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The sweet corn became a huge hit in our home town of Columbus, NE and every year we found 
ourselves planting more and more of it.  Soon we began to explore other markets.  We started selling our sweet corn to 
the local grocery stores.  We began making the 70 mile trip every Saturday to Lincoln, NE for the Haymarket Farmers 
Market.  There we found we were competing with many farmers who had the same produce that we were trying to sell. 
So we had to stop and brainstorm how to make our produce stand out over the competition’s. We soon discovered that 
the key to marketing our sweet corn was providing the highest quality product possible to our customers.  We started 
going to Vegetable Conferences in the winter, test plotting new varieties and new seed companies, we hand picked 
everything to maintain quality and vowed never to use picking machines which decrease the quality of our products.  
Then I came up with a novel idea, hydrocooling our corn.  If we could cool the corn down as soon as we picked it, then 
it would taste as sweet and fresh at the end of the day as it did five minutes after picking it.  After experimenting with 
several techniques I perfected the process and our corn became some of the coldest and freshest you could buy.

As our knowledge of raising produce grew, the quality and yields of our products improved and we 
were soon selling out of almost everything we could load on our trucks for our retail stands.  When our popularity at the 
local markets increased, the buzz of our sweet corn began to reach the ears of the produce buyers at Balls Foods. 
Soon we were sending truck after truck down to Kansas City.  After Andy’s Candy gained such a positive reputation we 
decided to abandoned conventional corn and bean farming and began to raise 100% fresh market vegetables.  We now 
raise 530 acres of sweet corn and 230 acres of pumpkins.  Most of which we wholesale to committed buyers 
throughout the Midwest, such as Balls Foods.  We also raise tomatoes, cucumbers, melons and an array of other 
produce for our 7 retail stands and markets in eastern Nebraska.

We started this business about 25 years ago with a few watermelons in the back of a pick up truck and 
it has blossomed into a very complex business. Two of our children are still involved in the family business.  Jason, our 
son, is the General Manager of Production and Kelly, our daughter, is our Office and Sales Manager.  Through the last 
25 years we have overcome an insurmountable number of obstacles including flood, hail, disease, insects, labor and 
marketing.  In spite of these difficulties, we have found that if you work together and put your whole heart into what you 
raise it really shows which makes it a whole lot easier to sell.

My wife, Tannie, and I have been farming for 33 years, but we were 
not always fresh produce farmers.  I began conventional field corn and soy bean 
farming after I received my agronomy degree from the University of Nebraska at 
Lincoln.  I am the third generation to farm on the family land. In the 1980’s we had 
some severe flood problems which greatly decreased our yields for 3 consecutive 
harvests.  Our income was altered considerably due to these floods so my wife and I 
began to explore other avenues for income.  We started with getting “normal” jobs in 
town, but as the ground began to dry up we decided to raise some watermelons to 
supplement our income.  

At first our marketing technique was simple, load the ripe watermelons in the back of a pick up and sit 
in a parking lot of a well trafficked business until they were gone.  Although we weren’t selling all that many 
watermelons, the income we were getting began to make quite a difference for our family with three young children. 
The watermelon patch was the responsibility of the whole family; weeding, picking and selling.  We worked together 
and instilled hard work and dedication into our three young children; Holly, Jason and Kelly.  Each year we began to 
plant more watermelons and then we started dabbling in other produce; sweet corn, tomatoes, cantaloupe and 
cucumbers.    



Sweet Corn
“Storage for more than a few days results in serious deterioration and loss of tenderness and sweetness. The sugar content, which so largely 
determines quality in corn and which decreases rapidly at ordinary temperatures, decreases less rapidly if the corn is kept at about 32�rF. The loss 
of sugar is about four times as rapid at 50�rF as at 32�rF. At 85�rF, 60 percent of the sugars may be converted to starch in a single day as compared 
with only 6 percent at 32�rF. However, corn loses sweetness or desirable flavor fairly rapidly, even when iced and held at 32�rF”
(http://www.extension.umn.edu/distribution/cropsystems/DC7061.html)
Standard corn on the cob contains 3-5% sugar at harvest; the newer varieties contain 7-10% sugar and do not lose their sweetness as fast as 
standard cultivars. After several days of storage, the sweeter cultivars have a 5-6% sugar content as compared to a 2-3% sugar content in the 
standard cultivars.
(http://www.extension.umn.edu/distribution/cropsystems/DC7061.html)
Fresh corn on the cob is best eaten soon after it has been picked! So when buying fresh corn on the cob (especially sweet corn) plan to eat it as 
soon as possible to get the sweetest taste out of it. Right after being picked, corn’s sugars start converting to starches – it is said to have an 80:20 
sugar to starch ratio after being picked. And within 3 days of being picked the ratio can flip to 20:80 ratio of sugar to starch.
When buying corn pick the ears that feel full and heavy in your hand. The silk at the top of the husk should be golden pale, slightly sticky, and the 
more silk the better. Usually the more silk the more kernels of corn. The husks should have a good green color – not brown. If you look at the 
bottom of the ear of corn, note the color; if its brown its probably at least 2 days old.
If not using your corn right away, store it in the refrigerator with the husk still on. Peel off the outer most leaves – this will keep the corn moister. 
Keeping the corn cool will retard the sugar to starch conversion. When ready to peel your corn, start peeling the husk from the top. Remove all the 
thin, silk hairs (a vegetable brush or damp cloth can help) and then break the stalk off at the bottom.

Grilled Corn on the Cob
Ingredients
6 ears corn 
6 tablespoons butter, softened 
salt and pepper to taste 
Directions
Preheat an outdoor grill for high heat and lightly oil grate. 
Peel back corn husks and remove silk. Place 1 tablespoon butter, salt and pepper on each piece of corn. Close husks. 
Wrap each ear of corn tightly in aluminum foil. Place on the prepared grill. Cook approximately 30 minutes, turning 
occasionally, until corn is tender 

Roasted Corn With Chile
Ingredients
6 fresh ears corn (husks on) 
1/2 cup Jalapeno Mayonnaise, recipe follows 
3 cups finely shredded queso fresco or grated parmesan
2 1/2 tablespoons Chile Powder 
Directions
Preheat a grill or grill pan. Grill the corn, turning frequently, to avoid over charring, about 10 minutes. 
Let the corn cool just enough to handle and peel back the husks, leaving them attached at the bottom. (The husks are going to 
serve as handles when eating the corn.) Remove the corn silk and generously spread the ears with mayonnaise. Sprinkle the corn 
with the cheese and chile powder. Serve immediately. 
Jalapeno Mayonnaise:
2 cloves garlic 
1 small jalapeno pepper 
2 limes, juiced 
2 egg yolks with a little white* 
Kosher salt 
2 cups vegetable oil 
In a food processor, blend the garlic, jalapeno, and lime. Add the egg and salt, to taste. While the motor is running, drizzle in the oil 
until a smooth sauce is formed. Store in the refrigerator until ready to use. 
Yield: about 2 cups 


