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As Betty watched her son, David, play on the swing set, she was always on the look out to 
see he did not take anything into his mouth. Before she had put him on the swing set, Betty 
wiped it clean with sanitizing wipes, every place where David could get his little hands on. 
Now as long as he was on the swing set, he was safe. It was when David got off the swing 
set, the problem would start. Just had to keep an eye on him. Heaven forbid if he picked up 
some dirt or object and put it in his mouth. 
 
After, Betty and her son David, got home, the cleaning started again. David was given a 
bath and dressed in a clean set of clothing. You can never tell if a germ got stuck                      
somewhere on his cloths. So to make sure, she kept David in a clean set of clothing. If it 
got a little dirty, it was changed. That’s what the soap companies told you to do! 
 
At mealtime, David was told that if his food got off the plate, it’s dirty. You do not eat dirty 
food. This just worked out great if you did not like something on the plate, you made sure it 
rolled off the plate and unto the table or floor. Mommy did not let you eat it! As David got 
older, where he was taking care of himself, he learned one thing, you do not get dirty. If 
you do, you either clean your self with antibacterial soap or changed into a clean set of 
clothing or both. David grew up to be one clean boy. He kept himself almost cleaner than 
most the young girls did of his age! Only one thing wrong, he was forever sick. Just too 
bad. 
 
Bernice just enjoyed watching her twins; Bernie and Barb play with their pet collie dog. 
Boy they sure were having fun this time. As the children rolled and tumbled around in the 
yard with their dog, they sure got dirty. So what, it will wash off. If some of the dirt got 
into their little mouths, or the dog licked their little faces, it helped build up the immune 
system. It made them a lot healthier and they had lot’s of fun growing up. 
 
At mealtime, the twins where told to eat the food on the plate. If it rolled off the plate, you 
ate it anyway. If it rolled unto the floor, you cleaned off the dirt and still ate it. Food was 
not to be wasted. There are children in the world that would gladly eat the food that rolled 
off the table. As this may be the only meal they would get that day. Bernie and Barb where 
some of the healthiest children in the neighborhood. Even though some of the neighbors 
thought that Bernice was a sloppy mother.  (continued on page 2) 
 
 

 

Food Safety What’s the Big Fuss 
By Norman Kilmer 
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Save the Date 
Wednesday September, 12th, 2018 

Central Missouri Vegetable & Greenhouse 
Tour 

mailto:mcs@pcfreemail.com


Upcoming events 

 
 

 
 

MVGA Tour   
September 12th, 2018 

(More information at a later date) 
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 MVGA  is the 
sponsor of the                  
Missouri FFA 
Vegetable                   
Production  
Proficiency 
Award   

Don’t Forget to Renew 

Your MVGA                        

membership! 

2018 Membership levels 
Student - $5 
Basic - $20 

Electronic - $30 

Full - $55 
Premier - $60 

Corporate - $110 
Lifetime - $350 

 

For membership application go 

to: 

http://www.moveggrowers.org/ 

 

or Contact Debbie Klindworth, 

Membership Manager  

573-378-5358  

So what’s this got to do with food safety? A lot. In fact the May/June, 2017 
issue of the Small Farm Canada magazine has a research article on this 
subject. It is titled “The Country Mouse Sneezes less than the city mouse 
does.” Even though this research uses mice as a test source, towards the 
end of the article it says that children exposed to dirt and mud at an early 
age, have a better immune system. 
 
As food producers, we have to be concerned about the people that will eat 
the food that we grow. If all the mother’s were Bernice’s it sure would 
make our lives a whole lot easier. But the trouble is, the soap companies 
have done such a good job in promoting their antibacterial soaps, that there 
are a whole lot more Bettie’s in the world than there are Bernice’s. Now it 
is our job to help keep the children of the Bettie’s misinformed children 
from  getting sick. That’s a job in its self. 
 
An then there are the lawyers, they are just waiting for you to get your food 
product in a food born illness lawsuit. So what do you do? Looks               
almost helpless, right? There are a few things you can do to help yourself. 
It may not be a sure cure, but it sure is of great help. 
 
One way of making sure you have somewhat of a coverage is to record 
everything you did in growing this good tasting produce. There are several 
different farm safety guide books out there. These will have templates for 
you to copy. Get one and start recording what you did to grow your                     
produce. Cover everything from the time you plant it all the way to harvest. 
Did your worker’s clean their hands after each bathroom break? Or when 
they came to work on that day. Record it. It does not make any difference if 
you are a small producer or a large grower. The lawyers do not care. They 
just want your money for the ill ones. 
 
