
DISHING  
IT UP WITH DANA

Earlier this week, I was finishing up 
a recipe that would be featured on 
the Wisconsin Potato & Vegetable 
Growers Association’s program spot 
on WSAW-TV 7 the next morning. It 
was about 6 p.m., and upbeat music 
was playing on the speakers in the 
kitchen.

Griffin, our 12-year-old, said, “Mom, 
do you want to see my move?” He 
disappeared down the hallway, just 
out of view, only to appear again 
while doing some funny little dance 
to the beat of the music.

Of course, as soon as our 3-year-old 

daughter, Havyn, saw her brother, 
she needed to do the same thing. 

“Hey Mom, do you want to see  
my move?” she asked. “Of course!” 
 I responded. 

Like her oldest brother, she 
disappeared down the hallway 
only to reappear doing something 
between a skip and a hop, giggling 
the whole time. 

As I told her what a great dancer 
she was, she asked again, “Hey 
Mom! Do you want to see my other 
move?” When I told her I did, she 

said, “Ok, close your eyes.” I obliged 
and eventually realized after several 
seconds that she hadn’t told me  
to open them again. 

As I peeked through my eyelids,  
I noticed her stealing the “Salt and 
Pepper Air Fryer Chips” I had made 
for my TV spot. The bowl, sitting  
on the counter, was just within  
her reach.

Salt and Pepper  
Air Fryer Chips
INGREDIENTS: 

 	
	 1 	 6-ounce russet potato, 	
		  washed and �dried
	 1 Tbsp.	 vegetable oil
	 1/2 tsp.	 fine sea salt
	 1/4 tsp.	 freshly ground black pepper

Keep Your Grip on These Chips 
Salt and Pepper Air Fryer Chips are so good, little 
hands may be tempted to steal them  
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ENHANCE TUBER QUALITY AND YIELDENHANCE TUBER QUALITY AND YIELDENHANCE TUBER QUALITY AND YIELD
WITH SO4 PELLETIZED GYPSUMWITH SO4 PELLETIZED GYPSUMWITH SO4 PELLETIZED GYPSUM

Prevents internal disorders like hollow heart

and browning by strengthening cell walls.

Reduces bruising and damage at harvest with

improved tissue integrity.

Enhances disease resistance through

stronger skin and structural defenses.

Supports tuber growth and nutrient

movement for better bulking and quality.

calciumproducts.com

CORRECT & MAINTAIN WITH 98GCORRECT & MAINTAIN WITH 98GCORRECT & MAINTAIN WITH 98G
Change Soil pH Quickly Maintain Soil pH & Yields Enjoy Application Flexibility

98G is made from 98%
pure calcitic
limestone, finely
ground and pelletized
for easy spreading. It
breaks down quickly in
the field and fully
adjusts soil pH within
3 to 6 months—faster
and more effectively
than aglime.

Optimize soil pH with 98G for
season-long performance. Its
finely ground, fast-acting
formula allows flexible, low-
rate applications in fall or
spring. Proper pH boosts
nutrient availability, root
development, and yield
potential. Don’t let poor pH
limit your crop—stay ahead
with 98G.

98G can be applied in flat-rate
or variable-rate applications.
It can be mixed with other dry
fertilizers reducing the
number of trips across the
field and spread spring or fall.
This flexibility means you can
address soil pH when and how
it works for you with the same
equipment used to spread
other dry fertilizers.

21 17%%
CALCIUM SULFUR

BULK DENSITY = 61 LBS/CU FT

36 0.5%
CALCIUM

BULK DENSITY = 61 LBS/CU FT

<
MAGNESIUM

Calcium: Support Tuber Integrity and Quality
Boosts protein formation and

nitrogen efficiency.

Activates natural defenses against

disease like common scab.

Improves tuber development by

enhancing sugar movement and

sink strength.

Sulfur: Fuel Vigor and Yield

SCAN FOR 
MORE INFO 

ENHANCE TUBER QUALITY AND YIELDENHANCE TUBER QUALITY AND YIELDENHANCE TUBER QUALITY AND YIELD
WITH SO4 PELLETIZED GYPSUMWITH SO4 PELLETIZED GYPSUMWITH SO4 PELLETIZED GYPSUM

Prevents internal disorders like hollow heart

and browning by strengthening cell walls.

