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School, suspicious packages

I would like to remind every-
one that with school ready to 
start, we all need to remem-

ber a few basic safety tips to make 
sure we all get off to a good start.

Drivers, there will be a lot more 
kids on the streets walking to 
school or riding bicycles, so please 
take the extra time to watch out 
for them while you are driving, 
especially the closer you get to the 
school zones. Many of the kids are 
very anxious to get back to school 
and they may not be as cautious 
as they should be when crossing 
streets, so please be alert.

Also, buses will be throughout 
the county picking up children. 
Make sure to give them plenty of 
room and honor their stop sign 
when extended. We have a zero 
tolerance policy when it comes to 
running a school bus stop sign. 
If you choose to ignore the sign, 
you will be issued a citation, so 
please stay alert for the safety of 
the kids. We want to wish students 
and staff a very safe and happy 
school year, and remember to 
buckle up when driving or rid-
ing in a vehicle.

Unsolicited Suspicious 
Packages

I also would like to inform the 
public of more concerns about 
unsolicited suspicious packages 
that county residents have been 
receiving in the mail. I have taken 
a number of complaints from citi-
zens who are receiving packages 
from Wuhan, China, being sent 
through the Postal Service.

These packages have contained 
everything from Cartier jewelry, 
face masks, seeds, clothing and 
household tools. One thing in 
common is that they all show 
that the package originates from 
Wuhan, China based on the re-
turn address label. Some of the 
packages have the residents name 
and address as well as their phone 

number across the address label.
I again contacted the postal in-

spectors and made them aware of 
what has been received and if they 
were aware of any contamination 
or motive behind the unsolicited 
packages. Thus far, I have been 
informed that there appears to be 
no contamination nor reason why 
random people are receiving these 
packages.

If you are the recipient of such 
a packages and you did not or-
der it, mark “Return to Sender” 
across the face of the package and 
return to your local post office. 
If the package has been opened, 
the postal inspector recommends 
throwing it away.

As a precaution, please keep in 
contact with your bank to make 
sure unauthorized withdrawals 
are not being made from your ac-
counts, and that there are no un-
authorized charges to your credit 
card accounts.

Below is information received 
from Paul Shade, Postal Inspector 
Public Information Officer:

A company sends you a gift 
in the mail — a tie, a good luck 
charm or a key chain. You didn’t 
order the gift. What do you do? 
Many people will feel guilty and 
pay for the gift. But you don’t 
have to. What you do with the 
merchandise is entirely up to you.

• If you have not opened the 
package, mark it “Return to Send-
er.” The Postal Service will send it 
back at no charge to you.

• If you open the package and 
don’t like what you find, throw 
it away.

• If you open the package and 
like what you find, keep it — free. 
This is a rare instance where 
“finders, keepers” applies uncon-
ditionally.

Whatever you do, don’t pay for 
it — and don’t get conned if the 
sender follows up with a phone 
call or visit. By law, unsolicited 
merchandise is yours to keep.

Victims can contact the US-
PIS at 1-877-876-2455 with any 
questions regarding unsolicited 
packages.

Online challenge offered to get 
yourself, family better prepared

While these past several 
months dealing with 
COVID-19 seems like 

a disaster for some, September is 
National Preparedness Month. 
Prepare Kansas is a free, easy way 
to ensure you’re better equipped 
to handle emergencies.

Whether it’s reviewing insur-
ance coverage or putting together 
a grab-and-go kit, preparing for 
any kind of disaster will make 
a recovery easier. And Kansans 
know a thing or two about disas-
ters. Flooded basements, fires, 
tornadoes or ice storms, we have 
them all and much more.

To help Kansans become as pre-
pared as possible for emergencies, 
K-State Research and Extension 
is offering the Prepare Kansas 
Annual Preparedness Challenge. 
It’s a free weekly online challenge 
through September that includes 
activities individuals and fami-
lies can accomplish each week. 
By the end of the month, par-
ticipants will be better prepared 
to withstand and recover from 
emergencies.

Prepare Kansas aligns with Na-
tional Preparedness Month, with 
a theme in September this year of 
“Disasters Don’t Wait. Make Your 
Plan Today.”

“The weekly activities in Pre-
pare Kansas may be even more 
relevant and doable for families 
this year since many children are 
learning from home because of 
the COVID-19 pandemic,” said 
K-State family financial resource 
specialist and Prepare Kansas co-
creator, Elizabeth Kiss. “In one 
way or another, children can be 
included in many of the weekly 
activities, even if it’s just talking 
about each week’s challenge.”

The weekly activities this year 
revolve around:

• Making a plan: talking with 
others about being prepared, up-
dating the family communica-
tions plan and reviewing the plan 
and reviewing plans for shelter 
and/or evacuation, including pets, 
taking COVID-19 into account.

• Building a kit: build a kit of 
basic emergency supplies plus 
grab-and-go backpacks for fam-
ily members and pets.

• Preparing for disasters: know 
the difference between watches 
and warnings, sign up for emer-
gency alerts and participate in an 
emergency drill.

• Talk to your kids: seek infor-
mation on preparedness.

