely deliveries of safe, high-
quality products to meet transfusion needs, 
for routine care and emergencies. For more 
information, visit www.savealifenow.org/.

KANSAS DEPARTMENT OF HEALTH AND ENVIRONMENT

Brown County Lake upgraded to warning
The Kansas Department of Health and 

Environment (KDHE), in conjunction with 
the Kansas Department of Wildlife, Parks 
and Tourism (KDWPT), has issued its list 
of public health advisories for Kansas lakes 
due to blue-green algae.

Warning
Those lakes under warning include the 

following: Brown State Fishing Lake, Brown 
County (upgraded from watch); Milford Lake 
Zone C, Geary County; South Lake, John-
son County (new); Wilderness Lake, Johnson 
County (new); Peter Pan Pond, Lyon Coun-
ty; Marion County Lake, Marion County; 
Marion Reservoir, Marion County (upgraded 
from watch); and Cheney Reservoir, Reno/
Kingman/Sedgwick Counties.

Watch
Those lakes under watches include the fol-

lowing: Mission Lake, Brown County; Ford 
State Fishing Lake, Ford County; Gathering 
Pond, Geary County; Milford Lake Zone 
A, Zone B, Geary County; Elkhorn Lake, 
Jackson County; Tomahawk Park Lakes (all 
three), Johnson County (new); Unit G Mara-
is des Cygnes Wildlife Area, Linn County; 
Melvern Outlet Pond, Osage County; Over-
brook City Lake, Osage County; Webster 
Reservoir, Rooks County; and Rock Garden 
Pond, Shawnee County

Advisories that have been lifted effective 
July 23 include the following: Atwood Town-
ship Lake, Rawlins County (watch); Lebo City 

Park Lake, Coffey County (watch); Lovewell 
Reservoir, Jewell County (watch); Melvern 
Outlet Swim Pond, Osage County (watch); 
and Washington State Fishing Lake, Wash-
ington County (watch).

Warning Protocols
When a warning is issued, KDHE recom-

mends the following precautions be taken:
• Lake water is not safe to drink for pets 

or livestock.
• Lake water, regardless of blue-green algae 

status, should never be consumed by humans.
• Water contact should be avoided.
• Fish may be eaten if they are rinsed with 

clean water and only the fillet portion is con-
sumed, while all other parts are discarded.

• Do not allow pets to eat dried algae.
• If lake water contacts skin, wash with 

clean water as soon as possible.
• Avoid areas of visible algae accumulation.
Watch Protocols
A watch means that blue-green algae have 

been detected and a harmful algal bloom is 
present or likely to develop. People are en-
couraged to avoid areas of algae accumulation 
and keep pets and livestock away from the 
water. During the watch status, KDHE rec-
ommends the following precautions be taken:

• Water may be unsafe for humans/ani-
mals.

• Avoid areas of algae accumulation and do 
not let people/pets eat dried algae or drink 
contaminated water.

• Swimming, wading, skiing and jet skiing 
are discouraged near visible blooms.

• Boating and fishing are safe. However, 
inhalation of the spray may affect some in-
dividuals. Avoid direct contact with water, 
and wash with clean water after any contact.

• Clean fish well with potable water and 
eat fillet portion only.

KDHE investigates publicly-accessible 
bodies of water for blue-green algae when 
the agency receives reports of potential al-
gae blooms in Kansas lakes. Based on cred-
ible field observation and sampling results, 
KDHE reports on potentially harmful con-
ditions.

Kansans should be aware that blooms are 
unpredictable. They can develop rapidly and 
may float around the lake, requiring visi-
tors to exercise their best judgment. If there 
is scum, a paint-like surface or the water is 
bright green, avoid contact and keep pets 
away. These are indications that a harmful 
bloom may be present. Pet owners should 
be aware that animals that swim in or drink 
water affected by a harmful algal bloom or 
eat dried algae along the shore may become 
seriously ill or die.

For information on blue-green algae and 
reporting potential harmful algal blooms, 
please visit www.kdheks.gov/algae-illness/in-
dex.htm. KDHE updates the listings of advi-
sories every Thursday but may update more 
frequently if needed.

UNMC

Don’t be 
blinded by     
blind spots

Submitted by Loretta Sorensen
Every day, feedyard traffic includes feed trucks, ATVs, 

payloaders, tractors, semitrucks and pickups. Within that 
traffic mix are pen riders on horseback, both employees 
and visitors on foot and an occasional car.

