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September 11, 2009
I must be getting accustomed to little sleep.  Worked all day.  Felt good all day.  And that from a 3:40 am rising.  
I do take a nap on the way home from deliveries.  A bit difficult to find a place to park the truck and trailer and grab a few zzz’s.  No people is eerie.  Too many people … I may be in someone’s way.  Plus who may be peeking at Sleeping Beauty?

Last week, after several delicious cups of Original Pancake House’s coffee, I was looking for a place to pull over and pull it down.  Kept thinking of Morgan.  She always used the cornfield.  “Much quicker than walking back to the Port-a-Pot.”  But all the grass was covered with dew.  I never did find a place.  Such a full bladder did serve to keep me awake for the trip home.

Alissa had the radishes pulled by the time I reached home and parked the trailer.  (Getting better at that backing up stuff; only took me three tries today.)  We filled all six wash tubs and set the radishes to soaking.  Off we went to pull turnips. 

Alissa is very coordinated.  She can wash each radish while holding a bunch in her hand and then wrap the twist tie around and tie the bunch.  I finally laid each radish in a crate and then picked up the bunch and put on the twist tie.  Ten years in this field.  Back then I trained her.  Now she critiques my work.  “There’s still dirt on your radish leaves.”
As we emptied each tub, we refilled it with turnips.  Skipped lunch. 

Meanwhile, rain had fallen, making everything wet.  While Alissa headed to the tomato house to finish harvesting heirlooms, I took the Gator to the big field to harvest cauliflower and broccoli.

As each plant begins to set a white head, leaves must be broken over the head to shade it from the sun.  Light turns the heads yellow.  
It was slow going.  Lift limp broken leaves to see if the head beneath was now large enough to cut.  Perfect heads go into buckets.  Any newly forming head must be covered.  Didn’t really have the time today but by Monday, newly formed heads would already have lost their snow white color.  
Two thousand feet of brassica plants.  Bent over.  Peeking.  Breaking.  Cutting.  A quick slash with the knife removing spent leaves. The clouds returned and so did the rain.  I was soaked to my waist yet amazed … no body soreness.  

Buckets were loaded onto the Gator.  “Shucks!  I’m wet now.  I might as well pick up any ripe melons and then … I guess … cut the head lettuce while I’m here.”  

“Not too smart!  I should have walked to the far end of the melon row with an empty bucket and then picked up on the way back to the Gator.  Now I’m carrying the heavy bucket out and back.”  When the bucket was full, I filled my sweat shirt pockets.  And then cradled a few more melons in my arm.  “This bucket IS heavy!  Sure was dopey!”

On to the lettuce row.  My back said, “No more!”  I went to my knees.  Wet or not, I crept along, cutting lettuce off at the roots.  On my feet, picked up the plants, loaded the little red wagon.  Slowly crept over the bumps and furrows of dirt.  “Poor little wagon!  Your wheels are so close together that you can’t follow in the Gator’s tracks but must cut a path of your own.”
Yikes!  Four thirty, already?!  

Looks like Matthew found my note.  I see he is pulling a wagon through the tomato rows.  Good boy!  He can pick canning tomatoes right into the wagon.

“Hello Nathan!  Glad to see our rescue crew made it!”

“No crew.  Just me.  Maria had already made plans and couldn’t come to work.”

“Bummer!” 

“Will you unload the cauliflower and broccoli?  Then you can take the Gator to the tomato hoop.  Alissa is out there picking the rest of the tomatoes.  Take the red wagon, too.  And haul back the tomato buckets.”

“And drive really slow … like an old man.  Too fast … the tomatoes get jarred and bruised.  Last night I had a few squishy ones at the bottom of the buckets.  I think Alissa also put too many in her pails.”

Henry and Nathan wiped and boxed tomatoes.  “Put any flaw, even minor flaws, into canner boxes.  Only perfects should go into the display.  We have lots.”

Alissa and I ‘washed’ broccoli and cauliflower.  Not really washed, but hopefully we find any bugs or worms.  Any stray weed seed or dirt.  

I bagged tomatoes for CSAs.  Alissa finished her flower arranging.  We pulled orders.  Nate made CSAs.  Henry and Matt made and weighed canner boxes.  Loaded the canners into the white truck.
The phone rang.  Henry talked to someone and then asked me, “Do you have a lot of work to do yet?”

In answer, I rolled my eyes. 

“Mom says no.  She has too much work to do yet tonight.  Yup.  Sure.  See ya’.”

“Who was that?”


“Oh, the kids wanted to know if we could have the grandkids for an hour and a half.  I told them we had too much work … Mom said so.”

Bummer!  I like having the grandkids around.  But guess it wouldn’t be fair to make Nathan and Alissa stay longer to finish our work.  
You know … a soft snuggly bed with lots of covers sounds pretty enticing about now!  And a pillow!  Mmmmm ….  

See you in the morning.

Flowers
Kale

Collards

Radishes

Turnips

Melons 

Shallots
Tomatoes:

   -Heirlooms  

   - Hybrids 
  - canning tomatoes 

Beans
  - Green gourmet

  - Red Noodle   
Potatoes:  
   Yellow Finn

  Kerr’s Pink
   Purple Majesty with purple skin & flesh  

Fingerling potatoes:  
  Ozette:  knobby and wonderful.
Fresh garlic:  Metechi 


Spanish Roja
Eggplant
Lettuce

New Zealand spinach

Broccoli
Cauliflower

Carrots
Leeks

Sweet peppers 
Hot peppers: Anaheim, Pablano, Jalapeno. Salsa Delight, perfect for salsa, barely hot, rather sweet.   Holy Mole for mole sauces. Zavory with only 100 Scoville units of heat.   Tapa to be sauteed in olive oil and served as an appetizer.  Very few habanera.  
Onions: large, fresh, and delicious.  
  Giant Zittau:  An heirloom from Germany.  

  Redwing:  A large, hard red onion, with some storage time.  
Henry & Harriet Kattenberg, growers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
www.seedtimeandharvest.net 
712-439-1861 house
Falls Park Farmers Market:

Saturday 8am - 1pm