• Get financially prepared: set 
aside money for an emergency, re-
view insurance coverage, build or 
maintain a financial grab-and-go 
box and complete a home inven-
tory.

For more information about 
the weekly challenges, go to the 
Prepare Kansas blog or find it on 
social media at #PrepareKS and 
#BeReady. 

Plan… then plant

The following is an excerpt 
from a University of Mis-
souri Extension Publica-

tion entitled Landscape Plantings 
for Energy Savings — https://ex-
tension2.missouri.edu/g6910:

Windbreaks reduce air move-
ment around the home and there-
by slow heat loss from the walls. 
The most effective windbreaks 
can reduce wind velocity as much 
as 50 percent. Windbreaks also 
can deflect wind movement.

The use of windbreaks for win-
ter climate control around the 
home can reduce winter fuel use 
by 10 to 25 percent.

Those figures vary based on 
where you live, what type of 
windbreak you plant and the fi-
nal windbreak design. Even on the 
low side of these values, however, 
it wouldn’t take long to make a 
windbreak pay – and might be a 
good reason to start one today.

For years, the Kansas Forest 
Service Conservation Tree and 
Shrub sales program has helped 
landowners start windbreaks (and 
other tree plantings), so benefits 
like those previously referenced 
and other conservation benefits 
can be realized. Their offering of 
low-cost tree and shrub seedlings 

have resulted in the planting of 
thousands of trees over the years.

Conservation Tree and Shrub 
program trees 
can be planted 
for windbreaks, 
as well as wild-
l i fe habitat , 
wood lots, tim-
ber plantations 
or educational 
and riparian — 
streambank — 
plantings. Need 
a lot of trees for a windbreak? 
Check it out. Thinking of trying 
a wildlife planting? They’ve got 

options. Maybe you’re looking to 
plant some trees now for harvest 
decades in the future – this pro-

gram has trees 
for you. Most of 
the species are 
native to Kan-
sas. Those that 
aren’t have been 
evaluated to 
make sure they 
thrive here.

Fall is a great 
time for plant-

ing trees. We tend to see lowered 
pressure from insects, weeds and 
disease. The young trees/shrubs 

also tend to have lower moisture 
demands than those planted in the 
spring. That means, however, that 
you need to start planning now.

Not sure where to even begin? 
Try the Kansas Forest Service re-
sources page at https://www.kan-
sasforests.org/resources/. Whether 
you’re leaning towards timber 
production or a new Kansas wind-
break, you can find information 
to help you get started.

For ordering or other informa-
tion, visit the conservation trees 
section of their website at https://
www.kansasforests.org/conserva-
tion_trees/. The site even includes 

an interactive map with sugges-
tions and suitable species. Simply 
put in your address, and you can 
begin the process of determining 
what trees might work for you.

Orders can be placed through 
early October. If planning and site 
preparation won’t allow you to or-
der and plant in a timely manner, 
a second ordering window opens 
in early December with shipping 
beginning in mid-March. Either 
way, start the planning process 
today for a windbreak/woodlot/
wildlife planting that can provide 
benefits for years to come.

Cattle dermatology

Area cattle owners have 
probably noticed some 
funny spots on the head 

or neck of their cattle from time 
to time. Cattle producers may not 
recognize those mystery spots as 
either ringworm or warts.

Both of those conditions seem 
to surface in late winter. That’s 
probably because, during the win-
ter, cattle are in close proximity to 
one another at feed bunks and hay 
racks. Adult animals seem to have 
fewer skin problems than calves 
and yearlings. That said, these can 
occur in the pasture.

Ringworm symptoms are 
caused by a fungus. The fungus 
is passed from animal to animal 
when they come in contact with 
one another or when they rub on 
feeders, posts and trees.

Cattle that are in poor nutri-
tional condition or heavily para-
sitized are more often affected. A 
deficiency in certain vitamins can 
contribute to skin problem.

The ringworm lesions usually 

clear up in two or three months as 
warm weather arrives. Treatment 
is not usually necessary unless you 
have cattle going to a show or sale.

Since ringworm is a condition 
that can be transmitted from ani-
mal to animal, veterinarians can-
not clear that animal for a show, 
and they should be treated.
Warts
A variety of viruses causes 

warts. They can spread like ring-
worm, or humans can aid their 
spread if proper sanitation isn’t 
followed.

A perfect example is placing a 
tattoo in the ear, and when you go 
back a few weeks and try to read 

the number, you find a cluster 
of warts in the ear. If the tattoo 
equipment isn’t disinfected, sev-
eral animals will show warts in 
their ears.

Bulls can get warts on their 
penis, but most warts are found 
around the head and neck. Some 
warts are not much bigger than a 
pea while some grow to fist size or 
greater. Animals have the ability 
to develop immunity to the wart 
virus after exposure to a new 
strain.

As with ringworm, treatment is 
not advised unless the cattle are 
being moved and require a health 
paper.

If the cattle are easy to get hold 
of, individually removing a few 
warts can be done. It seems the 
removal of warts encourages the 
animal’s immune system to cre-
ate antibodies that help speed the 
recovery. There are commercial 
wart vaccines that can be given, 
but their effectiveness varies.

