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Public health advisories              
for local lakes

SUBMITTED BY KRISTI ZEARS

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

Watch
• Brown State Fishing Lake, Brown 

County
• Mission Lake, Brown County
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 
encouraged to avoid areas of algae accu-
mulation and keep pets and livestock away 
from the water. During the watch status, 
KDHE recommends the following precau-

tions 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 ski-
ing 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 
visitors 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/
index.htm. KDHE updates the listings of 
advisories every Thursday but may update 
more frequently if needed.
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Keep feedyard 
mechanic shop 
organized

SUBMITTED BY LORETTA SORENSEN

Practicing good housekeeping and organization in a feedyard 
mechanic shop can not only help save time, but may significantly 
improve overall shop safety.

Identifying feedyard safety principles is one of the aims of 
Central States Center for Agricultural Safety and Health (CS-
CASH). This University of Nebraska Medical Center group 
— https://www.unmc.edu/publichealth/feedyard/ — is conduct-
ing 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.

“It makes a great deal of sense to keep a shop clean and orderly,” 
said Chuck Pirie, CEO and Content Creation Expert at Safety 
Made Simple. “Often, you have as many as three mechanics 
working in a shop. If everything is in disarray, you spend time 
searching for tools and dealing with issues like trip hazards 
when things lay on the floor. If I see a well-organized mechanic 
shop, it tells me the person in charge has a similar mindset in 
regard to their work.”

Some fundamental practices include use of appropriate shelv-
ing, storage cabinets and organizers such as bins to help keep 
tools and products both accessible and orderly. If necessary, 
build shelves to suit storage needs.

It may work well to use wall brackets or hangers to store hand 
tools and other items. Pegboards work well for helping keep tools 
in a convenient location and off the workbench.

All products should be stored in the original container with 
the label intact. If that isn’t possible, a secure container used to 
store the product should be clearly labeled with its contents and 
all label information and instructions. Any flammable products 
should be stored in an approved fire cabinet.

Fire extinguishers should be accessible within 75 feet or closer 
if the hazards dictate it. The type and spacing of extinguishers 
is dependent on the hazards present. A competent vendor of fire 
extinguishers will help determine the need and also perform 
the required annual inspections. In addition, all extinguishers 
should be inspected by feedyard personnel to be certain they 
have the required charge.

All electrical equipment must be properly grounded, and 
wiring should include a ground fault circuit interrupter (GFCI) 
where necessary. Extension cords can short out when driving 
over them. Heavier extension cords cost more but they are less 
susceptible to overheating or becoming a fire hazard.

For items that need to be disposed of, don’t allow them to col-
lect from week to week. Follow label disposal instructions for 
any product that could cause ground or water contamination. 
Routinely clear out anything that hasn’t been used and isn’t likely 
to be used in the near future to help avoid accumulating what 
could become hazardous clutter.

“Quite a few years ago I was on a feedyard when one of the 
workers was cutting pipe in a Quonset building that doubled as 
both equipment storage and mechanic shop,” Pirie said. “A front 
loader and scraper were in the building when he was working 
with the pipe.”

A used-oil container also was in the building, sitting close 
to the area where the worker was using a metal cutter. When 
sparks from the cutting device started flying around the build-
ing, it took no time to ignite the used oil container. The worker 
escaped without injury. However, the building and everything 
in it was destroyed.

“The fire was so hot that even the metal from the building had 
to be disposed of, it was so warped from the heat,” Pirie said. 
“That incident brings home the point that there may be hazards 
in a shop that have not been addressed in safety training. Just 
about everyone knows not to stand in a puddle of water when 
you use electric hand tools. However, anytime you’re ready to 
start a task in the shop, take 20 seconds to look around. Consider 
what potential hazards might be around you, and what could go 
wrong before you start working.”

Routine use of a checklist to review the condition of tools 
and specific shop areas can be helpful in identifying frayed 
cords, missing guards, leaks or spills that need to be addressed. 
However, relying too heavily on a list may result in overlooking 
a new or emerging issue.

“When a safety poster is put up on the wall, it’s highly visible 
for two or three weeks. After that it becomes part of the wall and 
not nearly as noticeable,” Pirie said. “Don’t fall into a checklist 
mindset. The objective isn’t simply to complete the checklist. You 
want to consider what’s in front of you, what potential hazards 
that tool or its location might present. Don’t forget the intent 
behind use of the checklist, or its not nearly as effective.”

