






SWEET POTATO

Ipomoea batatas
Convolvulaceae 
  
The humble Sweet Potato is a mainstay of our
kitchen window sill garden.  It is one of the
few plants that we root in water.   We insert

strong bamboo skewers into the
flesh 1/3 to ½ way up the tuber. 
Which end is up and which end
is down?  Neither, Sweet

Potatoes botanically speaking are swollen
roots that can sprout roots from either end, nor
do they mind being ‘up rooted’ to a vertical
position

When you choose a container for your
potato, make sure it is plastic not glass.  The
root swells as the vine grows and it can break
the glass making an awful mess.  When the
roots are 4-6" long and fill the bottom of the
glass it is time to transplant.  Choose a pot that
is deep enough to hold 1/3 to ½ of the potato
and 2" lager than its width.  Keep it moist until
it has adjusted from its aquatic environment in
the jar.  It will continue to grow and trail. 
Give it a string or wire on which to climb.

While hardly exotic, Sweet Potato
vines add color and charm to the kitchen
window. When the leaves begin to fade to a
dull yellow green, up root your plant and you
will find several small, but edible sweet
potatoes.

You can also get a crop by doing the
following: Cut off one of the vines at its base. 

Find a large ‘Azalea’ type
pot (wider than deep) fill it
with potting soil.  Take your
vine and lay it down in the
pot.  At the axil of each leaf,
anchor it with florist wire or
a hairpin.  New plants will

form at the axils, the leaves will get much
larger and the vine will trail all over.  You can

also do this in your
garden once the soil
is warm.  Come fall
you will have a
healthy crop of
edible potatoes.

Potatoes like
a well drained
loamy soil, but are
not particular about light.  They can grow in
shade as well as full sun.  Sweet Potatoes
cannot withstand frost and are grown as an
annual crop in the north.  They are light
sensitive and will only bloom with eleven
hours of daylight.  It is hard to imagine an
area that meets these qualifications.  The
Equator has exactly 12 hours of daylight,
year round.  Sweet potatoes must grow just
north and south of the Equator. When they
flower they do produce seed. The seed
however is only used for breeding. Sweet
potatoes are propagated vegetatively by stem
cutting or roots.

All Sweet Potatoes are Ipomoea
batatas.  The orange fleshed ‘Yam’, beloved
by the South is the same as the White Sweet
Potato.  They are both variants of the same
species.    Many of us grow variants of the
ornamental Sweet Potato; ‘Blackie’ with
coal black leaves, ‘Marguerite’ with pale
chartreuse leaves, and ‘Frosty’ with pink,
green and white variegations. When you take
your container apart in the fall, you will find
many small, perfectly formed Sweet
Potatoes.  We once cooked these and served
them as hors d’oeuvres with various dips. 
‘Marguerite’ has purple flesh, but tastes the
same.

The nomenclature of ‘Potatoes’ is a
disaster: Ipomoea batatas is native to South
America and in the Convolvulaceae family
(morning glory).   It’s common name ‘Yam’
should not be mixed up with, the African ‘



‘Yam’ Dioscorea species.  And then there is
the other South American Potato (Solanum
tuberosum) in the Solanaceae.  Almost makes
you yearn for botanic names only.

Sweet Potatoes are native to South
America and are one of the oldest cultivated
crops. They have been dated as far back as
5,000 BCE.  In the Eighth Century AD, they
were brought to Polynesia by South American
travelers.  From Polynesia they spread to New
Zealand, Australia and Asia

       .In the US early French settlers in
Opelousas LA found the local Indian people 
eating Sweet Potatoes.  Today the town of
Opelousas commemorates the event with an
annual ‘Yambilee’.

This humble root has traveled the
globe and been beloved wherever it is grown
and eaten.  Enjoy

Japanese-style Sweet Potato Oven Fries

Requires a Japanese spice called Nanami
Togarishi which is a mixture of peppers with
orange zest and other spices; should be
available in Asian markets.

Peel and cut two large or three medium sweet
potatoes lengthwise into ½-inch square fries.
Lay fries on a large baking sheet and sprinkle
lightly with olive oil. Bake 20 minutes in a
400E oven. Turn over with a spatula, bake 20
minutes on other side. Fries should look
brown but not burned.

Put 1 teaspoon each of sugar, salt and
Nanami Togarishi in a bowl, and toss fries in
this mixture. Delicious; spicy and not very
greasy. Works well with ordinary potatoes,
too.

Chris Carrdus

Thanksgiving Sweet Potato

6 large white sweet potatoes Juice of one orange or 1/4 cup store bought
(cooked and skinned ) Grate the rind of ½ orange
½ stick of butter Add cream for desired consistency

.Cut the potatoes into chunks and boil skin on until soft and easily pricked with a fork.
Drain and let cool  and peel.  Put in a large bowl. Add the other ingredients except the cream. 
Mash and beat till smooth.  Add heavy cream for the right consistency.
Add fresh ground pepper and salt to taste.  This is equally good with orange potatoes.

DSP

The web site, ‘Nutrition Data know what you eat’ says the following,:”This food is low in Sodium
and very low in Saturated Fats and Cholesterol.  It is also a good source of dietary Fiber, Vitamin
B6 and manganese and A and C.



Chris

Carrdus The solution to this puzzle will be found hiding in this

newsletter

Heirloom Tomatoes
Early this spring, son Earl Peterson,

bought a packaged collection of heirloom
tomatoes from Whole Foods. The package
included, black, green, striped, yellow,
orange, pink and a red.  He took a
tablespoon of seeds from each variety, dried
the seeds and sowed them into egg cartons. 
He had 99% germination.  Six weeks later
they were planted in his vegetable garden in
New Jersey where they are thriving.

This is such a simple thing to do, I’m
sure someone has thought it up before Earl.

These plants will bear true when
grown for their own seed.  Supermarket
tomatoes have been so hybridized you never
know what you will get from their seed., T
he term heirloom doesn’t mean these are
seeds that have been handed down from
great granny (though they could have been),
When you dry the seeds make sure the fruit
is slightly over-the-hill.  Let them
ripen  on  the

kitchen counter. 
Do not put in the
fridge.

To dry the
seeds, squish them
gently on a paper
towel to remove the
outer membrane
(aril) covering the
seeds.  Let them
dry on the towel,
four
to twenty-four hours.  Sow them in peat
pellets or small pots - one seed per pellet. 
The dried seeds can be stored in an airtight
jar and held over until next spring. 

Heirloom seeds are ‘indeterminate’
meaning they bear fruit through out the
growing season.