By having everything in record form that you did to grow this produce, you 
have a record to fall back on in case you get into a food illness lawsuit or 
food recall. If you can prove that, you have done everything possible to 
prevent this illness, it will go a long way in helping to protect you in case 
of a food illness from your produce.  
 
USDA or your state government has training classes on food safety. For 
your sake, attend these. This way you will keep up today on what needs to 
be done to grow a good and nutrition safe food. Record these in your                  
record book also. So play it safe and record even if you are not sure, record 
it anyway. 
 

Food Safety What’s the Big 
Fuss..continued 
By Norman Kilmer 



 
SWEET POTATOES By Norman Kilmer 

 

Sweet potatoes are a very nutritious crop that is easy to grow. They can also be made many different ways to eat. If fact 
some cooks even fool most of the sweet potato haters into eating them. If you like pumpkin pie, you will love sweet  
potato pie. This pie you can eat without even knowing it is made of sweet potatoes. This trick has been played over 
many a person that never knew there were eating sweet potato pie! I personally like them any way you want to fix them. 
Boil them until soft, remove the skins, mash them flat, add a nice helping of real butter and some salt. Now there is a 
meal fit for a king and I am not a king. My wife usually boils more of them than we eat in a single meal. The rest she 
removes the skins and puts them in the refrigerator for the next meal. Then they are sliced and fried. Now that’s a meal 
in it’s self. 
 

After getting many requests on how to grow sweet potatoes, I decided to put into print form. Since we have been              
growing sweet potatoes for a number of years. We sell the slips in the spring and a few tubers in the fall, I will try to 
give you some inside information on growing your own slips and tubers. 
  

In the spring, we sell somewhere around 10,000 - 12,000 slips per year through our store. We could sell a lot more if we 
had the place and the time to start more. At the present time we charge $4.00 to $6.00 per dozen slips. This is a business 
that most people can get into and make some money. They are not that hard to grow. 

 

STARTING YOUR OWN SLIPS : Starting sweet potato slips is not that hard. A few questions you need ask first:  
How many slips do you need? Do you need slips for yourself or are you wanting to grow for others? Do you have a                         
greenhouse? Or maybe you are thinking of building one soon. A greenhouse is not a must if you are growing for only 
yourself. However, if you are planning on growing for others, it is almost a must 
have thing.  
 

Lets start out as if you are only growing for yourself. You have two choices on how 
you can start your own slips. First of all, you will need a sweet potato. If there is a 
local sweet potato grower in your area, you most likely will be able to buy a few 
potatoes from him. If not, just go to your local grocery store for them. Try to pick 
out nice looking tubers without any deep cuts or blemish on them. You may not 
know what variety they are, but you will have a sweet potato.  
 

If you really want to grow a particular variety of sweet potatoes, you will need to 
buy slips from a reputable company. The company that we use to make sure our 
stock stays true is; Steel Plant Co LLC, 202 Collins St, Gleason, TN 38229 Phone number 731-648-5476. Their website 
is www.sweetpotatoplants.com. Order your slips in from this company and grow them. Save the tubers for seed stock for 
next year. It will put you behind one year, but it may be worth the wait. Later on I will tell you how to store the tubers. 
 

Now lets get you started in starting your own sweet potato slips for your home garden. First of all there are two ways 
you can start your own slips. The first way I will explain is used by many home gardeners. The second way is the way 
we start them. For you folks that are just starting a few slips, you will most likely use the first method. The second  
method is for the larger grower or the home gardener that needs to start a 100 or more slips. The first and second method 
can both be used in the house. You may want to check with the housekeeper on the second method if you are starting 
them in the house. On the second method, you will need to catch the extra water somehow to keep the housekeeper   
happy. 
 

FIRST METHOD: You will need a quar t fruit jar  or  a empty salad dressing jar  will also work. Just make sure 
your sweet potato tubers fit into the jar opening. Tuber should be at least half way down the inside of the jar. Now take 3 
or 4 tooth picks and stick them into the sides of tuber around the top of jar. The tooth picks are to keep the sweet potato 
tuber from slipping all the way into the jar. Fill jar with water. The level of water can be close to the top of jar. Place jar 
in a sunny location in the house. If you place it on a window sill, make sure it does not get below 50°F at anytime. 