Deteriorating light fixtures or missing/burned-out light bulbs 
should quickly be replaced or repaired as working with inad-
equate lighting can lead to many hazards. Newer lighting systems 
provide outstanding light, may require less maintenance and 
don’t generate as much heat as older systems.

Damaged or dirty floors can also become a hazard for slips, 
trips or falls. Shop floor scrubbers, which can quickly do a thor-
ough job, may assist in cleaning floors. Floor repair products 
are also readily available.

Personal Protective Equipment (PPE) is key to protecting 
eyes, ears, hands, feet and lungs when working in a shop. Ap-
propriate footwear includes shoes or boots with a heavy tread 
and a steel shank or steel toed shoe may be needed, depending 
on the hazards posed. Earmuffs are easy to put on and take off 
and can greatly aid in protecting hearing from the loud noises 
often found in a mechanic shop.

Leather gloves, chemical resistant gloves, hard hats, protec-
tive aprons and welding shields are all vital to safely completing 
tasks such as welding. Goggles with side shields protect against 
chemical splashes, dust, fumes and debris from equipment such 
as bench grinders. A NIOSH-approved respirator  — some of 
which fit under a welding hood — will filter dust, paint fumes, 
gases or other hazardous material.

Pirie advises that feedyard managers and workers also should 
consider that the mindset of, “accidents only happen to the other 
guy,” is one of the biggest dangers found in any work setting.

“None of us have to go very far outside our own family to 
know someone who died due to some kind of accident,” Pirie 
said. “We can’t control everything that happens in our lives, but 
understanding that we need to do things to help protect ourselves 
is a big step in working safely. When we’re trained what to do, 
we need to implement the safety practices we learn.”

UNIVERSITY OF NEBRASKA MEDICAL CENTER

Low-stress processing                         
for feedyard cattle

SUBMITTED BY LORETTA SORENSEN

There’s no secret about the benefits of low-stress livestock 
handling. Implementing these practices in the feedyard is es-
pecially beneficial for the safety of handlers when processing 
animals. Minimizing chaos and confusion during the process 
reduces stress on the cattle and potential for injury to handlers.

Analysis of the connection between low-stress handling and 
safety involving more than 1,800 cattle over a period of more than 
20 years confirmed that most injuries related to cattle processing 
occur when low-stress practices are not used.

Identifying and promoting feedyard processing safety prin-
ciples is one of the aims of Central States Center for Agricultural 
Safety and Health (CS-CASH). This University of Nebraska 
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.

Not only do appropriate livestock handling principles make 
feedyard cattle processing safer, these principles generally speed 
up the process and make the activity more efficient.

Rolling is an activity that can be used the day before or a few 
hours prior to processing to reduce animal fears and assess a 
cattle group’s sensitivity or lack of sensitivity to handling. This 
practice involves moving the cattle out of their home pen to a new 
pen or area. This allows the animals to dissipate fears related to 
moving and learn to move away from the handler. The exercise, 
which can take as little as under four minutes, can help make it 
easier to move cattle through a processing facility.

The key handling principles involved in processing cattle 
include timing, draft size — the number of cattle coming into 
the facility — and momentum.

Timing involves determining when it’s appropriate to bring 
groups of cattle into the processing facility based on processing 
that’s necessary, significant weather conditions, etc. Processing 
cattle in any temperature elevates the animal’s core temperature.

If cattle are stressed by severe cold or a recent blizzard, pro-
cessing activities cold lead to excessive stress.

To determine the appropriate size of a group that can smoothly 
move through the facility, identify the number of cattle that will 
fit in the snake. Its recommended to move cattle into the tub and 
then directly into the snake.

Overfilling the tub generates confusion as cattle mill around 
inside it. This commotion wastes time and distracts the cattle. 
It causes them to fear processing activities and be much less 
cooperative with handlers.

The degree of momentum needed to bring cattle from the tub 
into the snake will vary with each facility based on design. For 
instance, if the cattle pass a solid wall placement that has noise 
coming from behind it, greater momentum may be needed to 
move the cattle past the area and into the snake. Handlers also 
should take into account the number of turns and degree of turns, 
footing conditions and sensitivity of the cattle being handled.

Ideally, cattle should be guided single file into the snake. Han-
dlers can use flags on the leading edge and trailing edge of the 
cattle group to help them move in a single file manner.

Proper momentum is the key handling principle for facilitat-
ing flow into and through the tub and into the snake. Setting 
the appropriate momentum when moving cattle into and out 
of the tub minimizes the need for constantly guiding cattle 
through the snake. 

