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Bible Trivia Answers
Casey’s trivia book “Know It? ... or Not?”
is available from BearManorMedia.com

ANSW\ERS : 1) New; 2) Ca-
nonical hours; 3) 3; 4) 1 John; 5) 
Nicodemus; 6) 7

Puzzle Answers
November 26, 2014

Stickeler’s Puzzle

Stickeler’s Answer on Page 11

 According to USDA, the 
nation’s turkey meat produc-
tion in third-quarter 2014 
was 1.5 billion pounds, 2.6 
percent higher than a year 
earlier. This is a turnaround 
for turkey meat production as 
production had been lower on 
a year-over-year basis for the 
last five consecutive quarters. 
The gain in turkey produc-
tion in third-quarter 2014 was 
due to both a higher number 
of turkeys slaughtered and 
an increase in the average 
liveweight per bird at slaugh-
ter. The number of turkeys 
slaughtered in third-quarter 
2014 was 61.1 million, up 1.5 
percent from a year earlier. 
Adding to this increase was a 
gain in the average liveweight 
at slaughter to 30.2 pounds 
per bird, 1.2 percent higher 
than in third-quarter 2013. 
This was also a turnaround 
for weights as the quarterly 
average live weights in the 
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U.S. Turkey Production Update
first two quarters of 2014 
were below those of the pre-
vious year.
 Turkey meat production 
in fourth-quarter 2014 is ex-
pected to total 1.5 billion 
pounds, which would be 5.6 
percent higher than in fourth-
quarter 2013. This increase is 
expected to come from both 
a larger number of turkeys 
slaughtered and from a con-
tinued gain in the average 
liveweight per bird at slaugh-
ter.
 Turkey meat production in 
2015 is forecast at 5.9 billion 
pounds, which would be an 
increase of 3.2 percent from 
the previous year. The driv-
ing factors for the increase are 
expected to be lower overall 
feed costs and continued 
strong prices for whole and 
turkey parts in the domestic 
and export markets. The do-
mestic market is expected to 
benefit from higher prices for 
beef. Another factor is that 
turkey stocks at the begin-
ning of 2015 are expected to 
be lower than the previous 
year.
 Overall turkey cold stor-
age holdings at the end of 
2014 are forecast at 215 
million pounds, 10 million 
pounds lower than the previ-
ous estimate and down about 
9 percent from ending stocks 
in 2013. In 2015, quarterly 
overall turkey cold storage 
holdings are expected to be 
higher throughout the year, 
boosted chiefly by higher 

production. Higher cold stor-
age holding of whole hens 
would normally place some 
downward pressure on whole 
bird prices. However, prices 
for whole frozen hen tur-
keys at the wholesale level 
averaged $1.16 per pound in 
October, up from $1.07 per 
pound the previous year (up 
9 percent). Whole frozen hen 
prices are expected to aver-
age $1.12-$1.16 per pound in 
fourth-quarter 2014, up about 
9 cents from a year earlier. 
With the exception of the first 
quarter, quarterly price fore-
casts for frozen whole hens in 
2015 are expected to be down 
slightly as higher production 
and higher stock levels for 
whole hens combine to place 
downward pressure on pric-
es.
 Prices for turkey parts are 
mixed, even though lower 
stocks of whole toms would 
normally place upward pres-
sure on prices as a high per-
centage of toms are cut up 
for parts. This seems to be 
holding for most turkey parts, 
with prices in September sig-
nificantly higher than a year 
earlier for drumsticks, wings, 
boneless/skinless breasts, and 
thighs. Prices are especially 
strong for boneless/skinless 
breasts, with prices this past 
September averaging $4.00 
per pound, more than double 
the price of a year earlier. 
There are two exceptions to 
the generally higher prices. 
First, prices for breasts in 

