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Low Cost Conservation - Tree Seedlings
Use for Any Conservation Planting

Containerized Evergreen and Deciduous 
species available from

Kansas Forest Service
September 7 - October 8

Seedlings Shipped to Your House

Orders Available online at
www.kansasforests.org
Or call 1-888-740-8733

VALUE STRONG.
WHY? Kansas credit unions 
provide great options for 
checking, savings, credit  
cards, loans – and more.  
And they offer resources  
and flexibility in good times 
and tough times.

Visit your local credit union 
or contact Kansas Credit 
Union Association.

Kansas Credit Unions

Money smart. Value strong.

Money 
smart.

More than half  a million Kansans choose credit unions 
as safe places for their money. 

(800) 362-2076    |    kcua.coop    |    Kansas Credit Union Association  

Consider the ESH Advantage
• Free Estimates

• Free On-Site Consultation
• Fully Insured

• Pre-engineered for code laws
• Licensed ICC General Contractor

• 3-Ply Laminated Posts
(60 year warranty)

• Steel Roof and Sides
(40 yr. warranty)

• 16 colors available
• 8’ o/c Post Spacing
4’ o/c Truss Spacing

• 90 MPH Wind Load
 30lb Truss Load

• Site Preparation available

Richmond, KS Haven, KS
(800) 374-6988 (800) 208-9167 

www.eshqs.com 

Come visit our building exhibit,  508 23rd Terrace
at the Kansas State Fair - September 10-19!

Help Wanted/Truck Driver
Reefer and Flatbed Drivers 
Needed! Experienced drivers 
& Class A commercial students 
welcome! Our Incredible 
Freight network offers plenty of 
miles! 1-800-277-0212 www.
primeinc.com

Manufactured Homes
Easy and Quick. YOUR 
DEED is what you need for 
Land/Home 3, 4, 5 bedroom 
singlewides, doublewides, 
modulars. 800-375-3115 First 
time homebuyers program 
785-862-0321

Misc.
ATTEND COLLEGE ONLINE 
from Home. *Medical, 
*Business, *Paralegal, 
*Accounting, *Criminal Justice. 
Job Placement assistance. 
Computer available. Financial 
Aid if qualifi ed. Call 888-220-
3977

Sporting Goods
GUN SHOW SEPT. 18-19  SAT. 
9-5 & SUN. 9-3 WICHITA 
CESSNA ACTIVITY CENTER 
(2744 GEORGE WASHINGTON 
BLVD) BUY-SELL-TRADE. 
INFO: (563) 927-8176
 

Steel Buildings For Sale
20x8x8; 40x8x8; 48x8.5x9.5; 
53x8.5x9.5 SHIPPING 
CONTAINERS. Camlock 
doors, hardwood fl oors 
support forklift. Delivery 
available. 1-785-655-9430 
Solomon. www.chuckhenry.
com complete web listing, 
photos, specs, pricing.
 
AIRLINES ARE HIRING - 
Train for high paying Aviation 
Maintenance Career. FAA 
approved program. Financial 
aid if qualifi ed - housing 
available. CALL Aviation 
Institute of Maintenance. 888-
248-7449.

IN THE DISTRICT COURT 
OF SHERMAN COUNTY, 

KANSAS

In the Matter of the Estate of 
MAX ALDERMAN, Deceased

No. 10 PR 03
Petition Pursuant to K.S.A. 

Chapter 59

NOTICE OF HEARING ON 
PETITION FOR FINAL SET-

TLEMENT

THE STATE OF KANSAS TO 
ALL PERSONS CONCERNED:

You are hereby notifi ed that 
on the 15th day of September, 
2010, a Petition for Final Settle-
ment was fi led in this Court by 
Deanna Kay Alderman, as Co-
Executor of the Estate of Max 
Alderman, praying for a final 
settlement of the estate, ap-
proval of her acts, proceedings 
and accounts as administrator, 
allowance for attorneys’ fees 

and expenses, and for deter-
mination of the heirs entitled to 
the estate.

You are hereby required to fi le 
your written defenses thereto on 
or before the 11th day of Octo-
ber, 2010, at 10:00 o’ clock A.M., 
on said day, in said Court, in the 
City of Goodland, in Sherman 
County, at which time and place 
said cause will be heard.  Should 
you fail therein, judgment and 
decree will be entered in due 
course and upon said petition.

Deanna Alderman,
Co-Petitioner

VIGNERY & MASON L.L.C.
214 E. 10th, P. O. Box 767
Goodland, Kansas  67735
Telephone: 785-890-6588
Attorneys for Petitioner

Published in The Goodland 
Star-News, Friday, Septem-
ber 17 and 24 and October 1, 
2010.

IN THE DISTRICT COURT 
OF SHERMAN COUNTY, 

KANSAS

In the Matter of the Estate of 
JACK KAMPER, Deceased

No. 10 PR 02
Petition Pursuant to K.S.A. 