Reduces bruising and damage at harvest with

improved tissue integrity.

Enhances disease resistance through

stronger skin and structural defenses.

Supports tuber growth and nutrient

movement for better bulking and quality.

calciumproducts.com

CORRECT & MAINTAIN WITH 98GCORRECT & MAINTAIN WITH 98GCORRECT & MAINTAIN WITH 98G
Change Soil pH Quickly Maintain Soil pH & Yields Enjoy Application Flexibility

98G is made from 98%
pure calcitic
limestone, finely
ground and pelletized
for easy spreading. It
breaks down quickly in
the field and fully
adjusts soil pH within
3 to 6 months—faster
and more effectively
than aglime.

Optimize soil pH with 98G for
season-long performance. Its
finely ground, fast-acting
formula allows flexible, low-
rate applications in fall or
spring. Proper pH boosts
nutrient availability, root
development, and yield
potential. Don’t let poor pH
limit your crop—stay ahead
with 98G.

98G can be applied in flat-rate
or variable-rate applications.
It can be mixed with other dry
fertilizers reducing the
number of trips across the
field and spread spring or fall.
This flexibility means you can
address soil pH when and how
it works for you with the same
equipment used to spread
other dry fertilizers.

21 17%%
CALCIUM SULFUR

BULK DENSITY = 61 LBS/CU FT

36 0.5%
CALCIUM

BULK DENSITY = 61 LBS/CU FT

<MAGNESIUM

Calcium: Support Tuber Integrity and Quality
Boosts protein formation and

nitrogen efficiency.

Activates natural defenses against

disease like common scab.

Improves tuber development by

enhancing sugar movement and

sink strength.

Sulfur: Fuel Vigor and Yield

SCARY SAVVY
It’s amazing (and scary) how savvy 
she is for her age. She also has what 
we call a spicy personality. So, this 
little setup of hers didn’t really 
surprise me. Her brothers and I 
couldn’t help but laugh.

I appreciated this little skit of hers for 
multiple reasons. 

For starters, it was proof that my 
chosen recipe was edible (kids don’t 
lie when they don’t like something). 
Second, I am glad she was reaching 
for healthy food. A little oil (I used 
avocado), salt and pepper, a few 
minutes in an air fryer, and this 
healthy and crunchy snack hits just 
the spot. 

Third, I’m grateful she was eating a 
wholesome, versatile vegetable that 
is produced sustainably and with the 
same care I put into preparing our 
family dinners.  

Health has always been an important 
focus for our family. And in the last 
few years, Eric and I have researched 
how to modify our diets to alleviate 
certain ailments before looking into 
medications. 

So, with the vitamins and minerals 
potatoes naturally provide, in 
addition to the fact that humans 
in general are deficient in many of 
those minerals, you can trust that 
I’ll be making these air fryer chips 
(and many other Wisconsin potato 
recipes) again!  

DIRECTIONS
Preheat the air fryer to 375° 
Fahrenheit. 

Thinly slice the potatoes with a knife 
or a mandolin. A food processor with 
a thin setting for slicing works well, 
too. 

Place the potato slices into a bowl 
of cold water to rinse some of the 
starch off. Remove the potato  

slices from the water and drain  
well before laying them on some 
paper towel to dry. 

Place the potato slices in an even 
layer (the bigger your air fryer, the 
more chips you can do). Lightly brush 
the potatoes with the vegetable oil 
and cook them in the air fryer for 
about 20 minutes. 

Using a pair of tongs, gently remove 
the chips from the air fryer. 

Season them with the sea salt and 
black pepper. Repeat if more chips 
are desired.

Serve chips with your favorite dips 
or sauce. Also use these for your 
favorite nacho dish, especially for 
parties and game-day get-togethers.  

Visit https://eatwisconsinpotatoes.
com/recipes/salt-and-pepper-air-
fryer-chips-2/. 

The temptation to sneak a couple Salt and 
Pepper Air Fryer Chips from the bowl was 
too much for 3-year-old Havyn Rady. 

66 BC�T September