September were $1.26, down 
slightly (1 percent) from a 
year earlier. Second, prices 
for mechanically separated 
meat fell to only $0.30 per 
pound, 27 percent lower 
than in September 2013 and 
down from $.47 per pound in 
July. Cold storage holdings 
of this product were only 2 
percent higher at the end of 
September than the previous 
year, and stocks at the end of 
September were significantly 
lower than at the end of July.
 If you have questions about 
how to safely cook, store and 
serve food for guests, contact 
the USDA Meat and Poultry 
Hotline (1-888-674-6854) 
weekdays from 10 a.m. to 4 
p.m. EST. Food Safety & In-
spection Service virtual food 
safety representative, Ask 
Karen, is available 24/7 in 
English and Spanish at Ask-
Karen.gov or downloadable 
from the iTunes and Android 
app stores. The agency also 
has a Safe Turkey Preparation 
playlist on its YouTube chan-
nel with instructional videos 
on safely thawing, stuffing, 
brining, and cooking turkeys.
 For more information 
about U.S. poultry produc-
tion or food safety, contact 
the Estill County Extension 
Office at 723-4557. We wish 
you all a happy Thanksgiv-
ing! The Extension office will 
be closed November 27-28 in 
observance of Thanksgiving. 
Remember to thank a farmer 
this holiday season!

 Well, you are probably 
wondering where or when 
did Part 1 happen. About this 
time last year I wrote a col-
umn titled Team Work Buck. 
It was about a buck I shot last 
year. I would have not shot 
the big buck without some 
help of a good friend Adam 
Jackson. He pushed the big 
buck out of cedar thicket into 
the perfect opening for me to 
get the shot.
 Team Work Buck Part 
2, I get to return the favor. 
Adam and I decided to hunt 
Pendleton County last week. 
The truck temperature gauge 
read 10 degrees when we got 
out of the truck. There was 
about 3 inches of snow on the 
ground. It was COLD. The 
thought of sitting in a stand 
at 10 degrees hurt! I managed 
to make it to a two-man lad-
der stand and Adam went to a 
lock-on stand. 
 Adam’s stand was about 
500 yards from where I killed 
Team Work Buck 1 at. His 
stand overlooked a wooded 
creek bottom and a cedar 
thicket. It was about 15 min-
utes after daylight, I heard a 
shot from Adam’s direction. I 
got the text he had shot a big 
doe. He was not going to get 
down for awhile to see if a 
buck might come through.
 The stand I was at was in 
a great location. It set back 
from where three deer trails 
came together. It was becom-
ing apparent that the deer on 
this farm don’t use these trails 
when it’s cold! It was getting 
to be about 8:30 a.m., and I 
had not seen a deer. I was get-
ting worried that my left little 
toe had froze and broke off in 
my boot. I texted Adam and 
told him I would get down at 
9:15 a.m. and do a little drive 
through the cedars towards 
him. I was hoping to push a 
buck out to him and get feel-
ing back into my feet!
 At 9:00 a.m., Adam saw a 
nice buck walk into cedars. He 

could not get a shot because it 
was so thick. I was down and 
headed that way at 9:15 a.m. 
I meandered my way through 
the thick cedars. I was about 
200 yards from Adam’s stand 
when I heard a shot ring out. 
I was hoping he had gotten a 
big buck.
 The text come in that buck 
was down. I headed that way 
to see the buck. Once I got 
there Adam told me how it 
all went down. He had gotten 
out of the stand to get a better 
view where the buck had gone 
into the cedars. I had pushed 
out three does and they kept 
looking back. The buck come 
out from behind them and 
ran straight towards Adam. 
The buck was at point blank 
range. The story ended with a 
wall hanger on the ground.
 The hard work began when 
we started dragging deer up 
a steep hill to the truck. The 
freezing cold I had felt earlier 
was over! After dragging two 
deer up a steep hill it looked 
like I had just gone through a 
rain storm. I was dripping wet 
with sweat. I didn’t kill the 
buck but was just as excited 
if I had shot a big buck. I got 
to return a favor almost a year 
to the day in almost the exact 
same spot. It was one of those 
hunts I will never forget.
 Until next week, get out 
and enjoy God’s creation.
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Team Work Buck Part 2

Adam Jackson with team work buck part 2.


