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September 18, 2009
Check out the attached photos as we harvest carrots.  They (the carrots, not the photos) are gorgeous and delicious!  And we have lots!  Seven weeks of farmers markets to go.  Sixteen rows of carrots.  Short rows.  Only one hundred feet.  But that is still a lot of carrots.  We dug one and a half rows. Check the photos!  Let’s eat carrots!!!
The other photo is Matt and Lisa after a day’s work on the farm.  Notice their dirty feet and shirts.  (  Matt has a bag of left-over veggies and is holding a bouquet of flowers upside down.  Typical guy!  Lisa has an armful of tomatoes and a single large sunflower that Alissa deemed unworthy of her fellow flower lovers.  Cute photo!  Almost makes me homesick for summer and our crew.  Good kids!
Again, our cooler is FULL!!  A new crop of radishes.  Beautiful broccoli.  Cauliflower in white, purple, and cheddar cheese.  And yes, we have lettuce again. Also a bit of regular spinach.  The best green beans imaginable!!!  A batch of pickling cucumbers.  The last for this year.  
Even a batch of heirloom tomatoes.  These plants are slowing down.  Won’t be long before vine-ripened tomatoes are just a memory … until next summer.

September 22 at 7 pm, FOOD, INC. will be showing at the Downtown Holiday Inn.  No less … The viewing is FREE!  

Quote:  Director Robert Kenner didn’t set out to make a movie advocating sustainable food.  He wanted to explore the subject from all angles, and the facts of industrial food, along with the refusal of agribusiness to even discuss what they do, moved him to harsh criticism of the dominant system.  

“I was curious – how do we get these three meals, where do they come from?  We spend so little on food – proportionately to any other time in history, we spend much less of our paycheck on this food.  But it’s obviously coming at a very high cost, and I thought that could be an interesting exploration.  I thought it would be interesting to talk to all the players – to understand, how do you feed the world?  What are the implications?  Slowly I began to realize that agribusiness had no interest in talking to me, none whatsoever.  They ultimately don’t want the public to know how this food is grown.  They don’t want us to know what’s in this food.  They don’t want us thinking about this food we’re buying at the supermarket, that our food has fundamentally transformed – that tomatoes may look the same, but they’re different.  As Michael Pollan says, they’re notional tomatoes.  The chickens are now grown twice as fast and twice as big, so they can fit machines, so they have all breast meat, so we can have chicken McNuggets while we drive our cars.  I felt like we’re the frog that’s been put in the pot and the heat was turned up slowly, and now the frog is boiling and didn’t even notice it.  We’re being fed some weird stuff, and it’s kink of Orwellian because it’s being done without us thinking about it or noticing the transformation. I’m just amazed.
Flowers
Cucumbers:

  - European-style
  - pickling – last week
Kale

Collards

Radishes

Turnips

Shallots
Tomatoes:

   -Heirlooms  

   - Hybrids 
Beans
  - Green; very gourmet

Potatoes:  
  Kerr’s Pink
   Purple Majesty with purple skin & flesh  

Fingerling potatoes:  

  - Ozette
Fresh garlic:  Metechi 


Spanish Roja
Eggplant
Lettuce

New Zealand spinach
Regular spinach
Broccoli
Cauliflower

Carrots:  see harvest photos
Leeks

Sweet peppers 
Hot peppers:
-Anaheim

Pablano

-Jalapeno

-Salsa Delight, perfect for salsa, barely hot, rather sweet.   
-Holy Mole for mole sauces; a spicy Mexican sauce made with chocolate and a variety of chillies and spices, especially for cooking poultry. 

- 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.  

  Robelja:  A large, hard red heirloom onion. 

Come see us in the morning!  Time is running out (  Counting down, this is number 7.  And then it is winter!
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

