Maximize potato and tomato production from your Ketchup ‘n’ Fries plant.

Since Luther Burbank’s experiments in the early 1900’s, researchers have longed to find a commercially practical way of grafting a tomato plant top onto potato roots.  After many years of trials and scientific advances our Ketchup ‘n’ Fries™ is now available to the public. This is a hand-grafted plant which produces the sweetest cherry tomatoes you’ve ever tasted AND delicious potatoes! During the growing season, you can harvest 500 or more cherry tomatoes and after the first frost, you can harvest up to 4½ lb. of tasty, pale-yellow potatoes that are ideal for baking, cooking, and fries.

Plants are easy to grow and following these simple practices will help ensure a bountiful crop:

1. Unlike other grafted vegetables, the graft union should be underground. Bury the Ketchup ‘n’ Fries plant up to the second set of tomato leaves This gives the plant stability and spurs the production of potatoes. Pinch off the tomato branches at the junction of the main stem so that you don’t bury extra leaves which can mold.
2. Container planting is ideal. If you are planting in a container, make sure it is at least 22” across. If in the ground, make sure the soil is well drained.
3. Cage or stake the tomato and groom thru the season as you would any tomato. If you thin the tomato foliage by taking out the tomato suckers you’ll have a happier plant.
4. Potato sprouts from the ground may occur thru the season. Let them grow. More potato foliage can actually increase the production of potatoes. 
5. Make sure that the soil drains well. Potatoes will not form in heavy clay or water-logged soils. Do not allow plants to wilt.

6. Grow your Ketchup ‘n’ Fries in full sun. Fertilize twice a month with an organic fertilizer like liquid kelp or once a month with a dry organic food to ensure the largest harvest. 
Continue to harvest the delicious cherry tomatoes all during the growing season. Just after the tomato plant dies, cut at ground level. Wait 10 days to 2 weeks after the tomato plant has been removed to allow the potatoes to “season” and sweeten. Then harvest the potatoes and store in a cool area until ready to use.