Chapter 59

NOTICE OF HEARING ON 
PETITION FOR FINAL SET-

TLEMENT

THE STATE OF KANSAS TO 
ALL PERSONS CONCERNED:

You are hereby notifi ed that 
on the 14th day of September, 
2010, a Petition for Final Settle-

ment was fi led in this Court by 
Sally Koepke, as Administrator 
of the Estate of Jack Kamper, 
praying for a fi nal settlement of 
the estate, approval of his acts, 
proceedings and accounts as 
administrator, allowance for at-
torneys’ fees and expenses, and 
for determination of the heirs 
entitled to the estate.

You are hereby required to fi le 
your written defenses thereto on 
or before the 8th day of October, 
2010, at 10:00 o’ clock A.M., on 
said day, in said Court, in the 
City of Goodland, in Sherman 
County, at which time and place 
said cause will be heard.  Should 
you fail therein, judgment and 
decree will be entered in due 
course and upon said petition.

Sally Koepke,
Petitioner

VIGNERY & MASON L.L.C.
214 E. 10th, P. O. Box 767
Goodland, Kansas 67735
Telephone: 785-890-6588

Attorneys for Petitioner

Published in The Goodland 
Star-News, Friday Septem-
ber 17 and 24 and October 1, 
2010.

Pratt cattlemen market steaks, snacks online
By Ron Wilson

Director 
of the Huck Boyd National

Institute for Rural Development 
at Kansas State University

The steak sizzles on the grill as 
its delicious aroma wafts over the 
neighborhood. That’s a sign of 
good times, highlighted by a good 
steak. Today we’ll learn about an 
innovative Kansas beef producer 
who is marketing his steaks from 
coast to coast. Thanks to Keith Lip-
poldt, publisher of the Pratt Tribune, 
whose article contributed to Kansas 
Profi le this week.

Don and LuAnn Hullman are 
owners and founders of Dodge City 
Beef. Don is a cattleman in the Pratt 
area who has been active in the beef 
industry. In fact, he was appointed to 

the National Beef Board and served 
for six years.

“I got acquainted with cattle 
breeders from coast to coast and got 
lots of good ideas about marketing 
beef,” Don said. “I like good quality 
steaks. This idea of producing and 
providing high quality beef has been 
a dream in the back of my mind for 
a long time.”

The Hullman’s cow/calf herd 
grazes on 10,000 acres of pasture 
in the Gyp Hills southeast of Dodge 
City. Weaned calves are pastured on 
wheat until they reach 800 pounds 
and then moved to the Hullman farm 
in Pratt County where they are fed 
whole corn and hay. The fi nished 
product is an all-natural, 21-day 
dry-aged Angus beef free of growth 
hormones and medicated feed.

In 2007, the Hullmans established 
a website to market frozen cuts of 
their beef. One question was, what 
to call the business? Don said, “On 
the east coast, they barely know 
where Kansas is.  They don’t know 
about Wichita and they sure don’t 
know about Pratt. But Dodge City 
is a recognized name because of all 
those years of Gunsmoke being on 
television.”

So after checking with the city 
fathers in Dodge City, the Hullmans 
named their business Dodge City 
Beef. The website was established 
as www.dodgecitybeef.com.

The website tells about the Hull-
man’s cattle operation and the 
various products for sale, including 
fi lets, rib eyes, KC strips, sirloins, 
and roasts, plus snacks such as beef 

sticks, jerky, and summer sausage.
“Those kinds of snacks are usu-

ally made from whatever’s left on 
the table after the good cuts have 
been removed,” Don said. “We’ve 
gone the other direction. We use 
high quality beef round, eliminated 
MSG and nitrites, and produce a 
high quality, low fat snack.”

In 2010, the Hullmans opened a 
retail sales location in Shawnee a 
Kansas City suburb.  In regard to the 
store, Don said, “I am shocked at the 
success. The locals have backed us 
tremendously.”

The store is managed by daughter 
Heidi. Meanwhile, son Shan is a vet-
erinarian in Pratt. Shan and his wife 
Shelley also manage the genetic 
development, health, and nutrition 
of the cattle, while the Hullman 

grandchildren are the third genera-
tion involved in the business.

“A hundred percent of the beef 
comes from our own herd. We ship a 
lot of beef to the east and west coast. 
It’s a high end product that we ship 
from North Carolina to California,” 
Don said.

That’s impressive, considering 
that this beef comes from a truly 
rural setting. After all, the Hullmans 
come from near Pratt, which is a 
town of 6,495 people. That’s rural - 
but there’s more. The Hullman farm 
is actually located near Iuka, a town 
of 184 people. Now, that’s rural.

This rural setting produces won-
derful meat. The whole corn ration 
is not as efficient as traditional 
feeding programs, but it produces 
delicious tasting beef.

“This is meat like grandmother 
and granddad used to have,” Don 
said. “A man in Kansas City who 
had tried the meat wrote in his blog 
that this was the best steak he had 
ever eaten. One of his readers saw 
this and drove 45 miles to buy some 
for himself. I believe once they taste 
it, they’ll be back.”

The steak sizzles on the grill as 
family and friends prepare to enjoy 
some high quality Kansas beef. We 
commend Don and LuAnn Hullman 
and all their family for making a dif-
ference in producing and marketing 
this quality product. Adding value to 
our rural Kansas products is impor-
tant, because the stakes are high.