For cattle in the tub, pressure should be reduced as soon as 
they begin flowing through the snake. Keep in mind that cattle 
will perceive handlers on horseback as a more intense source 
of pressure.

If stalls occur at the opening of the snake, handlers can use an 
appropriate amount of pressure to guide animals into the snake. 
A leader can be guided into the snake so the rest of the cattle will 
follow. When stalls occur inside the snake, handlers can move 
from front to back opposite the movement of the cattle to help 
guide them forward.

Avoiding stalls is key to reducing animal stress and causing 
chaos. Transition areas are a common trigger for stalls or for 
cattle turning back. Handlers should avoid working from directly 
behind cattle, pushing or prodding them and making driving 
noises. This type of activity pulls the animals’ focus away from 
the target they’re being moved to and toward what they perceive 
to be a problem.

When appropriate momentum is applied to move cattle into 
and through the tub, it generally carries through, so they move 
easily into the chute and easily move out of it.

Once cattle learn to properly flow through the processing facil-
ity, they become less fearful when they’re handled for subsequent 
reprocessing or re-implant events.

Focusing on the quality of processing and practicing recom-
mended processing techniques results in efficient processing. If 
the focus is on speed, the process can actually take longer, and 
risk of injury rises significantly. Speed will come with consistent 
use of appropriate practices and techniques.

Because an infinite number of scenarios are possible when 
processing cattle at different facilities, which are sometimes less 
than ideal, learning the “bovine language” helps in understand-
ing how to resolve processing issues.
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Jefferson County 4-H Food Champion                
recipes revealed

Even though 2020 has been 
a different kind of year 
for everyone, one thing 

that remained is that the quality 
of food exhibits remained high. 
Judging was done differently, and 
numbers were down, but we had 
several outstanding food entries 
from youth across the county. I 
would like to share a couple of the 
champions at this year’s fair.

The first one that I would like 
to share comes from Brooklyn 
Correll. She is the 17-year-old 
daughter of Susan and Bill Cor-
rell of Valley Falls. Brooklyn is a 
11-year member of the Prosperity 
4-H Club. Brooklyn has been in-
volved in many projects, including 
Clothing, Fiber Arts, Photography 
and Shooting Sports, to name a 
few. She was named State Project 
Winner in Visual Arts.

Her entry of Iowa State Fair 
Pizza Bread received the following 
awards: Senior Class Champion, 
Overall Grand Champion Food 
and then was named Champion 
Yeast Bread Award. Now for that 
“winning” recipe.

Iowa State Fair Pizza Bread for 
the Bread Machine

• 1-1/4 cups vegetable juice;
• 2 Tablespoons pepper olive oil;
• 1 egg white;
• 1/4 cup grated Parmesan 

cheese;
• 1-1/4 teaspoons dried basil;
• 1 teaspoon dried oregano;
• 2 Table-

spoons sugar;
• 1-1/2 tea-

spoons garlic 
powder;

• 1-1/2 tea-
spoons onion 
powder;

• 1/2 tea-
spoon salt;

•  3  cups 
bread flour;

• 2 teaspoons active dry yeast.
Place all ingredients in bread 

machine pan in order listed or 
as directed by your machine. Set 
machine for dough setting. When 
timer rings, take dough out of 
bread machine pan punch down. 
Shape the dough as desired– rolls, 
bread or personal design. Place 
on prepared pan. Let rise until 
double. Bake in 375-degree oven 
for 20 minutes. Let cool, brush 
with butter and remove from pan.

Another “Champion” recipe 
that was submitted was this Or-
ange Chiffon Cake by Grace Cen-
ser. Grace is the daughter of Andy 
and Holly Censer, also of Valley 
Falls. She is a nine-year member of 
the Valley Victors 4-H Club. She 
is 15 years old and will be a junior 

this fall. She also was named the 
State 4-H Dog Project winner and 
will be attending National 4-H 

Congress this 
fall, along with 
Brooklyn. 

N o w  f o r 
Grace’s “win-
ning” recipe. 
This cake was 
named Senior 
Reserve Cham-
pion and then 
named Overall 

Reserve Champion.
Orange Chiffon Cake
• 6 large eggs plus one addi-

tional egg white;
• 2-1/4 cups sifted cake flour;
• 1 Tablespoon baking powder;
• 2 Tablespoon grated orange 

zest;
• 3/4 cup freshly squeezed or-

ange juice;
• 1 teaspoon vanilla;
• 1-1/2 cups white sugar;
• 1/2 teaspoon salt;
• 1/2 cup vegetable oil;
• 1/2 teaspoon cream of tarter.
Separate the eggs while they are 

still cold. Place the egg yolks in 
one bowl and the whites — along 
with the extra egg white — in 
another. Cover with plastic wrap 
and bring to room temperature 
— about 30 minutes.

