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October 16, 2009
Our fresh-dug sweet potatoes are DELICIOUS!!!!  Those below freezing temperatures totally wiped out Alissa’s flowers.  No flowers for the flower cooler.  So … We made the flower cooler into a sweet potato curing room.  A fan and a heater.  Seventy-two degrees!  Mmm!  It is delightful to crack open the door and poke our heads inside to check on the temperature.  That balmy moist air makes us want to move all our work into the flower cooler!   

We grew several varieties of sweet potatoes. Some were old heirlooms such as Indiana Gold, Frazier White, Ivis White Cream, and Korean Purple.  Some have no birthdate that we know of.  Some come with fancy names like Dingess Pink Tint (although the pink is so faint that we only saw it on one tuber) and Violetta, also an heirloom.  Some have plain names like Laceleaf, Oakleaf, Purple, Japanese.  Others are more discriptive: Carolina Ruby, Heartsogold, and Goldstar.  
We spent  a day digging, Alissa wielding the fork and me crawling along the ground working the tubers out of the ground, gently laying them in crates.  A full day, 8am to 5pm.  A half hour for lunch.  We skipped one variety … Indiana Gold.  The roots had not bulked up and were simply long skinny roots running out of the bed.  Alissa would dig and dig and dig and the root just kept on running without ever setting a nice tuber.  “Let’s leave this one.  And mark the notebook so that we don’t grow it again.”
Three hundred thirty-five plants are a little much to get dug in a day’s time between a light frost and a major frost.  A deep, killing frost will actually follow the vines into the heart of the potato, shortening its lifespan.  With a forcast for several nights below 32 degrees, we had no choice but to DIG!  Dig all day until we were done.

And Alissa was jubilant over every beauty that broke the surface.  At the end of the day, Henry drove out to the field to see what we were up to and as he watched, Alissa would hold every new treasure high and let out a yip, “Look at this one!”  “Here’s a beaut!”  

Sweet potatoes can be stored in your kitchen.  They do not like cold.  Also I have read that every time you turn the spud, it eats some of it’s own sugar.  So put them in a safe, warm place.  Maybe even a snuggly warm closet and do not turn them over unless you are moving them to the kitchen for eating. 

Matt sent me a website on Hawaii’s purple sweet potato. Very interesting.  Pretty potato!  The saddest is the notation towards the end of the website that all their purple sweet potatoes are irradiated before shipping.  Truly sad. 
http://www.hawaiipride.com/sweetpotato.html

When I cooked Dingess Pink Tint for supper, I just sliced it thick and boiled it.  Yum!  Roasting is good, too.  When roasting a vegetable medley, I cut each different vegetable into a different shape.  Cubes.  Slices. Rectangles.  Then I can identify which white piece is a turnip or a sweet potato, a daikon, or a celeriac.  The rest of the family is just eating!

The Brussels sprouts are also harvested.  I’ll attach a few pictures.  Each is worth a thousand words!  

The lettuce cutting photos were meant for last week’s newsletter.  I simply ran out of time.
Join us tomorrow, will you please?  These slow weeks of October are when we have time to re-connect with each of you.  Summer is already a blur.  Alissa and I have been planning for 2010 in our minds as we talk and work together.  “Only a half row of sweet potatoes.  A half row of Brussels sprouts.  We really must start to limit this craziness!”  

“But we love it SO much!”  Or more accurately … I love it so much.  
See you in the morning,

Harriet
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