Despite a traffic plan to help manage all this activity, 
every feedyard must cope with a trait common to all of 
this traffic: blind spots.

Identifying feedyard vehicle safety principles is one 
of the aims of Central States Center for Agricultural 
Safety and Health (CS-CASH). This University of Ne-
braska Medical Center group — https://www.unmc.edu/
publichealth/feedyard/ — is conducting two research 
projects — funded by National Institutes of Occupational 
Safety and Health — that are designed to make a positive 
impact on the sustainability of cattle feedyards through 
increased safety and health efforts.

Blind spots are the areas to the sides and rear of any 
vehicle that cannot be seen in either rear or side mir-
rors. Sometimes drivers can physically turn around to 
see what might be in their blind spots. But the larger 
the vehicle the bigger the blind spot area, and the less 
likely that the driver can see anyone or anything hidden 
by the blind spot.

Agricultural Safety Consultant Gordon Moore says the 
most dangerous thing about blind spots around vehicles 
is the lack of awareness that they even exist.

“How far do you think a blind spot extends when you’re 
behind the wheel of a feedyard feed truck?” Moore said. 
“It’s as much as 25 feet before you can see the ground. 
That means a man that’s 5 feet, 8 inches or 5 feet, 9 inches 
can easily be hidden in that blind spot, and the feed truck 
driver won’t have any idea he’s there.”

Feed trucks also have extensive blind spots on each 
side and to their rear. Depending on the size of the truck, 
blind spots on the right side of the truck and to its rear 
could be as deep as 36 feet.

Often, when a feedyard worker on horseback or afoot 
feels a truck driver deliberately attempts to run them 
over, the problem is really that they’re lost in the truck 
driver’s blind spot.

“Standard pickups also have major blind spots along 
both sides and the rear,” Moore said. “Due to the head-
rests, toolboxes, tailgates, etc., there can be a rear blind 
spot that’s up to 120 feet long. This is a huge safety issue 
at feedyards.”

Blind spots for payloader drivers can be even deeper 
than those experienced by truck and pickup drivers. In 
training sessions, depending on the payloader bucket 
size, Moore has concealed as many as 30 people in front 
of a payloader where the driver can’t see them.

“And that’s when the bucket is riding as low as 18 
inches off the ground,” Moore said. “You expect that 
the driver of a payloader should be so high up in the air 
that they can see everything from that vantage point. 
That’s just not true.”

Advancing technology makes it possible for vehicles 
like payloaders to feature a rearview camera. However, 
if the camera lens is dirty, rear view vision is still greatly 
impaired.

It’s common for feed trucks to back up when feeding 
in order to clear the truck hopper. In most feedyards, 
the truck has the right of way when it comes to traffic 
policy. However, if someone near the truck is unaware of 
the rules, tragedy can occur when the truck backs over 
someone or something that wasn’t visible to the driver.

“On the feedyard, traffic moves the same way it does in 
England,” Moore said. “People drive opposite to the way 
we drive down the highway because the driver’s side of 
the feedtruck is next to the bunk when they’re feeding.”

Although speed limits are posted on feedyards, speed-
ing is often a common practice. When visiting feedyards, 
Moore has witnessed vehicles moving as fast as 20 miles 
per hour (mph) to 25 mph.

“On feedyards, ATVs are typically used to move cattle 
and they go fast,” Moore said. “That’s dangerous for a 
number of reasons.”

ATVs are often used as a substitute for pickups, horses 
or walking. Speed, terrain and load size all affect the 
operation of an ATV. Steep or uneven terrain can quickly 
lead to an ATV overturn.

Potential for ATV accidents is greatly increased any 
time speed exceeds 25mph. Braking on an ATV also can 
lead to loss of control or turnovers.

Herding animals with an ATV can be especially haz-
ardous. Quick or tight turns, hitting a rock or hole with 
the ATV front end could result in a rollover. Severe or 
fatal injury can occur in this kind of scenario.

Use of Personal Protective Equipment (PPE) while 
operating an ATV can help reduce risk of serious or fatal 
injury. Depending on the agricultural setting, ATV rid-
ers should consider wearing a helmet, face shields and 
goggles and quality footwear, such as over-the-ankle, 
tightly-laced work shoes or boots. Long-sleeved shirts, 
full-length pants and well-padded gloves also are recom-
mended. Avoid loose-fitting clothing which could catch 
on an obstacle.

