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September 3, 2010
Exhaustion has set in.  

Matt, Morgan, and Betsy drove (drove, mind you!!!) to Edmonton, Canada for a wedding.  All in one car.  Camping gear.  Cooking untinsels.  Yes, they drove.  Left last Sunday and don’t intend to return until next Tuesday.  

(The two girls are to be bridesmaids; Matt will usher.)  

Alissa, Andy, and I were to hold the fort down.  (Which when translated means ‘do ALL the work!’)  Andy is new.  Only been helping on the farm for two weeks.

Before they left, I kept repeating, “If we had made some money, I would buy one of you a plane ticket.  We are SO in trouble!”

Did we work!!!  Just take a look at our list!  (Debbie did slug along with us for a day and a half.)  

Lettuce!!  Both leaf and mini heads!  That’s huge!  Do you know how long it takes to cut leaf by leaf? And how long the girls stand over the rinse tubs looking for flaws and critters?  And how long it spins?  And how long it takes to bag each bag to the absolute correct weight?  Twist each bag?  Box each bag?  Stack each box?  Wheel each stack into the cooler?

Dig each leek.  Remove the root.  Peel the outer yuk leaves.  Trim the leaves into a fan.  Make piles. Dig.  Remove.  Peel.  Trim.  Pile.  Pick up piles, counting.  Dig some more.  Peel.  Trim.  Pile.  Pick them up, counting.  Haul back to the shed.  Hold each leek upside down and squirt water up into the swirling leaves.  Sort into bunches.  Box.  Stack.  Wheel.  

We are proud that of what we accomplished.  Exhausted, never-the-less.
Here’s our list … I’m off for a well-deserved nap!
Veggies:  

Lettuce:  Leaf.  (Cut it all; didn’t save any for next week.)

Mini Heads:  Yummy!

New Zealand spinach

Arugula

Kale

Beans

Broccoli

Carrots

Beets

Eggplant

Sweet peppers in glorious colors

Hot peppers

Pickling cucumbers: babies!!!

Slicing cucumbers

European cucumbers

Leek

Garlic

Potatoes; red, yellow, purple, and fingerlings

Tomatoes

Cherry tomatoes

Celery

Herbs:
Dill

Basil

Parsley: Curly & Flat Leaf Italian

Cilantro

Mint: 
Chocolate


Spearmint


English

Thyme

Savory

Flowers:

Haute Mamas: Extra big, extravagant bouquets.

Lissy’s special bouquets.

Lizzies:  Most delightful!!

Limelight hydrangea:  Huge!  Gorgeous!!

Gladiola:   Flower Power at the Max!!!

Wait until you see Alissa’s surprise in the flower department!

See you in the morning!!!
Harriet
Henry & Harriet Kattenberg, farmers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
www.seedtimeandharvest.net 
712-439-1861
Harriet’s cell 605-366-1056
Dates:
Falls Park Farmers Market:

Saturday 8am - 1pm, May – Oct

Are These Veggies Super, So-So, or Junk?

November 9, 2010

6:30 – 8:30 pm

Sioux Falls Community Education
IPC – 201 E. 38th St.
To register:  https://commed.sf.k12.sd.us
