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Published in The Goodland Star-News on Friday, February 12, 2010.

LEGAL PUBLICATION

To: Shelley Bryan
Center Street Storage
Unit #45
From: Center Street Storage

Your personal belongings in 
storage will be sold if restitution 
is not made in full. The sale of 
your belongings will be sold 
on February 20, 2010 at 1618 
Main, Goodland, Kansas, ay 
10:00 a.m.

Center Street Storage

Published in The Goodland 
Star-News, Friday, February 
12, 2010.

LEGAL PUBLICATION

To: Vicki Lewallen
Center Street Storage
Unit #65
From: Center Street Storage

Your personal belongings in 
storage will be sold if restitution 
is not made in full. The sale of 
your belongings will be sold 
on February 20, 2010 at 1618 
Main, Goodland, Kansas, ay 
10:00 a.m.

Center Street Storage

Published in The Goodland 
Star-News, Friday, February 
12, 2010.

LEGAL PUBLICATION

To: Iliany Silva
Center Street Storage
Unit #64
From: Center Street Storage

Your personal belongings in 
storage will be sold if restitution 
is not made in full. The sale of 
your belongings will be sold 
on February 20, 2010 at 1618 
Main, Goodland, Kansas, ay 
10:00 a.m.

Center Street Storage

Published in The Goodland 
Star-News, Friday, February 
12, 2010.

LEGAL PUBLICATION

To: Julie Stefan
Center Street Storage
Unit #91
From: Center Street Storage

Your personal belongings in 
storage will be sold if restitution 
is not made in full. The sale of 
your belongings will be sold 
on February 20, 2010 at 1618 
Main, Goodland, Kansas, ay 
10:00 a.m.

Center Street Storage

Published in The Goodland 
Star-News, Friday, February 
12, 2010.

Hoxie company designed system for bins
By Ron Wilson

Director 
Huck Boyd National Institute 

for Rural Development 
at Kansas State University.

Need a lift? No, I´m not talking 
about giving hitchhikers a ride. I´m 
referring to an innovative hydraulic 
jacking system which allows grain 
bins and other cylindrical towers 
to be lifted into place as they are 
constructed. This ingenious system 
is being utilized around the world, 
but it was created and produced in 
rural Kansas.

Wes Bainter is the founder and 
owner of Bainter Construction, 
which created and produces this 
innovative jacking and lifting sys-
tem. Wes has been described as a 
“prolific inventor.” 

He is an entrepreneur with deep 
roots in rural Kansas. In fact, Wes 
lives on ground which his family 
homesteaded more than a hundred 
years ago east of Hoxie.

Wes went into the construction 
business after school and found 
that he loved it. In 1972, he started 

his own construction company in 
Hoxie. 

Today, Bainter Construction 
includes several businesses. One 
specializes in the construction and 
operation of senior independent 
living complexes. Wes has an apart-
ment complex under construction in 
Cimarron and is already operating 
complexes in such rural communi-
ties as Hoxie, Smith Center, and Hill 
City, population 1,543 people. Now, 
that´s rural.

These senior apartment com-
plexes include dining and meeting 
rooms plus roomy, two-bedroom 
apartments that are wheelchair and 
scooter accessible with no-step 
shower stalls. Wes said, “This al-
lows our older citizens to continue 
to make their own decisions and 
live independently. Since there´s 
no government money that goes 
into these, there are no regulations 
that would keep a family member 
from living with them, for example. 
We offer a lot of flexibility and 
service.”

Bainter Construction also spe-

cializes in the hydraulic bin jack-
ing business. Wes designed and 
patented a system for lifting and 
building grain bins. He started out 
building grain bins on western Kan-
sas farms, but today his business has 
gone global.

“We have a patented jacking 
system for nearly every cylindrical 
tower- type structure made in the 
U.S,” he said. The system starts with 
a center support and a rolling stair-
way. Curved metal panels are bolted 
into a ring, which the hydraulic 
jacks simultaneously lift into place 
until another ring can be placed be-
low it. As the process is repeated, the 
round metal bin is essentially lifted 
up into position.