ATV maintenance should be regularly completed, 
ensuring that tires have recommended air pressure and 
all nuts and bolts are secured. The ATV throttle should 
move smoothly and brakes should be tested prior to each 
use. Maintain recommended f luid levels and examine 
the ATV for signs of any leaks. For the drive train and 
chassis, check for wear, leaks and loose parts. Parts should 
be replaced, tightened and lubricated as necessary.

“Driving an ATV isn’t like driving a car,” Moore said. 
“Turning, braking and operating on various terrains are 
all different on an ATV. Operators need to know how to 
shift their bodyweight when turning and how to evenly 
apply brakes. If tires are low or some part isn’t working 
properly, things can quickly go wrong. These vehicles 
aren’t nearly as stable as a pickup or car. You can roll 
one even at 15mph.

“Feedyard traffic plans should include blind spot train-
ing and ATV operation,” Moore said. “Raising awareness 
of and explaining how to recognize these hidden hazards 
can make the workplace much safer for everyone.”

These unsolicited packages of seeds were received by Kansans recently. The Kansas Department of Agriculture encourages 
anyone who receives such a package not to plant the seeds, but to notify the department.                   Submitted
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Time to grill? Think food safety first

As BBQ season goes on, a 
food thermometer can 
be a best friend when 

grilling. Home cooks often hail 
Memorial Day as the beginning of 
grilling season, so buddy up with 
a familiar kitchen utensil.

A food thermometer should be 
your best friend. You should never 
determine meat doneness based 
on color. Use a food thermometer 
and make sure meat is cooked to 
the recommended minimum in-
ternal temperature. For the three 
most common types of grilled 
meats, those recommendations 
include:

• Steaks, chops and roasts – 145 
degrees Fahrenheit;

• Ground meat – 160 degrees 
Fahrenheit;

• All poultry – 165 degrees 
Fahrenheit.

A food thermometer should 
be inserted into the center of the 

thickest part of the meat, away 
from bone, fat and gristle. For 
ground meats, such as hamburger 
patties, insert 
into the side so 
the thermom-
eter is posi-
tioned through 
the center of the 
food.

There are 
many types of 
thermometers 
to choose from 
when cooking. For checking food 
temperature, a digital or dial food 
thermometer is best. Digital tem-
peratures can sense temperature 
at the tip of the probe and give a 
quick temperature response. Digi-
tal thermometers cannot be left in 
the food during cooking.

Other food thermometers have 
a temperature probe connected to 
a separate digital display. If grill-

ing, use one designated for the 
high heat of grilling. For large cuts 
of meat — such as roasts — a meat 

thermometer 
can be inserted 
into the roast 
and left in dur-
ing cooking.

He r e  a r e 
some ot her 
food safety tips 
as you gear up 
for outdoor 
grilling:

• Use separate plates and uten-
sils for raw meats and cooked 
meats.

• Keep hot foods hot and cold 
foods cold. Hot foods should 
be maintained at a temperature 
above 140 degrees Fahrenheit, 
while cold foods should be kept 
below 40 degrees Fahrenheit.

• Wash your hands frequently, 
especially after handling raw 

foods, before and during meal 
preparation, and before eating.

• Prepare several ice chests to 
keep food cold and to separate 
items. Keep beverages in one 
chest, ready-to-eat foods in an-
other and raw meats in a third.

• Do not wash meat or poultry 
before cooking. This increases the 
chance for cross-contamination 
and is not necessary. Cooking 
meat to the proper internal tem-
perature is your best defense.

Some non-food safety tips in-
clude positioning the grill away 
from flammable areas, checking 
the charcoal or gas supply so you 
don’t run out while preparing 
meals and keeping children and 
pets away from the hot grill.

Coming down to the end

Most weather models 
six to eight weeks ago 
suggested a warmer 

than normal summer with below-
normal precipitation. For much of 
northeast Kansas, the tempera-
ture part may have been true, but 
precipitation has come at just the 
right time. We dodged a disaster 
if you will.

Still, moisture stress isn’t out of 
the question. Much of our corn 
crop is in the blister to dough 
stage, with 40-plus days to matu-
rity – or a point when moisture 
is no longer needed by the crop. 
The requirement for the crop at 
this point? Seven to ten inches of 
water is still needed.

Soybeans see a similar require-
ment. Much of the crop is more 
than 40 days away from matu-
rity, requiring nine-plus inches 
of water to finish. Interestingly 
enough, soybeans, even at the full 
seed stage — pods contain a green 
seed filling the cavity in one of 
the four uppermost nodes on the 

main stem — require three and a 
half inches of rain to get to matu-
rity. It’s one of 
the most criti-
cal stages of the 
soybean life 
cycle and can 
have huge im-
pacts on yield.

