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Good Luck to all Hunters

Don'’t Forget to Stop in and Stock
Up on all Your Drinks, Snacks
and Meal Supplies to Get You

Through the Day!

ALMENA
MARKET INC.

517 Main, Almena, KS ¢ 785-669-2512

Quality You Can Count On!

Y/ DEER PROCESSING

Check out our website
for processing prices
on deer, beef or hogs

i www.oxfordlocker.com

All deer being donated or given away must have a game
custody tag filled out by the permit holder
$70.00 DEPOSIT REQUIRED ON CARCASS DEER

BONED OUT DEER TRIM TAKEN YEAR ROUND
Rifle Season Hours: 8:00 a.m.-6:00 p.m., November 13-21
309 Odell Street, Oxford, Nebraska - Phone: 308-824-3662
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® Clean Facilities

® Sreal Food

Good
Samaritan
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SHERMAN CoUNTY

° Uarie/y 0/ Actioitres
® Alzbreimer’s Care Unit
® Adult @ay Services

When loved ones need a little extra
help, we are here for them!

In Christ’s Love, Everyone Is Someone
208 W. 2nd, Goodland, KS 67735
785.890.7517
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FARM BUREAU FINANCIAL SERVICES

Have a safe hunting season!

Phone: (785) 899-2378
Fax: (785) 899-2370
Cell: (785) 821-0057

drew.pilger@fbfs.com

1610 Main
Goodland, Kan. 67735

A

Drew Pilger & Justin Dautel
Agents
Registered Representative/Securities & services offered through EquiTrust Marketing Services, LLC.*

5400 University Avenue, West Des Moines, 1A 50266, 877.860.2904, Member SIPC.
& ‘Company of Farm Bureau Financial Services

Turkeys plentiful
for hunting here
with bow or gun

By Karen Krien

The Saint Francis Herald
karen.k @nwkansas.com

There are just too many turkeys, said Drew
Kaup, a Cheyenne County farmer and hunter.

He should know. Kaup has been hunting
turkeys for at least 10 years and says he likes
the challenge, almost always hunting the birds
with bow and arrow. The percentage of hunters
bagging aturkey, whether itbe with a gun or bow
and arrow, is 15 to 30 percent, he said.

He has counted between 200 and 300 turkeys
onsome of the land he leases north of St. Francis
and, he said, that’s too many. His father-in-law,
he said, has about the same number.

The coyotesinthis area, he said, suffered from
mange this year, and that is another reason there
are more turkeys. Kaup said there are more and
more bobcats, and he thinks that the turkeys are
drawing them. Bobcats are the main predator of
turkeys, he said.

Hunting is a good way of keeping the turkey
numbers down, Kaup added, but the state will
only let a hunter take one in the fall and one in
the spring. In the fall, a hunter can get a tag for
a second turkey in the eastern part of the state,
but not here.

Eachyear,ahen has 10 chicks and the popula-
tion seems to be growing rapidly, he said.

Turkeys are hard on crops, he said, espe-
cially corn after the grasshoppers are gone. They
knock down ears, sometimes eating only part of
them, but that is one less ear to harvest.

In the winter, they move to town near the
grain elevators or close to a feed yard. Again,
the turkeys are hurting the farmer and rancher
by eating the grain meant for the cattle.

Today, he said, because of the damage they
do, almost any farmer will let people hunt turkey
on his land.

Kaupsaid he prefers to huntin the fall because
the toms are in “bachelor bunches” and there
are no hens with them. There are many young
birds that have never been hunted. In the spring
when they are mating, turkeys don’t respond to
acall, he said. No matter what season, he added,
turkeys don’t always respond well to calls.

He prefers to “spot and stalk” the birds. He
hunts with abow and arrow, noting thatitis more
difficult to bag the bird that way. Anyone has a
better chance of getting their turkey at400 yards
with a gun, he said, but with archery, the hunter
needs to be within 30 to 40 yards and there’s no
room for error.

The biggest turkey he has bagged weighed 28
pounds and had a 13-inch beard.

The fall season allows the hunter to take home
either a tom or a hen, he said, but toms are the
best for cooking. Hens aren’t as big and don’t
have as much meat. Toms have more meat and
fat on them.

Cooking a wild turkey is different than a

domestic turkey, he said. They need less time
because they have less fat and will dry out
quicker.

He and his wife cook wild turkey several
ways, including deep-fat frying, oven baking
and cutting it up to be used in different dishes.

Kaup said he loves to hunt. It doesn’t make
any difference if it is turkey, deer, coyote, bob-
cat, elk, bear or antelope — he has hunted them
all. The mostexcitement of any hunt was the day
he shot his first deer when he was 15. Today, he
takes his boys, Brody, 7,and Brayden, 5, hunting
whenever he can. The boys go to aland blind to
watch for deer and they have one of Drew’s old
bows they practice with. In fact, they have a full
set of camouflage gear so they are ready for the
hunt, whatever it be.

All of Kansas except Unit 4 (westcentral and
southwestern Kansas) is open to fall turkey
hunting. Long seasons this fall and winter run
Oct. 1-Nov. 30, Dec. 13-31, and Jan. 10-31.
One turkey permit per hunter is allowed, valid
in Unit 1 (northwestern Kansas), Unit 2 (the
eastern one-half of the state), and Unit 3 (central
Kansas). In addition, hunters may purchase as
many as three additional turkey tags valid in Unit
2 only. One turkey of either sex may be taken
with each permit or tag. Hunters may use legal
shotguns or archery equipment.

Hunters should report all harvested birds that
are banded or fitted with transmitters, the state
Department of Wildlife and Parks says. Contact
the nearest office to arrange for someone to pick
up a transmitter.

After killing a turkey, the hunter must sign,
date and affix a carcass tag to a leg before mov-
ing the bird.

Permits purchased through the Internet in-
clude acarcass tag thatis printed with the permit.
To protect the tag, it should be placed in a clear
plastic bag and attached to the leg of the animal
where it can be seen.

Carcass tags must remain attached until the
animal is processed for consumption, and the
hunter must retain the tag until the animal is
consumed, given to another or taken to a com-
mercial processor.

The beard (if taken in spring season) of the
wild turkey must remain naturally attached to
the bird while in transit from the site of the kill
to the home or processing firm.

Any legally acquired meat may be given
away with a dated written notice that includes
the donor’s name, signature, address and permit
number or license transaction number. The
personreceiving the meat mustretain the notice
until the meat is consumed or given away.

Nonresidents must meet the requirements of
states along their route while transporting or
possessing turkey carcasses.



October 2010 HUNTING GUIDE Page 31

Turkeys roam on the side of U.S. 36 in St. Francis, the county seat of Cheyenne County. — Photo by Karen Krien/Saint Francis Herald

“Bill’s Shootin’ Shop
For All Your Hunting & Fishing Needs

Guns - Ammo - Optics - Reloading - Licensing
Accepting all credit cards!

PAVING THE WAY SINCE 1957
Ready-mix concrete, Aggregates, Concrete Pumping, Masonry

and Hardscape Materials Call Bill at (785) 890-6456
1301 W. 25th, Goodland, KS * (785) 899-6535 1907 Cherry Street ~ Goodland KS
schlosserconcrete.com : '

Briap Somers, Owner ;
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Bubba’s Meat Block, LLC : | ’
& Great Mexican fooo||
, , at awesome prices!
Wild Game Processing 20 commarens, <P
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