practical principles they can apply

Choquette learned to extend
his grazing season with triticale
and turnips, and to easily move
his cattle every three days. He
learned in-pasture weaning is
better for both cows and calves
because they still see each
other and are happier. He
learned cattle feel safer and
more content in a confined
area.

“Wild cows nolongerexist,” said
Choguette. “Yourherdbecomesyour
friend.”

Extension’s grazingeducationgoes
beyond beef cow-calf operations todairy
cows, finishing cattle, sheep, goatsand
buffalo. Last year, about 250 people
attended grazingworkshops. Overthelast
sixyears, another 250 participatedin
ovemight grazing retreats. Scrivenand
Gompertestimate about 80 percent of
retreat participants made changes.

Bruce Anderson, NU forage specialist
andgrazingmanagement teammemboer,
saida 1996 teamsurvey of program
participants and nonparticipants showed
twice the changeingrazing practices
among participants that saved $3 milion
annually infeed and grazing costs.

“Many participants repeat orattend
many different kinds of these programs,”
Anderson said, noting multiple contacts
oftenareimportant as people consider
makingchanges.

Gompert said participants have
positive attitudes, personal goals, concem
for quality of life and the environment,
andadesire to be profitable.

Often, he said, they just need alittle
nudge that saysit’s OK forthemtodo
things differently than most otherpeople.

Theyneedtoseeit’slegitimateto“do
this strange thing, because evenifit makes
money, we'vegot tobeacoeptedbyour
peers,” Gompert said.

Savencanbecontactedat
(308)236-1235,Gompartat(402) 2884224,
Andarsonat(402)472-6237.

Cindy andKelly Bruns, Boomfield, standin thei-New Zeatandstyle miking paror
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with Terry

Gompert (nght), NUCogperative Extensionecbicatorinknox County. Thedairyisseasona,
withcowsbredandmanagedtobemikedurtiit getstoocod

Producers find alternatives helpful in expanding dairy herd

When Kelly and Cindy Bruns of
Bloomfield wanted to expand their
Jersey dairy herd, they didn’t relisha
$1,200 percowinvestmentinabigger
conventional milking bam and machin-

ay.

Working with Terry Gompert,
University of Nebraska Cooperative
Extension educatorin Knox County, the
Bruns found an altemative —acow-
friendly, low-cost New Zealand-style
milking parior and specialized grazing
management.

They builtt their new milking parior
inthe middle of their 160-acre pasture.
Cows walk amaximumone-fourthmie
tobemiked. Thebam’s simple style
moves cows throughquidky because
therearenostepsand 10cowscanbe
mikedat one time.

In their conventional bam, milking
70cowstooktheBruns 2.5 hours.
They've miked their 87 first-calf heifers
in the new milking parlorinarecord 50
minutes.

“We knew it would work,” Kelly
Brunssaid.

Thenewdairyis seasonal;cons are
bred and managed to be milked untilit
gets too cold, fromabout Apriluntil
November. Kelly Bruns said they hope
tosel theirmik as organic, once they
findamarket.

Gompertandotherextension
personnelexplorewaysmanaged
grazing canwork with various livestock
and situations. There are opportunities
for people to succeed without spending
muchmoney, Gompert said, if they
explore newways todo things, take
control of theirlives and take greater
advantage of what’s avaiable tothem.

Besides finding theirlower-cost,
cow-friendly functional dairy parior
altemative toamore expensive convenr
tional milking bam, the Bruns said their
planning, work and management have
helped them realize another goal: Cindy
has quit her town job to stay home with
their children and help with the dairy.




oervafe workshop offers food service managers facts on preventing food-borne illness

With nearly half of al mealsin the
United Stateseatenaway fromhome, it’s
important food-service handlersknow the
facts about preventing foodHoomeilness,
said Julie Albrecht, University of Nebraska
food safety spedilist.

Food-bomeilness effects canrange
from “mild stomach discomfort orwhat
people may termthe fluall theway to
death,” Albrecht said, so preventionis
vital.

NU Cooperative Extension cooperates
with the NebraskaRestaurant Association
toteach SenvSafe, theindustry standardin
food safety training. It’s aninexpensive,
16-hour safe food handiing workshop for
restaurants, schools, hospitals, institu-
tions and catering services, Albrecht said.

“Allestablishments are seling safe
food,” Alorecht said, “otherwise they
wouldn'tbeinbusiness. The course
provides managers with more information
tounderstandwhy the food regulations
arewhat they are. They gobackwitha
greater understanding of what they're
requiredtodo.”