Preheat oven to 325 degrees 
Fahrenheit and have ready a 10-
inch, two-piece ungreased tube 
pan. In the bowl of your electric 
mixer, fitted with the paddle at-
tachment — or use a hand mixer 
— place the flour, sugar (minus 
1/4 cup), baking powder, salt and 
orange zest. Beat until combined, 
make a well in the center of the 
f lour mixture and add the egg 
yolks, oil, orange juice and va-
nilla extract. Beat until smooth 
— about one minute. Scrape down 
the sides of the bowl as needed. In 
a separate bowl, with the whisk 
attachment, beat the egg whites 
until foamy. Add the cream of tar-
tar and continue to beat until soft 
peaks form. With a large rubber 
spatula or wire whisk, gently fold 
the egg whites — in three addi-
tions — into the batter just until 
blended, being very careful not to 
deflate the batter.

Pour the batter into the 
ungreased tube pan and bake for 
about 55 to 60 minutes. Imme-
diately upon removing the cake 
from the oven, inverted — turn 
upside down — the pan and place 
on a bottle or flat surface, so it is 
suspended over the counter. Let 
the cake cool completely before 
removing from pan.

Effects of late season usage on                              
cool season grasses

There was a time this 
spring when I was pretty 
worried about our cool-

season grass stands. The end of 
2019, combined with a couple of 
frost events in 2020, left stands 
uneven. With a forecast calling 
for above normal temperatures 
and below-normal precipitation, 
reduced yields could have been 
followed by a poor recovery time 
period.

Fast forward to August. Most 
of the area has received excel-
lent rainfall, and temperature 
post-harvest allowed hay fields 
to recover quickly and pastures 
to keep up with grazing. I’ve been 
monitoring six different hay fields 
across the district since harvest, 
and most all of them have grown 
back to a height of five-plus inches 
with greater than 75 percent can-
opy cover.

In fact, some stands have grown 
so well that there might be some 
temptation about utilizing them 
again this fall. In some instances, 
that can work quite well. In others, 
be cautious.

With adequate moisture and 
moderate temperatures — cool 
season grasses love the 70s — 
grasses grow rapidly. The pho-
t o s y n t h e t i c 
process kicks 
in, and green 
leaves trans-
fer energy to 
leaves. When 
a d e q u a t e 
leaf mass is 
achieved, en-
ergy also is re-
turned to the 
root system. This helps maintain 
the plant through the winter and 
initiate greenup when conditions 
are right next spring. It’s a simple, 
but often overlooked, process. 
When overlooked, it has a lot to 
do with how plants respond and 
prosper – or perish under certain 
conditions.

That leads us to this fall. Some 
stands have recovered so well that 
we might consider grazing them 
or even haying for a second time. 
In most cases, I would avoid that 
when possible. The risk of damage 

from stands that get hayed/grazed 
too short or that don’t have a 
chance to adequately recover prior 
to dormancy is always present and 

too often expe-
rienced. That 
damage may 
not seem to be 
too bad but can 
affect the stand 
for years.

If grazing 
p r e v i o u s l y 
harvested hay 
fields this fall, 

do so with extreme caution — 
second cuttings of hay should be 
avoided. As the stand is recover-
ing, maintain at least four to six 
inches of green growth. Har-
vesting below a four-inch height 
means that the plant not only has 
to respond to the harvest of pho-
tosynthetic area, but may have to 
deplete root reserves to do so. If 
adequate time and rest isn’t given 
to replenish reserves, recovery will 
be slow next year as well.

Diseases of Peonies

Adequate moisture plus hu-
midity plus days with dew on 
the grass all morning equals the 
perfect conditions for disease. If 
you have peonies, you may well be 
seeing them now.

If the leaves look like they have 
measles, it’s likely red spot, a dis-
ease that results in reddish-purple 
spots on the upper leaf surfaces. 
Spots often grow together to form 
large blotches on the leaves or 
streaks on the stems.

If the leaves look like they’ve 
been dusted with flower, powdery 
mildew is the culprit. We don’t see 
it often, but when we do, it can be 
deadly to the plant’s leaves.