What’s the 
forecast for 
the next 45 
days? Most 
models show 
neutral moisture possibilities — 
equal chances of above or below 
normal. What actually happens 
is anyone’s guess, but few will ar-
gue with a good moisture profile 
in late July. For a more in-depth 
outlook, check out this article in 
the last KSU eUpdate at https://
webapp.agron.ksu.edu/agr_social/
article_new/kansas-weather-early-
fall-2020-outlook-398-6.

Iris Division Window 
Now Open

As one growing season winds 
down, it’s time to start planning 

for another. If 
maintaining a 
healthy iris crop 
for 2021 is of 
interest to you, 
some work now 
is in order.

I r i s  g row 
quite well here 
and multiply 
quickly, requir-
ing division — 

every three to five years — to help 
rejuvenate plantings. Failure to 
do so can result in loss of vigor in 
the centers of flower clumps and 
even reduced flowering. Late July 
through August is the window to 
do so.

Divide clumps by digging up 
the entire clump consisting of 
systems of thick rhizomes and 
smaller feeder roots. Cut the rhi-
zomes apart, leaving each division 
with a fan of leaves plus a section 
of the rhizome. The best divi-

sions are made from a double fan 
consisting of two small rhizomes 
attached to a larger one, which 
forms a Y-shaped division. This 
leaves each of the small rhizome 
with a fan of leaves and tends to 
result in more flowers in the first 
year after planting — single fans 
take a year to build up strength.

Before replanting, inspect the 
root system for disease/insects. 
Some soft rot damage can be 
physically removed if not severe. 
The same is true for iris borers. 
Discard excessively affected root 
material.

Cut leaves back by two thirds 
before replanting into a weed free 
area. Fertilize according to soil 
test recommendations or by ap-
plying a balanced fertilizer at the 
rate of one pound of nitrogen plus 
phosphorous plus potassium per 
100 square feet. Fertilizer should 
be mixed into the soil to a depth of 
six inches. Avoid over-fertilization 
of areas previously fertilized.

Vesicular Stomatitis

I guess 2020 is the year of viruses. Unfortunately, Vesicular 
Stomatitis (VS) has made its way to Kansas.

This virus is a viral disease that primarily affects 
horses and cattle. Pigs, 
s h e e p , goats, lla-
mas, alpac- as and deer 
also can be i n fe c t e d , 
and on rare occasions, 
h u m a n s c a n  b e 
i n fe c t e d . The disease 
nor ma l ly occurs in 
the west- er n  a nd 
southwest- ern United 
States dur- i n g  t h e 
summer month. However, we now have cases of VS in Kansas.

Most animals do not die from this disease, but the economic 
losses can be significant in the lack of milk production and 
weight loss. The biggest concern is distinguishing it from foot 
and mouth disease and swine vesicular disease, both foreign 
animal diseases with similar clinical signs.

The disease characteristics include fever at the onset. The 
most commonly recognized sign is excessive salivation or 
drooling. If the mouth is examined in the early stages, it will 
reveal blister-like lesions known as vesicles. Normally, they 
have burst, and ulcers or erosions of the inner lining of the lips, 
tongue, dental pad and gums will be seen. Sometimes, crusty 
sores can be seen on the lips, nostrils, teats, vulva and hocks. 
Due to the pain and discomfort, animals will be reluctant to 
eat and drink. Animals could be lame due to the feet lesions. 
The disease normally resolves in 10 to 14 days.

We don’t know why the disease shows up in some years 
and not others. Insects, animal movement and mechanical 
transmission probably play a part in spreading the disease. 
Once it is in the herd, the disease moves from animal to ani-
mal through contact with the saliva or the ruptured vesicles 
of an infected animal.

There is no specific treatment for the disease. You can give 
supportive care by offering soft food, rest and water. Your 
veterinarian can attempt to control pain and treat any second-
ary bacterial infections.

There is no vaccine available, so your prevention is a good 
biosecurity plan – isolate any newly purchased animals for at 
least 30 days. Diagnosis of Vesicular Stomatitis Virus (VSV) 
is by a blood test. If you suspect your animals have VSV, get 
in touch with your veterinarian immediately.

