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June 19, 2009
Events:  If events are scheduled for Falls Park and you know about it, would you please drop us a line?  Parking just could become atrocious if the event is during market hours.  
We are willing to come earlier and be set up earlier.  You, too, can come earlier.   Together we can be ahead of any congested traffic.  But we don’t always know when events are taking place.  Please, let us know.  We will then send an e-mail to all about opening an hour early.  Thank you!
Vegetables:

Radishes
Lettuce

Spinach

Cress

Arugula

Micro mix

Kale

Green garlic scallions

Green onion scallions
Kohlrabi
Sugar snap peas

European cucumbers

Herbs:


Bronze fennel

Marjoram


Common mint


Korean mint


Oregano


Parsley


Dill weed

Flowers:  Sometimes I do things that Alissa is not too fond of.  Like ordering 100 peonies!  She wasn’t alone in thinking I was a bit loco.  I was just recovering from a bout with sciatica when the peony roots arrived.  “Ask Laura if she will help you dig; I can probably sit on my knees and plant.”
So dig the two girls did and I planted.  “Laura thought you were nuts, too.  One hundred plants!”

After two years of waiting, Alissa’s bouquets are brilliant with deep red and burgundy peonies.  The purple is supplied by Baptisia and larkspur.  The white comes into play with alliums.  Another planting when Alissa thought I had rocks.  “I don’t need any more alliums!”

“But these are white!  Wouldn’t that be nice?  To have a white star flower?”

And the lilies!!!  Gorgeous colors this week.  Big stems with lots of buds.  I have two orange stems on my kitchen counter.  Henry commented, “Those lilies have lasted a long time.  Over a week!”

“They look nice because new buds have opened.  Look.  Here, here, here, and here are the old flower stamens.  Those petals have already fallen off.  With so many buds, the lily seems to go on and on.”
“I didn’t see those … Looks fresh to me!”

As the rain has come and gone, so the kids have had to come and go.  What to do with a crew this size when it is raining?  And then what to do when it’s not raining but still muddy?  Girls are a bit easier, but guys who want to drive tractor are difficult.  And so they have come and returned home again.  We have even completely cancelled a day or two.  

The crops are looking good!  Even the cover crops are looking good.  We try to cover every square inch with plants.  Either edible crops for humans, or cover crops for the billions of cattle (microbes) in the soil.  Since we do not have land to set aside as fallow for alternate years of soil building, we attempt to build soil (and fertility) between each row of edibles.  

Before these rains started, I was really undecided if we should gamble valuable resources of time, labor, and seed.  As dry as the ground was, planting a cover crop seemed doomed.  I gambled.  Joel and Jason tilled and seeded and then re-tilled to cover the seed.  And then it rained!  I’ll attach photos.  The fields are gorgeous!

We did flip flop what cover crop we planted where.  Usually, buckwheat was planted between all rows and winter rye was planted in the paths.  The buckwheat would reach several feet tall creating problems of shade in the edibles.  When buckwheat is in full bloom, someone is assigned to the tiller and spends a few days knocking it down, tilling it into the ground before it sets seed.  This year’s seed in next year’s weed.  This year we put the buckwheat in the paths and winter rye between the rows.  The buckwheat can be tilled in with the tractor-tiller instead of wrestling with the walk-behind tiller. 

Normally winter rye is planted in the fall, grows a few inches, stays green under snow cover, and continues to grow in the spring.  Summer will kill the winter rye leaving a mass of roots to fluff the soil.  Feels like a sponge underneath my feet.  
We really did struggle this week with the so large, so tender spinach leaves.  The spinach has been perfectly lush with all this beautiful rain.  Katie and Michelle usually pick.  Sometimes Matt joins them.  They are supposed to leave the really large leaves and also the really small leaves.  “This is marginally too large and this is marginally too small.  By picking the too small leaves, it takes forever to fill your bucket.  Plus they will be perfect for next week.  The too large leaves come through the rinse tub and the spin cycle tattered and torn.”

But the large, lush leaves tempted and called this week.  And true to our prediction, they were tattered and torn. 

 “Put less in your rinse tub.”

“Put less in your spin bags.”

Then Matt suggested we use the other spin machine.  It moves slowly at first and then faster and faster.  “Maybe the leaves are tearing due to the force of the spin cycle.”

“Let’s not flip the bags.”  Usually, greens are spun for a few minutes, the bags fluffed and flipped, and then a few more minutes of spinning.  

“Mom, will you bag?  And sort while you bag?”  Yes, certainly.  

Final results?  We still had two buckets of discarded, previously beautiful, now ripped and even a few tattered leaves.  “Do you kids want to take this spinach home?  It’s rinsed, spun, and partially shredded.  Ready to eat!  All the work is done.”  They did.

And yes, sautéed radishes are delicious.  We had them for supper last night.  I used 5 large radishes and 3 green garlic, along with olive/coconut oil.  All spiciness dissipates.  

“It would be really good with some onions.”

“I think so, too.  The green onions are buried in the cooler and I was just too lazy to walk out to the garden to pull some more.  But you are right, it could use quite a bit of onion.”

The Parmesan cheese (which Becky suggested) didn’t thrill me.  A grind of course salt and pepper did.  You really must try sauteed radishes!

A note to our farmer:
We sautéed some radishes and the long purple "green" onions. Added some chopped spinach and eggs - a great supper! Delicious.  Thanks for the suggestions to sauté them. Also we have enjoyed radish sandwiches this year for the first time in our lives.
Cathy B

Time to hit the send button and take a little snooze.  Alissa and Nate will be pulling on the yard about 4 am.  The trailer needs organizing and sweeping.  But with no plants to haul, we have lots of room.  I’ll run out and water all the greenhouses.   Some flats of new seedlings will need to go below the bench for a bit of sun protection.  Don’t want the next crop fried to a crisp by the time we return home!  
The forecast for tomorrow is nice and warm; nice and sunny.  Perfect for a day at Falls Park Farmers Market.  Join us.  We plan to be there!

PS:  Our chef friend is planning to start his food demonstrations.  Warmers Produce has donated lettuce, beets, chives and mint.  Wonder if Chef Jon will combine them into an awesome dish or make more than one?

Henry & Harriet Kattenberg, farmers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
www.seedtimeandharvest.net 
712-439-1861
Falls Park Farmers Market
North of the horse barn at Falls Park
Saturday 8am - 1pm, May – Oct