K-State offers training videos to beef producers
A series of online videos spon-

sored by Kansas State University 
can help beef producers and proces-
sors keep pace with changes in most 
every step of the production cycle.

As part of its Beef Quality As-
surance Program, K-State’s Beef 
Cattle Institute has expanded to an 
additional website, www.animal-
caretraining.org. The program is a 
training system for beef producers, 
handlers and processors. 

Dan Thomson, an associate pro-
fessor in the Department of Clinical 
Sciences in K-State’s College of 
Veterinary Medicine, as well as the 
director of the institute, said the 
program’s roots are in K-State’s 

Targeted Excellence Program.
“Of all the things done at Kansas 

State University,” Thomson said, 
“What should the university really 
focus on? What should the univer-
sity really achieve national, or even 
international leadership in?

“When it comes right down to 
it, if we aren’t doing a great job 
with the beef industry, or serving 
the beef industry, that’s probably 
something that would be consid-
ered ‘inadequate’ at Kansas State 
University.”

Thomson said the program edu-
cates workers in all sectors of the 
beef industry, from new hires to 
the seasoned veteran, and fills in 

the gaps created by dwindling 
resources.

“We’re running low on people, 
time and opportunities for face-to-
face meetings to actually carry out 
some of this training,” he said, “so 
to augment or supplement some of 
this … we have produced a series of 
online training modules.”

The program is entirely self-
paced, he said. Participants can log 
in and watch videos as many times 
as they like, 24 hours a day. The top-
ics covered in the training modules 
continue to evolve, as participants 
return to the site, seeking further 
training.

The program includes 150 train-

ing modules, ranging between fi ve 
and 10 minutes in length. 

To access the training, a user 
should go to beefcattleinstitute.org 
and select “Animal Care Training” 
in the lower right corner. Payment 
for the modules can be made with 
a credit card, or an invoice can be 
mailed to the subscriber. 

Each module ends with a short 
quiz. At least 80 percent of the ques-
tions must be answered correctly for 
a passing grade. The subscriber will 
then be e-mailed a certifi cate with 
his or her name on it, to document 
completion of that module.

“Not only do we maintain that 
diploma for them electronically,” 

said Thomson, “but we also develop 
a transcript for each employee or 
producer who wants to take part 
in this.”

He added that the online modules 
convey ideas and techniques that 
books and other printed materials 
can’t adequately demonstrate.

“I’m not a very good learner from 
just reading a book,” Thomson said. 
“Audio/visual, to me – if I can not 
only hear it, but see it – that is the 
most effective way to train. And 
with today’s media, it’s just a no-
brainer.”

But perhaps the biggest reason 
for the online approach?  Conve-
nience.

“We’ve seen producers doing this 
during the noon hour,” Thomson 
said. “We’ve seen them doing this at 
midnight.  We’ve seen them partici-
pating at all times during the day.

He said he’s noticed feed yards 
setting up virtual training centers 
for their employees, complete 
with workstations and satellite or 
high-speed Internet connections. 
This allows employees to schedule 
training into their workdays.

While the focus of the program 
is beef cattle, he said, the site also 
includes training modules for dairy 
cattle and horse care.

Ag lenders conferences to be held
Kansas State University will host 

Agricultural Lenders Conferences 
on Tuesday, Oct. 12, in Garden 
City and Wednesday, Oct. 13, in 
Manhattan.

Attendees will hear updates on ag-
riculture policy, crop insurance and 
the outlook for grain and livestock 
supplies and markets, presented by 
K-State Research and Extension 
agricultural economists.

The Oct. 12 conference will 

be held at the K-State Southwest 
Research and Extension Center at 
4500 E. Mary St. in Garden City. 
The Manhattan session will be at 
the International Grains Program 
Conference Center at 1980 Kim-
ball Ave., across from the football 
stadium.

Both begin with registration at 
7 a.m. (Mountain Time), with the 
program starting at 7:55 a.m. The 
presentations at both locations will 

include grain market outlook and 
risk management strategies, live-
stock outlook for 2010-2011, policy 
for agriculture, factors impacting 
cattle net returns and basis risk and 
crop insurance.

The fee to attend is $85 per person 
if paid by Oct. 6, and $95 after that 
date. Lunch is included. 

Information and online registra-
tion are available at www.agman-
ager.info or by contacting Rich 

Llewelyn at rvl@ksu.edu or (785) 
532-1504. 

Sheriff investigates
rollover on old U.S. 24

On Wednesday, Sept. 8, at 
12:49 a.m., the Sherman County 
Sheriff’s offi ce was dispatched 
to a rollover on old U.S. 24 and 
County Road 24 three miles east 
of town. 

The driver, Eric Ross, 18, 
Goodland, was traveling west on 

old U.S. 24 when he lost control 
of the vehicle and rolled coming 
to rest in the north ditch. 

Passengers of the vehicle were 
Kathryn Craft, 20, and Jess Long, 
26, both of Goodland. Craft was 
transported to the Goodland Re-
gional Medical Center.

Classifi eds 
work!

899-2338