Today, Bainter Construction 
makes the jacking system for both 
on-farm and large commercial con-
struction. A set of 40 commercial 
jacks, for example, can build a 105 
foot diameter bin weighing up to 
500,000 pounds.

The Bainter Hydraulic Grain Bin 
Jacking System is used from coast 
to coast and around the world. Wes 

said, “We have 95 percent of all 
the (bin jacking) business in this 
country, and we´ve shipped them to 
every continent in the world except 
the Antarctic.” Gee, I think those 
penguins should get a grain bin.

In the U.S., grain bins are used 
for storage and export. In countries 
such as Israel, grain bins are used for 
storage of imported grains. In both 
cases, grain bins are an essential part 
of the operation, and the Bainter 
system is utilized.

Wes Bainter´s innovative mind 
continues to work. When skid 
loaders became popular several 

years ago, many attachments were 
developed for them. The only such 
trencher, however, would dig only 
while backing up. Wes said, “For 
our construction, we needed that 
trencher to dig forward so we could 
see exactly where it needed to go.” 
Wes designed such a piece of equip-
ment, and now his patented trencher 
sells coast to coast.

“We´ve got to build our business 
in these rural communities if they´re 
going to survive,” Wes said. “We´re 
trying to help our community and 
serve our fellow man.”

For more information, go to 

www.bainterconstruction.com.
Need a lift? No, not a ride to town. 
I´m referring to this innovative 
hydraulic jacking system from 
Hoxie, Kansas which is being used 
around the globe. We commend Wes 
Bainter for his entrepreneurship and 
innovation, which is making a dif-
ference for rural Kansas. Not only is 
his hydraulic jacking system lifting 
grain bins, it is helping to lift rural 
communities.

And there´s more. Wes Bainter´s 
innovation now extends into your 
kitchen. We´ll learn about that in 
next week´s Kansas Profile.

It doesn’t take a fire
to seriously burn a child

During National Burn Awareness 
Week (Saturday to Saturday, Feb.7 
to 13), Safe Kids Kansas reminds 
parents and caregivers that fire 
is just one cause of burn injuries 
— children can also be seriously 
injured by hot foods and bever-
ages, heating appliances, hot pots 
and pans, electrical currents and 
chemicals.

Among all accidental injuries, 
fire and burns are the number five 
cause of death in children ages 14 
and under — in part because young 
children cannot recognize heat-
related hazards quickly enough 
to react appropriately. Children’s 
skin burns at lower temperatures 
and more deeply than that of older 
children and adults. A child exposed 
to 140-degree liquid for five seconds 
will sustain a third-degree burn.

Each year, approximately 113,600 
children ages 14 and under are 
treated for fire/burn injuries and 518 
children die due to unintentional 
fire- and burn-related injury in the 
U. S. Scald burns, caused by hot 
liquids or steam, are more com-
mon types of burn-related injuries 
among young children, compared 
to contact burns, caused by direct 
contact with fire, which is more 
prevalent among older children. 
Hot tap water accounts for nearly 
one in four of all scald burns among 
children and is associated with more 
deaths and hospitalizations than any 
other hot liquid burns. “Kids are also 
at risk around hot foods and bever-
ages, space heaters, steam irons and 
curling irons,” says Cherie Sage, 
State Director for Safe Kids Kansas. 
“There’s a lot you can do around the 
home to minimize the risk of burn 
injuries in everyday life.”

Safe Kids Kansas urges caregiv-
ers to:

• Reduce water temperature. Set 
your hot water heater to 120 de-
grees. Consider putting anti-scald 
devices (about $40) on each water 
faucet and shower head. Check the 
bath water with your wrist or elbow 
before placing your child in it.

• Prevent spills. If possible, cook 
with pots and pans on back burners 
and turn handles away from the 
front. Avoid wearing long sleeves 
or baggy clothes in the kitchen. 
Don’t place containers of hot food 
or liquid near the edge of a counter 
or table and remove tablecloths.