After 2-4 weeks, the sweet potato tuber should start to form leaves on the top or side of potato. Let these grow 
until they are about 6-8” long, then remove them from potato. Now you want to place these young slips that you 
just removed from the tuber into another jar filled with water. Leave them in this jar until you get ready to plant 
your slips outdoor. By placing them in the water, they will grow roots. Now you have started your own slips! If 
you leave the sweet potato tuber in the first jar, after removing the slips, it will grow more until you remove it 
from the jar and throw it out.  Almost to easy right? 

 

Now fill the rest of the box with soil. Wet down soil until very wet. Do not let it dry out. Keep it on the damp to wet 
side. Make sure the thermostat  is set at 75-80°F.  
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SECOND METHOD: This is the method we use to star t the large amount of slips we grow each year . It will                
require a greenhouse. This method could be used in a house with a smaller box. It is very important that you keep your 
greenhouse temperature at 75-80°F at all times. Colder than this, it will take a lot longer to start your slips. In fact, the 
tubers may rot before starting to grow.  
 

We made wooden boxes that are 24” wide and 40” long and 5 1/2” deep. On the bottom of these boxes, we nailed on a 
piece of 1/4” plywood. The plywood only lasts for about 2 years and then needs to be replaced. The last few boxes I                 
repaired, I used some new pieces of metal roofing. Maybe this will last longer. The main body of the box is made out of 
western cedar, 2 x 6’s. There are also a few boxes made out of stainless steel. They work great. Too costly though. 
 

In mid to late March we fire up the greenhouse for sweet potato slip production. First we put in a 1” layer of                 
Berger BM7 35% 1/4” bark soil mix. Any other soil brand would work also. We have found out over the years, 
that a bark soil mix works best. Next we lay in the sweet potatoes side by side.  Do not let them touch one another.  

In 2-4 weeks you should start to see the sweet potato plants as they grow up pass the soil line. Let them grow until 
they are 5-6” tall. Now take a sharp paring knife or similar knife and cut the plants off at about 1” below soil   
surface. These are your sweet potato slips. At this point they should have roots on them. If you can not plant them 
right away or are planning on selling slips, you will need to plant them in some soil. Here again we use Berger 
BM7 35% 1/4” bark mix. You can continue to cut slips off these tubers as long as you keep soil damp to wet. The 
tubers will continue to grow new slips until you either quit watering them or destroy the bed. 
 

To sell your sweet potatoes retail, we put them in a 4 1/2” square pot. Place a little soil in bottom of pot. Put 12-14 sweet 
potato slips together and put them in the pot. Fill the rest of the pot with soil. We usually have 13-14 slips per pot and 
sell them for a  dozen. After filling pot with soil and sweet potato slips, soak with water until it runs out of the bottom of 
pot. The first day or so after potting the sweet potato slips, they tend to wilt a little. Keep them damp to wet and they 
with snap out of it. You can keep them in a pot for about 14 days. After that they will root together. 
 

Large amounts of sweet potato slips can also be planted in larger pots, like 9 x 6 mum pot or larger. When we have a 
customer that needs over 100 slips, we plant them in a larger pot. This is one way of keeping them until you have enough 
to plant or fill your sweet potato slip order. If you need to ship them to your customer, bundle the slips together with a 
rubber band. Place them in a paper bag with some peat moss in the bottom and around the roots. Dampen peat moss to 
keep the roots from drying out. Instead of a paper bag, you can also use newspaper. If using a newspaper, place rubber 
band on out side of bundle. Lay the slips in one end of newspaper and roll them into the newspaper. When you are done, 
you will have several layers of newspaper on the outside of the slips. Fold up bottom end of newspaper and rubber band 
it. Dampen the bottom of newspaper to keep the roots from drying out in shipping. 
 

GROWING SWEET POTATO TUBERS.  Now the fun begins. It’s planting time!  Well, first of all, you need to get 
your soil prepared with the right nutrients. It is a wise idea to get a soil test done on your soil. After all, when you decide 
to go on a trip, you consult a map, right? Your soil is no different. You need a guide line to follow on soil nutrient. Sweet 
potatoes require 30 pounds of nitrogen , 75 pounds of phosphorus and 250 pounds of potassium per acre. pH needs to be 
in the 5.0 to 6.0 range. 
 