Beginningin 1994, Albrecht taught
teamsof 24 extensioneducatorswithfood
safety/pestmanagementexpertisetotrain
restaurant managers. She saidanest-
mated 6,000menagershavetaken
ServSafe training since it beganinNe-
braska, adding each takes the information
badktoanaverageof 15 otheremployees.

ServSafe emphasizes propercooking
temperatures, cooling techniques and
effective handwashing—three major
causes of foocHoomeilness—aswellas
current sanitation procedures, proper
thawingandmore.

Steve Boyer, acertified ServSafe
trainer, is vice president of human
resources for Wild West Inc., which does
business as Whiskey Creek Steakhouses.
Boyertook SenvSafe training from
Cooperative ExtensioninHall Countyin
bte1999.

“Wecan'tsayenoughaboutthe
program,” Boyer said, adding it has all the

pertinent information to help restaurants
operate safely. The training “opened the
eyesofalot of ourmanagers.”

Forexample, the restaurant logs food
temperaturesevery twohourstoensure
food safety, andstressesways toavod
cross-contamination, especially forline
cookswearinggloves, Boyersaid. He
added he believes food safety trainingis so
important it should be mandatory.

Carol Schwarz, NUextensioneduca-
torinBuffalo County anda ServSafe
instructor, said ServSafe helps managers
focus onillness-causing bacteriaandhow
they are transmitted.

Propertime and temperature required
for safe food heating and codling are easy
toregulateif people understandwhy
they’re necessary, Schwarz said, adding,
“we can’t controlsome things, but these

wecancontrol.”

Tohelppeople betterunderstand
foodtemperaturemanagement, Sdwarz
chils alarge kettle of thickened water,
similarin consistency to cream-based
soup, indifferent ways. She said workshop
participants are surprised at how long it
takes the “soup” to chill, evenusing walk-
incoolers.

Althoughit seems some managers
initially would rather not take the time to
attend SenvSafe, “by the timewe’re done,
they'lsay ‘We'regladwe came, ” Schwarz
said

Abredhtcanbecontactedat
(402)472-8884,Sdwarzat
(308)236-1235.



Two Serv5afe spinoffs
provide additional training

TwoServSafeqo'noffprogran‘sare
coordinated by University of Nebraska

PrepSafe trains preparation cooks,
head cooks and short-ordercooks.
WaitSafe trains host staff, wait staff and
bussingstaff.

Infall 2000 Nancy Urbanec, exten-
sionassistant in Douglas/Sarpy counties,
taught the two coursestomore than 100
people representing fulkservice
steakhouses to take-out pizzapariors.
Hygiene and sanitation are emphasized,
shesad.

“There’sadifferencebetween
sanitationand just deaning something,”
Urbanec said. Cleaning removes visible
soil; sanitation reduces microorganisms
toasafelevel.Restaurants awayshave
Some microorganisms, ashomesdo,
Urbanec explained, because uniike
medical settings, they can’t be sterike.

Urbanecteachesanumberof
sanitary tips. One example: Avoid
picking glasses up by therim, sogerms
don'tppass fromstafftocustomersthat
way, or fromaustomers tostaft.

Because ofitshealth codes, the city
of Lincoln, mandated through the
Lincoln-Lancaster County Health
Department, is the only city torequire
ServSafe, PrepSafe and WaitSafe train-
ing, Urbanec said, but all three work-
shopsarestrongly encouraged through-
out Nebraskaas helpfulinsurancein
avoiding problems.

“Youpay forinsurance because you
hope you'llnever needit,” Urbanec said.
“Ifyoudohave anoutbreak butingood
faithhave been training employees ...
you'relesslikely tohave asmany
mm”

Urbaneccanbecontactedat
(402)444-7804.

Litte things count, too.

Ask family memberswhohave divided
up family mementos—Mom’s glass salad
bowl, Unde Henry’s watermelonhoe, Aunt
Dot’s favorite scarf pin.

Some attomeys say dividing non-titled
property creates more emotionand conflict
than dividing financial assets, said Cheryl
Tickner, University of Nebraska Cooperative
Extension educatorinHoward County.
Tickneris acoordinator for “Who Gets
Grandma’s Yellow Pie Plate?,” aworkshop
that helps people plan their
intergenerational transfer of personal

“It's the smal mementos that are
sometimes overlookedwhichcancause the
most conflict ... those are the oneswithalot
of memoriesattached,” Tickner said.

During the workshop the coordinator
and participants discuss perceptions about
what’s fair, and options to helpreduce
misunderstandings and strengthen relation-
ships.

