OUR POPPIN' CROP
Our Jumbo Mushroom Popcorn
kernels are round and compact
compared to the typical popcorn
variety you eat at the movies.
Because of its structure, our kernels
provide a larger surface area for
coatings to stick to-- making it
perfect for gourmet
creations such as kettle and
caramel corn.

Our Popping Sorghum is much
smaller than popcorn, but it still
has a delicious crunch to it.
Popping Sorghum is prepared
similarly to our popcorn. Just add
your favorite seasoning and enjoy a
healthy snack!

FIND US
WWW.PAPABALDYS.COM
988 9th Avenue
McPherson, KS 67460

Papa Baldy's is a proud member of:

MUSHROOM POPCORN
&
POPPING SORGHUM

PHONE: 620-241-7997

@PAPABALDYS
#EatAllThePopcorn

WWW.PAPABALDYS.COM

OUR STORY
It all began while eating a snack
in the winter of 2016...
Farmer Dwight Baldwin-known as Papa by his
grandchildren--wondered
why people didn't grow
popcorn in or around
McPherson County, Kansas.

FARM FRESH
FROM OUR FAMILY
TO YOURS

The business is truly a family-owned and
operated venture. Dwight, along with his son
Adam, grow, manage and harvest the crops.
Cindy keeps the books
and manages orders.
Kim (Adam's wife)
manages the social
media and marketing.
Papa's grandchildren
also help promote
Papa Baldy's by eating as much of Papa's crops
as they can!

There are a number of ways to pop our
corn and sorghum including:
STOVETOP POPPING
AIR POPPING
MICROWAVE POPPING
CAMPFIRE POPPING
Visit our website at
WWW.PAPABALDYS.COM
for information on how to pop
our crops and get tasty recipes!

Dwight and Cindy Baldwin
have been farming in
McPherson County since
the 1970s. While they have always grown wheat,
corn, soybeans and sorghum, Dwight was
looking for an alternative crop to generate
additional income for the farm.
Dwight planted five acres of popcorn in the
spring of 2017. In September 2017, the crop was
harvested and the Baldwin family began
marketing their popcorn and sorghum under
the Papa Baldy's label.

GET POPPING!

Papa Baldy's is grown, harvested,
stored and packaged on our
family's farm located in
Central Kansas.
Unlike commercial processors,
who might store popcorn for
up to 18 months before it reaches
the package, we only sell the
current year's harvest.

WWW.PAPABALDYS.COM
#EatAllThePopcorn