After applying the soil amendments, work up the soil till loose and fairly fine. You need fine, loose soil to make good 
contact with your sweet potato slips root system. We usually till our sweet potato rows. It is fairly simple if you have a 
plastic mulch laying machine. If you do not, maybe a neighbor or friend has one you can use. You can also make them 
with most rear tine tillers with a  tilling attachment. In the worst case, a shovel works also. On top of the ridge you will 
need to add a drip line or a soaker hose would also work. We think a drip lines works the best. Now over the top of                
everything, cover with a thin black plastic mulch. If you do not have plastic mulch or do not care for it, newspapers will 
also work. Just make sure that you have several layers of newspaper. We prefer black plastic mulch as it warms the soil 
up early and keeps the weed down in the row. 
 

If you are planting several acres of sweet potatoes, you may want to invest in a water wheel transplanter. This is a real 
time saver. We just plant ours by hand since we only plant around 1,500 to 2,000 plants. Space plants 12-14” apart. 
When planting by hand, we found out it works just great to poke a hole right through the plastic mulch into the soil with 
a 1/2-3/4” diameter wooden dowel rod. Make sure you hole is at least as deep as your roots are on the sweet potato slips. 
It is a good idea to turn on the water for the drip lines before starting to transplant to get the soil wet. This way the newly 
planted slips have lots of water to start off right away. 
     

 

Continued on page 5 



 
After sweet potato slips have been planted, we keep the soil on the wet side for the first week. After that, you just need to 
water as needed. Do not let the soil get too dry. Keep it on the damp side. At this time and through out the growing                
season, you can add liquid fertilizer through the drip line. This will give you a higher yield of sweet potatoes. For you 
organic growers, you can use fish emulsion. If you are putting it through a drip line or soaker hose, strain it really well. If 
fact you may want to use the Neptune Harvest brand of fish fertilizer or use their fish seaweed blend as it has been 
strained through a finer mesh screen then most others. 
 

Control weeds and grasses through out the summer. These moisture and nutrient robbers can cost you yield loss. We 
usually keep them mowed off with our lawn mower. Just make it a habit when you mow the lawn to also mow the weeds 
in the sweet potato patch. There are herbicides available to control the weeds if you want to use them. We never do. A 
few of the products Match or horticultural vinegar. Vinegar is not listed by USDA to be used as a weed killer. In fact it 
could be illegal to use it as so. However, it is being used for this purpose by many. Both of these products kill every 
plant it gets in contact with. So use with care. If you do use them, protect your sweet potato plants from the spray or you 
may kill them 
 

Before the fall frost, you need to harvest your sweet potatoes. Now the work begins. Sweet potatoes can be dug by either 
a special potato digger that has been designed to dig sweet potatoes. The other way is what most of us have to use, a  
potato fork. Yes, that is right, dig them by hand, the old fashion way. Yes, I know this gives lots of sore muscles, but 
look at all the exercise you get! No need to go into town for this now! Just look at all the money you will save. Digging 
sweet potatoes by hand has lots of excitement also. It is just amazing in all the critters you find below the plastic or 
newspapers. Some crawl (snakes) and some just run (mice). You also learn that mice love to eat the sweet potatoes too. 
So you will find some damaged ones. 
 

When digging your sweet potatoes, try to keep from breaking too many of them. At this point they are quite fragile and 
break every easily. After digging them, let them air dry. Do not wash them. Leave the dirt on them unless they are just 
too muddy. If they are very muddy, just remove it the best you can with a rag or just use you hands. Again, do not wash 
them. After they have air dried, you can now put them in a box or basket to store them. Store them at 60°F - no colder. 
We use the extra room in our bedroom for this. While in storage, do not turn the sweet potato tubers. Each time you turn 
them, the sugars and starches move to the bottom side of the tuber. If you plan on eating them, the sweet flavor may be 
gone and they may taste a little bitter. If you are just eating them, you will need to wash them first. Yes, now you can 
wash them! If you are planning on using them for seed stock, there is no need to wash them.  
    

Now you know how to grow sweet potatoes. Now here is a tip for you organic growers. Squash Bugs getting the best of 
you? No problem. Just plant sweet potatoes with your squash or pumpkin. Use one sweet potato plant for every 2-3 
squash or pumpkin plants. Let the sweet potato plants vine right into the squash or pumpkin plants. Works great. 
 

Norman Kilmer, owner of Morgan County Seeds, 18761 Kelsay Rd. Barnett, MO. 65011 
www.morgancountyseed.com    email address; mcs@pcfreemail.com  Phone 573-378-2655 
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