How things are dividedis just as
importantaswho getswhat, andmay affect

Chenyl Tidkner, NU Cogperative Extensioneclicator
nHowadCounty, useshergrandmother’'ssewing
basketasanexampkeofnorHitiedoropertywith
persordameaningalmgworkshops.

family relationships foryearstocome,
Tickner said. For example, aninHawmay
provide more care toan elderly relative than
asonordaughter, yetmay beexdudedwhen
it’s time to distribute the relative’s belong-
INgS.

In 2000 Ticknerled six workshops,
attendedby more than 60 people. Workshop
sizeis kept small to allow people time to talk
and ask questions. More workshops are
scheduiedin2001.

Tidaercanbecontactedat
(308)754-5422.

Students put Germbusters lessons to work in life

Fitth-and sixth-grade students at one
Lincoln County school translated lessons
leamedin Germbusters, a University of
Nebraska Cooperative Extension4-H School
Enrichment program on hand-washing, into
apractical lunchroomsuggestion.

They sawlunchroom forks being stored
tine ends up andrediized the forkswerea
target forgerms onany undeanhands that
might touchthem.

Today those forks are storedtineends
down, said Cathy Weaver, extension
assistant in Lincoln County and
Gembusters program coordinator.

Weaver has children pass paper
containing powder that glows under
blackiight toillustrate the number one way
toavoid communicableilnessesistohave
cdean, germ+-ree hands. Childrensee how
easily the powder getsontherhandsand
realize how easily germs spread. Then
throughanactivity using a fluorescent
orange lotion, the students are shownhow

difficutt germs canbe towash off, Weaver
said.

Proper hand washing requires soap,
warm running water and rubbing hands
vigorously for 25 seconds—longenoughto
say the ABCs. The combination of friction
andheat helps break down the dirt and oils
that containgerms, Weaver said. She
teaches children tobe espedially conscious
of commonly missed areas-backs of hands,
wrists, under nails and rings. She also
teachesthemhowtodry theirhandswitha
paper towel andshut thewater faucet off
with the papertowel.

Weaverteaches Germbusterstomore
than 2,000 Lincoin County elementary
school children annually. She said the
proper hand washing lessonwas sowell
takenthat one schooladdedwarmwater to
restroomsinks afterGermbusterseduca-
tion.

Weavercanbecontactedat

(308)532:2683,




Program provides beginning farmers and ranchers with information to help make decisions

Beginning famers andranchers discussing some of the options
today facemajorexpensedbstadesunless  avalable, it wouldn'thave beenas
they have afarming/ranching relative 4
working with them, or other financial “Ithink it'sagood programand
backing. Sometimes, if financingis really there’sno otherway forayoung
available, they may not knowhowor guy toget startedonhisown,” Weber
wheretofindit. said, adding he has since recom-
That createsadiemma, because as mended extension’s Beginning
Nebraskaproducersaregettingolderand ~ FarmerProgramtoothers.
planning toretire, fewyounger producers Noteveryone heworkswithends
canaffordto take theirplaces. up onthefarmorranch, Goeller said, .
Dave Goeller, University of Nebraska  addingit’s better people explore =
Cooperative Extension’sBeginningFarmer  realities beforeinvestments aremade. =
Program coordinator, helps. “I'mhelping themseethe -
Goeller provides potentialproducers  redlity,” Goeller said. “Sometimes =
with cash flowand financinginformation.  they don’tlike the answer, but they’re =
Figuring through projectedexpensesand ~ theiranswers, theirnumbers.” -
receipts “puts the penclintheirhand” to Goeller also works with produc-
help people decide if farming orranching  ers canrying financial burdens and
isright for them, Goeller saidl. retiring producers doing pre-estate Dave Goeler, NUCooperativeExtenson’s
JmWeber, 30, Burwel, always planning. In his first year he worked BegmingFamerfrogramcoordinator, provices
wantted to famorranchforhimself. Until  with about 200 familes, nearly half of mﬂ%ﬁw "
last year, heworked forsomeoneelse. whomwere tryingtoget started. m%mm
Thencame the opportunity torent his Asof 1997, Nebraskahadabout workswitharocLcarspamingretiement and
owngroundandbuy 120beef cows. 5,500 producersunderage 35and thasecanying franciburders.
With Goeller’s assistance, Weber nearly 12,400 overage 65, Goeller
completedpaperwork toobtainfinancing  said.
fromthe federalFarm Senvice Agency and Godlercanbecontactedat
began redlizing his dream. (A0R)472:061.
“Heknew how they wanted things,”
Weber said. “Without talking to Dave and
“ University of NonProfit
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