
Kansas will be “Driving the 
Arts” forward with a specially de-
signed license plate to support the 
creative arts. 

The Kansas Creative Arts In-
dustries Commission unveiled 
the Driving the Arts campaign, 
hoping to raise at least $100,000 
a year to support programming by 
the commission.

The goal is to sign up at least 
2,000 people for the plates by 
April 1.

“The license plate is a great way 
for Kansans to proudly display 
their support for the arts every time 
they get in their vehicles,” said 
Lana Gordon, commission chair 
and Kansas secretary of labor. 
“I’m excited to see these license 
plates around the state. It will be 

a great 
s i g n 
of the 
support 
a n d 
p o s i -
t i v e 
impact 
t h a t 
the arts 
h a v e 
on our economy and our state.”

To reserve an a plate, go to Kan-
sasCommerce.com/ArtsPlate, and 
fi ll out a short form.

The annual fee for each plate 
is $50, all of which will be used 
to pay for arts programs. The fee 
will not be charged until plates are 
ready for pickup at county trea-
surer’s offi ces. The plates will go 

into pro-
d u c t i o n 
once 500 
have been 
reserved.

“ K a n -
sas is 
fortunate 
to have 
many in-
dividuals 

who support the arts in Kansas,” 
said Commerce Secretary Pat 
George. “By purchasing this plate, 
they can help grow the arts, ex-
pand economic development and 
create new jobs.”

Commission member Dave 
Lindstrom of Overland Park was 
instrumental in creating the pro-
gram.

“The ‘Driving the Arts’ license 
plate campaign will be an im-
portant funding source for the
Kansas Creative Arts Industries 
Commission and, ultimately, the
arts programs that we support,” 
Lindstrom said. “This campaign
will build awareness for the arts,
unify arts communities behind a
resurgent Kansas Arts program,
develop into a reliable and attrac-
tive funding source for the Kansas 
arts and promote economic devel-
opment in the state.”

For information about the pro-
gram or to reserve a plate, go to
KansasCommerce.com/ArtsPlate. 
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Talk about tomatoes is negative this year, 
some methods have always led to success

SAM DIETER/Colby Free Press
A city worker was refl ected in the water of Villa High Pond as 
he trimmed the grass around the pond recently.

SPOTSYLVANIA, Va. (AP) – 
A Virginia man who caught a fi sh 
known as “Frankenfi sh” has set a 
world record.

Caleb Newton hooked the 
17-pound, 6-ounce northern 
snakehead in a creek in northern 
Virginia during a fi shing tourna-
ment on June 1. The “Frankenfi sh” 
gets its nickname because of its 
appearance and adaptability. The 
invasive species native to Asia is 
able to breathe air and survive in 

very shallow waters or mud.
The Free Lance-Star (bit.

ly/140IvhG) reports the Inter-
national Game Fish Association 
confi rmed the record catch. It beat 
a snakehead caught in Japan in 
2004 by 2 ounces.

Newton is a 27-year-old plumb-
er in Spotsylvania County. He has 
said it only took him about a min-
ute to get it into the boat, and the 
three-foot long fi sh barely fi t into 
his cooler.

‘Frankenfish’ sets new record

My ears are burning as I listen 
to gardeners talk about this year’s 
crop of tomatoes. 

Please understand that tomato 
talk comprises roughly half of all 
the garden talk I hear all year. It 
is so obvious that tomatoes are the 
garden crop of choice, just like 
last year, and the year before.

This year, the talk is a bit trou-
bling to my aged ears. Most gar-
deners I talk to aren’t very happy 
with this year’s production. But 
then, tomatoes are so cherished 
that if the least little bit of trouble 
prevails, voices are raised. Many 
of you are raising your voices and 
there seems to be an unusual red-
ness of the face right now. Some 
gardeners are not happy with their 
tomatoes.

I’m happy with my tomato crop 
this year. I don’t apologize for it, 
nor am I being boastful about it. 
Very simply, my tomatoes are do-
ing well, and I’ll bet you a couple 

of onions that there are many of 
you out there enjoying a satisfac-
tory crop.

I’ve never been asked so often 
about how I plant and care for my 
tomatoes. So here’s what I’m go-
ing to do. I’m going to describe as 
best I can in this limited space, the 
methods I use for a successful to-
mato crop. Applaud or disagree – 
your choice. At your request, I’m 
just passing along what works for 
me. Here we go.

I have learned over the past few 
decades that I must set out my 
plants as early as I possibly can, 
which for me, is May 1. My plants 
get good growth in the cool days 

and nights of May, and I always 
have a way to protect them in case 
of a cold snap. I get good early 
growth on my plants before most 
gardeners have set theirs out.

I remain adamant about the 
proper variety of tomato. I plant 
Northern Exposure, Super Tasty, 
Shady Lady, and a couple of 
Fourth of Julys. All of those have 
extremely good resistance to the 
many problems that hound toma-
toes. I absolutely avoid Early Girl, 
Big Boy, Better Boy, and Beef-
master.

I always cage my plants when I 
plant them, with two feet of black 
plastic on the bottom to prevent 
wind damage. I constructed the 
cages from concrete reinforcing 
wire, and they last for years. As for 
watering, I plant my plants in long 
rows, and irrigate down the row. 
A drip system is good, but I don’t 
even think about a lawn sprinkler. 
I irrigate when I think they need 

it, not on Tuesdays and Fridays, or
Saturdays and Wednesdays.

I usually fertilize twice, with a 
liquid pour-on I mix myself. I do it
when the fi rst bloom appears, and 
again three weeks later.

I grow my own plants from 
seed. However, you can buy the
started plants of all four varieties
listed above, some locally, some
from the mail-order people. I al-
ways pick tomatoes just as soon 
as they begin to turn color. Tests 
show I lose no fl avor and no nu-
trients as they ripen on the kitchen
counter, and I don’t have to worry
about them out there on the vine.

That’s about it. Many of you 
have asked. If you would like
detailed information, write me a
note. I promise to respond before
planting time next spring. I genu-
inely love to discuss tomatoes!
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