The “cure” — sanitation. Re-
move all diseased tissue, including 
stems, at the end of the growing 
season — we can remove all foli-
age in mid-August when plants 
are dormant and cause no long-
term harm. Remove mulch that 
has plant debris, replacing with 
new mulch. This will help reduce 
the source of the disease to reduce 
the chance for an outbreak again 
next year.

Face to face

So this week, I took a veg-
etarian to lunch! It was 
about mid-way through 

the event that I noticed she had 
ordered a vegetarian meal. So I 
asked, and she replied, “Since 
I’m going into environmental 
sciences, I figured I better do my 
part and save the environment.” 
I nearly choked.

So then the conversation went 
to COVID-19 and how when the 
shutdown occurred, so many 
of the smog-filled cities’ skies 
cleared. I told her when all the 
airplanes and cars stopped, the 
air cleared. Then, I reminded her 
that we still had the same number 
of cows. And the numbers of our 
domestic herds are far less than 
the Bison that roamed the plains 
back in the day. I hope I gave her 

something to think about.
The rest of our trip, I wondered 

what she thought of the fields of 
corn that were growing, what she 
thought should 
be g row ing 
there instead. 
I’m thinking I 
will send her 
some websites 
so she can read 
up on the facts. 
If she’s going to 
be a scientist, 
then she needs 
to rely on facts.

The fact is, our pond project 
is going well. The ponds look re-
markably well. One of the control 
ponds showed there might have 
been a blue-green algae bloom, 
but it’s going to take more time 

to analyze the test results, so stay 
tuned.

We are lucky to have a local pro-
ducer that baled up some barley 

straw. I’m hop-
ing he will con-
sider planting 
more barley. I 
t h ink t here 
might just be a 
big demand for 
barley straw 
in the coming 
years.

It’s a bit late 
to be applying the barley straw 
to ponds this year, but the bales 
could be stored until next spring. 
The dosing rate is seven bales per 
acre of surface water. We put the 
bales about 20 feet apart, sub-
merge them 1/2 to 2/3 in the water 

and stake them with two stakes. 
We put the cut side down, and one 
stake goes through the strings to 
keep them contained. We put the 
bales on the side where most of 
the water comes in and usually 
not on the pond dam.

The Melvern Swim pond was 
a joint venture with the Kansas 
Department of Health and En-
vironment and the Corps of En-
gineers, they had 20 bales that 
got f looded out, so they will be 
reapplying those bales. This has 
been quite an adventure, and I’m 
hoping that the test results will 
give us some definite answers to 
the blue-green problem.

I’m also hopeful that the young 
lady that I ate lunch with will seek 
out the facts about animal agricul-
ture and live her life accordingly.

Bagworms: Is it too late 
to spray?

By mid-August, most 
bagworms have finished 
feeding and retreated into 

their bags. In-
secticides will 
not penetrate 
the thick, leath-
ery, silk-lined 
pouches.

To determine 
whether larvae 
have finished 
feeding, exam-
ine the bags. 
Those containing feeding larvae 
can be identified by the greenish, 
freshly chewed foliage glued to the 
bags. Bags are open at the head 
end, allowing larvae to poke out 
and continue feeding. They are 
attached to the foliage by several 
weak strands of silk and can be 
pulled off easily.

When larvae have finished 
feeding, they move to the twig 
or branch. They produce a heavy 
silken sheet that firmly attaches 
the bag to the host plant. These 
bags are more secure and difficult 
to remove.

Bagworms do not complete 
development simultaneously, so 
spraying for bagworms is not 
out of the question. Determining 
factors should be the condition 
and appearance of the host and 

the number of bagworms actively 
feeding.

If the tree has a full appearance 
and good color, 
and there are 
only a few bag-
worms actively 
feeding, do not 
spray.

Even i f a 
tree has a thin, 
anemic appear-
ance, check the 
condition of the 

bags. If most of the bags are worn 
and gray, they are the 2018 bags 
from which bagworms emerged. 
There may be only a few current 
year bagworms because, after con-
suming the most tender foliage, 
most larvae abandoned the tree 
and moved to adjacent trees to 
continue feeding on lush foliage. 
Spraying the tree is not recom-
mended.

Even if most bags are this year’s, 
do not rush to spray a thin, ane-
mic tree. Check to see if most bags 
are closed and attached with thick 
silken ties. If this is the case, do 
not spray the tree. Apply insecti-
cide only if trees appear heavily 
damaged and bagworms are ac-
tively feeding. Check trees again 
next year to prevent further bag-
worm damage. Crops & 
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