Give cool-season grasses a boost

September is here and that 
means it is prime time to 
fertilize your tall fescue or 

Kentucky bluegrass lawns. If you 
could only fertilize your cool-
season grasses once per year, this 
would be the best time to do it.

These grasses are entering their 
fall growth cycle as days shorten 
and temperatures moderate (espe-
cially at night). Cool-season grass-
es naturally thicken up in the fall 
by tillering (forming new shoots 
at the base of existing plants) and, 
for bluegrass, spreading by un-
derground stems called rhizomes.

Consequently, September is the 
most important time to fertilize 
these grasses.

Apply one to one and a half 
pounds of actual nitrogen per 
1,000 square feet. The settings rec-
ommended on lawn fertilizer bags 
usually result in about 1 pound of 
nitrogen per 1,000 square feet. We 
recommend a quick-release source 
of nitrogen at this time. Most fer-
tilizers sold in garden centers and 
department stores contain either 

quick-release nitrogen or a mix-
ture of quick- and slow-release. 
Usually only lawn fertilizers rec-
ommended for summer use con-
tain slow-release nitrogen. Any of 
the others should be quick-release.

The second most important fer-
tilization of cool-season grasses 
also occurs during the fall. A 
November fertilizer application 
will help the grass green up earlier 
next spring and provide the nutri-
ents needed until summer. It also 
should be quick-release applied at 
the rate of 1-pound actual nitro-
gen per 1,000 square feet.
Tomato: How Long from 
Flower to Mature Fruit?
This is an important question 

for those who are wondering if 
tomatoes that are setting now 
have enough time to mature be-
fore frost.

The first two to three weeks af-
ter the new tomato forms, growth 
is slow with tomatoes reaching 
about the size of a golf ball for 
slicer type tomatoes. More rapid 
growth occurs for the next three 
to six weeks resulting in a tomato 
that is mature size but still green. 
It takes several more days for 
the tomato to reach the mature 
color. So, from flower to green, 
mature tomato can take from five 
to nine weeks. Tomatoes picked 
at the green, mature stage are not 
ready to eat but will ripen inside 
with little to no loss in quality. Just 
a few more days will be required 
for the tomato to go from green 
mature to fully ripe regardless of 
whether it is ripened inside or on 
the vine. Cherry tomatoes will 
take less time to develop than slic-
ers and weather certainly makes 
a difference.

Taking a new look at fermented foods

The practice of fermenting 
foods has been around 
for thousands of years. 

According to some historians, 
fermentation was discovered ac-
cidentally when workers building 
the Great Wall in China packed 
some cabbages with salt in a pot, 
hoping to preserve them. To their 
surprise, when they opened the 
pot later, they found it bubbling 
and with a pleasantly sour flavor.

The basic method of preserving 
vegetables in a salty brine spread 
around the world so that today, 
nearly every culture with access to 
salt makes some type of fermented 
food. The simplicity of this pres-
ervation method, coupled with 
its unique flavors and reported 
health benefits, makes fermenting 
food popular worldwide.

Many foods and beverages are 
created through the process of 
fermentation: sourdough bread, 
yogurt, beer, wine, sauerkraut and 
kombucha, to name a few.

Fermentation of vegetables is a 
process where the natural bacteria 
found in fresh vegetables utilize 
the carbohydrates to reproduce 
and excrete lactic acid, which pre-
serves the vegetable and creates a 

characteristic tangy flavor. Fer-
mentation is primarily carried out 
by Lactobacilli bacteria, a large 
family of acid-producing bacteria 
that live all around us.

The lactic acid gives foods a 
bright color and tangy flavor. In 
human digestion, lactic acid func-
tions as a digestive aid – fermented 
foods served at a meal help stimu-
late the production of digestive 
juices. The lactic acid produced 
in fermented foods inhibits food 
spoilage bacteria, making prop-
erly fermented foods a safe form 
of food preservation.

Fermentation improves the di-
gestibility of foods, making nu-
trients more available. Some of 
these lactic acid-producing bac-
teria are considered to be probi-
otics, meaning they can take up 

resident in the gut and help bol-
ster the microbiome. Thus, con-
suming ferments with live lactic 
acid-producing bacteria intact is 
especially supportive of digestive 
health, immune function and 
general well-being.

There are two main ferment-
ing techniques for vegetables: dry 
salt and brining. The dry salting 
method mixes finely chopped, 
sliced or shredded vegetables with 
salt and allows them to macerate 
to release their juices. Sauerkraut 
is a classic dry salted ferment.

The process of brining is used 
when the vegetables are going to 
be left whole or in chunks. Dill 
pickles would be a classic brined 
ferment. 

Tested recipes for dill pickles 
and sauerkraut are available at the 
National Center for Home Food 
Preservation (NCHFP) website: 
http://nchfp.uga.edu/how/can6a_
ferment.html.

That website also has additional 
information available on suitable 
containers, covers and weights for 
fermenting food, as well as causes 
and possible solutions for prob-
lems with fermented pickles.
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These are some of the items that have been delivered to some 
Brown County residents in recent weeks.
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