Establish a “kid-free zone.” Make 
the stove area a “kid-free zone” 
(three feet is a good distance). Mark 
it on the floor with bright tape. Never 
leave your child alone in the kitchen. 
Don’t hold children while cooking 
or while carrying hot foods and 
beverages.

Test food and drink temperature. 
Taste cooked foods and heated 
liquids to make sure they’re not too 
hot for children. Never microwave 
a baby’s bottle. Drinks heated in 
a microwave may be much hotter 
than their containers. Instead, heat 
bottles with warm water and test 
them before feeding your child.

•Keep electrical cords out of 
reach — especially extension cords 
and cords connected to heating 
appliances such as coffee pots and 
deep fryers. Make sure electrical 
cords can’t be pulled or snagged 
into a bathtub or sink. Don’t leave a 
hot iron sitting on an ironing board 
unattended.

• Childproof your home. Cover 
open electrical outlets so children 
can’t insert metal objects into out-
lets, which can cause electrical 
burns. Lock matches, lighters and 

flammable materials out of a child’s 
reach. Keep children away from 
candles and other open flames.

• Actively supervise. Simply be-
ing in the same room with a child 
is not necessarily supervising. 
Safety precautions are important, 
but there is no substitute for active 
supervision.

• Don’t let children play with or 
ignite fireworks. Fireworks injured 
more than 2,600 children in 2007 
in the U.S. In Kansas, 25 children 
ages 14 and under were admitted 
to a hospital for injuries involving 
fireworks between the years 1999 
and 2007. Fireworks are intended 
for use by adults in open spaces 
with plenty of active supervision 
for every child present.

It is still important to take precau-
tions against fire, too. “You need a 
smoke alarm on each level of your 
home and in every sleeping area. 
Make sure each alarm actually 
works,” says Sage. Test your smoke 
alarms once a month and replace 
the batteries once a year (except 
for lithium batteries that last for 10 
years, according to manufacturer’s 
instructions). A working smoke 
alarm reduces the risk of dying in a 
fire by about 50 percent.

For more information about burn 
prevention, visit www.usa.safekids.
org.

Safe Kids Kansas, Inc. is a non-
profit Coalition of over 70 state-
wide organizations and businesses 
dedicated to preventing accidental 
injuries to Kansas children from 
birth to age 14.  The lead agency 
for Safe Kids Kansas is the Kansas 
Department of Health and Environ-
ment. Visit us at www.safekidskan-
sas.org.

Cases filed in the U.S. District 
Bankruptcy Court, 167 United 
States Courthouse, 401 N. Mar-
ket Street, Wichita. Definitions: 
Chapter 7, liquidation, business or 
personal; Chapter 11, business reor-
ganization; Chapter 12, farmer re-
organization; Chapter 13, personal 
reorganization. Dba: doing business 
as; aka: also known as.

Goodland
Nelson, Patricia Louise, liabili-

ties $87,252, assets $91,075, Chap-
ter 13.

Walker, Waylon Ronald Arehart, 
Irene Sue Walker, aka Irene Sue 
Mong, liabilities $116,367, assets 
$7,939.

 The following real estate trans-
actions have been reported by the 
Sherman County register of deeds:

Abel Zarate and Zoila Zarate con-
vey and warrant to Judith Mojica, 
as custodian for Isreal Mojica, and 
Judith Mojica, as custodian of Sa-
mantha Mojica, Lot 16, Block 12 
in Sharp’s Addition to the City of 
Goodland.

Terry Puentes quit claims to Os-
car E. Lopez Armenta and/or Sonia 
Ramiez Alvarado, Lots 26, 27 and 
28 in Block 18, Rules First Addition 
to the City of Kanorado.

Justin D. Bentzinger conveys and 
warrants to Leon A. Kelly and Susan 
J. Kelly the E65’ of Lots 21, 22, 23 
and 24; Block 66 in Original Town 
of Goodland.


