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October 9, 2009
Early morning:
We received notice that the city plans to hard surface the parking lots on either end of the farmers market shelter.  Another road block between you and your local farmers!  We are not sure as to when the contractor will begin and finish the work or how they plan for you and us to get to the shelter.  
Please be persistent!  We have lots of delectable produce for you.  And Alissa has a selection of gladiola, dahlias and mixed flower bouquets.

Alissa and I have worked through rain and cold.  The veggies are in the cooler (which feels like a warmer.  It is warmer in the cooler than in the shed!)  We plan to dig the sweet potatoes today.  

If we dig today, you cannot eat them tomorrow.  Well … you could but they will not taste as good as if you let them cure for a week or two in a warm place.  Sweet potatoes need 60-65 degrees to harden their skin and to sweeten.  Hope we can resist that long!

We purchase organic slips from a small preservationist in central Iowa.  This science teacher/farmer maintains many rare breeds of poultry and also a line of rare or in the process of being lost, seeds.  He is the only source of organic sweet potato slips that we have been able to locate.  You may remember our certification disaster when we goofed and planted non-organic, commercial slips two years ago.  That 2’ x 50’ piece of ground is still in transition.  It takes three years to be again considered  organic.  In the summer of 2010, that little strip can again join the fields of our certified organic ground.  

We wear long Johns, jeans, a rubber rain pants, rubber boots, and I will also wear rubber knee pads to insulate my knees from the very cold ground.  Alissa digs with the fork; I sit on the ground and ease the  morsels out of the earth.  Yesterday while cutting lettuce, I skipped the knee pads.  After three buckets, these knees were starting to talk to me.  After a lunch of potato ham soup (Yum!  Alissa is a good cook.), the knee pads were added to the onslaught of clothing and the job of cutting lettuce became much more pleasant.  
The sun did come out for a short time, warmed the greenhouses and us and then disappeared allowing the cold to roll over. Matt and Maria came out for a few hours to help wash, bag, and then box CSAs.  

These couple of days of low temperatures will terminate crops such as peppers, beans, and New Zealand spinach.  It might also be too long of a cold spell for lettuce and Swiss chard.  Crops like Brussels sprouts, kale and collards sweeten in cold weather but can only tolerate so much cold before they are also damaged.  Hopefully, broccoli and cauliflower can withstand these low temperatures as there is a new crop almost ready for harvesting. Of course, outside flowers will be toast.  

But the time is here when we should not be expending so much energy on harvesting but should be spending more time cleaning up.  As soon as the fields dry a bit, we must till, lay new t-tape and plastic, and plant the garlic and shallots.  Tulips will arrive shortly and need a trench dug.  Lilies need digging and re-planting.  Once the ground is frozen solid, straw mulch will be fluffed over bulbs and perennials.

With all this rain, the carrots just continue to grow and grow!  They are very tender.  Almost to the point of being delicate.  Any wiggle in the ground breaks the root in half.  Any nick on the bucket will cause it to snap.  Very good eating!  Not quite as sweet as the summer carrots but I think all the rain has caused a dilution effect on the carrots.  

The radishes also continue to get larger.  I sort very hard while pulling.  
And the daikon!  They love this moist soft ground.  They just keep pushing their roots deeper and deeper.  The garden fork didn’t reach them … I had to pull gently but firmly with both hands to release them intact from the clinging earth.  

Lunch time:
Wow!  With all this rain, the sweet potatoes are coming up much easier and faster than two weeks ago when Morgan was here and helped Alissa dig.  We are making progress!  And they are beautiful!!  Alissa and I are swallowing our lunch quickly and will head back to the field.  We plan to dig till 5pm.  And then finish the work in the shed, assembling CSAs, etc.
It is a beautiful day to be working outside.  I am working alone with my most favorite daughter.  She expresses delight every time we successfully ease a big sweet potato from the ground.  “They are just so beautiful, Mom!” 
And while I finish my soup and pound on this old keyboard, Alissa retires to the piano and soothes my soul.  Living doesn’t get much better than this!

Saturday promised to be a cold one.  WE WILL BE AT MARKET!!!!  Henry is shopping for a heater to warm our market trailer and long Johns for his legs.  We will move our display under the Market roof.  Not sure how to make it all fit … But please, please, come share the cold weather with us.  The food is great!!  Fresh.  Local.  Organic.  The best!!
Four markets to go.  See you in the morning.  Dress warm!
Flowers
Green onions

Lettuce

New Zealand spinach

Daikon radish

Swiss chard

Kale

Collards
Brussels sprouts

Sweet peppers

Cabbage; red and Savoy

Beans: green and Yellow Italian

Carrots

Leeks

Turnips

Radishes

Beets

Garlic

Onions

Shallots

Potatoes

Sweet potatoes

Winter squash

Parsley

Celery

Henry & Harriet Kattenberg, growers 
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Falls Park Farmers Market:

Saturday 8am - 1pm