How to pick a ripe melon

Telling when a melon is 
ready to be harvested can 
be a challenge, or it may 

be quite easy. It all depends on the 
type of melon. Let’s start with the 
easy one. Muskmelons are one of 
those crops that tell you when they 
are ready to be picked. This can 
help you not only harvest mel-
ons at the correct time, but also 
choose good melons when shop-
ping. As a melon ripens, a layer 
of cells around the stem softens 
so the melon detaches easily from 
the vine. This is called “slipping” 
and will leave a dish-shaped scar 
at the point of stem attachment. 
When harvesting melons, put a 
little pressure where the vine at-

taches to the fruit. If ripe, it will 
release or “slip.”

When choosing a melon from 
those that have 
already been 
harvested, look 
for a clean, 
d i sh-shap e d 
scar. Also, ripe 
melons have 
a  ple a s a nt , 
musky aroma 
if the melons 
are at room 
temperature — not refrigerated.

Watermelons can be more diffi-
cult and growers often use several 
techniques to tell when to harvest.

1. Look for the tendril that at-

taches at the same point as the 
melon to dry and turn brown. On 
some varieties, this will need to 

be completely 
dried before 
the watermelon 
is ripe. On oth-
ers, it will only 
need to be in 
the process of 
turning brown.

2. The sur-
face of a rip-
ening melon 

develops a surface roughness — 
sometimes called “sugar bumps” 
— near the base of the fruit.

3. Ripe watermelons normally 
develop a yellow color on the 

“ground spot” when ripe. This is 
the area of the melon that makes 
contact with the ground.

Honeydew melons are the most 
difficult to tell when they are ripe 
because they do not “slip” like 
muskmelons. Actually, there is 
one variety that does slip called 
Earlidew, but it is the exception to 
the rule. Ripe honeydew melons 
become soft on the flower end of 
the fruit. The “flower end” is the 
end opposite where the stem at-
taches. Also, honeydews should 
change to a light or yellowish 
color when ripe, but this varies 
with variety.

4-H’er shares winning 
recipe

Faith Bloom’s chocolate chiffon cake entry was desig-
nated the Champion Cake at the 2020 Jackson County 
Fair. Faith is a Soldier Boosters 4-H Club member and 

the daughter of Corey 
and Anissa B l o o m . 
Her ot her interests 
include beef, g o a t s , 
clothing buy- manship, 
m o d e l i n g , buyman-
ship display, photog-
raphy and cooking. 
Faith enjoys v o l u n -
teering and hanging 
out with the o t h e r 
kids during the fair and yearly activities.

A sophomore at Wetmore High School, Faith’s hobbies 
include volleyball, cheerleading, track, reading, talking on 
her phone and hanging out with friends. When preparing 
this recipe, make sure to use only cake flour and your eggs 
are at room temperature.

Chocolate Chiffon Cake:
• 7 large eggs, separated;
• 1/2 cup baking cocoa;
• 3/4 cup boiling water;
• 1-3/4 cups cake flour;
• 1-3/4 cups sugar;
• 1-1/2 teaspoons baking soda;
• 1 teaspoon salt;
• 1/2 cup canola oil;
• 2 teaspoons vanilla extract;
• 1/4 teaspoon cream of tartar.
Icing:
• 1/3 cup butter;
• 2 cups confectioners’ sugar;
• 2 ounces unsweetened chocolate, melted and cooled;
• 1-1/2 teaspoons vanilla extract;
• 3 to 4 tablespoons hot water;
• Chopped nuts, optional.
Let the eggs stand at room temperature for 30 minutes. In 

a bowl, combine cocoa and water until smooth – cool for 20 
minutes. In a large bowl, combine flour, sugar, baking soda 
and salt. In a bowl, whisk the egg yolks, oil and vanilla – add 
to dry ingredients along with the cocoa mixture. Beat until 
well blended. In another large bowl and with clean beaters, 
beat egg whites and cream of tartar on high speed until stiff 
peaks form. Gradually fold into egg yolk mixture.

Gently spoon the batter into an ungreased 10-inch tube pan. 
Cut through the batter with a knife to remove air pockets. 
Bake on the lowest rack at 325 degrees Fahrenheit for 60-65 
minutes, or until the top springs back when lightly touched. 
Immediately invert the cake onto a serving plate.

For icing, melt butter in a saucepan. Remove from the heat 
– stir in the confectioners’ sugar, chocolate, vanilla and water. 
Drizzle over the cake. Sprinkle with nuts if desired. Yield: 
16-20 servings.
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