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September 17, 2010
Do we have lettuce this week!!!!  Alissa and Nathan had been on a small working-learning-visiting-Grandma vacation and Alissa really didn’t feel like coming back to the farm on Wednesday morning.  “Can I just work with you today?”
“Absolutely!!!  I would love it!”

While Betsy and Morgan picked arugula and New Zealand spinach, Alissa and I cut leaf lettuce; Matt cut endive and Andy dug carrots and leek.

Fall crops are beautiful!  The insect pressure is much less although cucumber beetles are swarming out of the neighboring corn fields.  The air above the squash patch is thick with flying beetles.  The corn fields no longer offer pollen for breakfast, lunch and supper; the beetles need fat in their diets to facilitate reproduction.  Periodically they decide they really like lettuce.  

In the fall there are no flea beetles; the cabbage worm moth needs heat to fly and lay eggs.  Grasshoppers are slow and sluggish on cool, wet mornings. In fact, Morgan didn’t find a single worm on the broccoli.  And Alissa and I only found a worm or two in the lettuce.  Nice!!!

The ebb and flow of crops through the season is fascinating.  The ebb and flow of empty and full crates is a fascinating subject, also.  Last week, our cooler looked sparse.  This week is MUCH better.  The greens are back.  Peppers are still plentiful.  Still a few tomatoes from the hoop house.  The hay rack is loaded with winter squash.  And we even started to pull another planting of green onions!

Rachel planted the green onions on one of her last days on the farm.  As I’m pulling and trimming roots, I keep thinking of Rachel, her personality, the jobs we dedicated to her.  Opening the hoops in the morning, feeding the tomatoes and flowers, all the irrigation work.  The ebb and flow of young people is also fascinating.  Sometimes we are too busy to really take it all in and especially too busy to appreciate every young person that helps pull this whole operation together.  

Some work a summer, leave for college or other jobs and we never hear from them again.  I always tell them, “You are more valuable to us on your last day than you were all summer!”

Some come back for another summer (valuable).  And some come back summer after summer (the most valuable).  This is Matt’s third summer and Morgan has been coming and going for four years.  We can hardly imagine what summer will be like with a totally new crew.    
Neither Alissa nor I really enjoy the training and re-training.  It is especially difficult when a young person like Andy starts in late August.  We must admire Andy’s mother who trains each and every day … It’s her job!  
So often, there are no absolutes.  “This carrot is ok; this one is too big and must go into the juicer crate.  This forked root is ok; this one should be thrown into the compost pile.  Clean up the tops.  Don’t spend so much time on the tops.  This crack will pass; this crack makes the root over-the-hill.  Two to three white spots are ok; this white spot is caused by a worm.”  
Clazina would say, “Tell me how many lady bugs are in this sink of lettuce and I will look until I find every one.  But I cannot tell if this sink of lettuce is ready or not.”

And all this for some kids that have no idea which vegetable is which.  Or that tomatoes come in different colors.  Or that some peppers are hot; some peppers are sweet.  

“This arugula leaf is one of the first leaves on the plant and is already turning yellow.  Don’t pick it!”
“Pick only the larger New Zealand leaves.  The small leaves are next week’s crop.”

“You are picking too deep into the New Zealand.  These leaves are spotted.  It takes too much time to pick bad leaves, search the tubs for them, and then throw them all away.”  

“Indeed.  Morgan takes many of the flaws home to her mother but I really can’t afford to pay you to pick and wash for Morgan’s mother!”

Morgan claims her favorite phrase on the farm is, “Don’t pick the little shit birds!”  

“Betty and I have discussed the phrase at length, what is a little shit bird?  Very descriptive.  We know exactly what you mean!!!”

We did pick and harvest for you!  Join us in the morning, won’t you???
Veggies:  

Lettuce: Mini Heads and loose leaf
Micro Mix

New Zealand spinach

Arugula

Endive

Kale

Beans

Broccoli

Carrots

Eggplant

Sweet peppers 
Hot peppers

Slicing cucumbers

European cucumbers

Leek

Garlic

Shallots

Potatoes; red, yellow, purple, and Red Thumb fingerlings

Tomatoes

Cherry tomatoes

Celery

Winter Squash:  Will bring several varieties.  Many of our winter squash will last until Christmas.  One variety called Sibley reaches its peak flavor after New Year’s Day.  Stash plenty of these great keepers for winter’s comfort food.  Our tags will tell you how well each variety stores.  Don’t eat them so soon!!!!
Herbs:
Cilantro:  probably the last week!

Basil

Parsley: Curly & Flat Leaf Italian

Mint: 
Chocolate


Spearmint


English

Lemon Balm

Thyme

Sage

Sorrel

Chives

Flowers:

Haute Mamas: Extra big, extravagant bouquets.

Lissy’s special bouquets.

Limelight hydrangea: Gorgeous!!  Now in 3D color!!!!!!
Gladiola:   Flower Power at the Max!!!

Sunflowers

Dahlias

Lisianthus

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?

Instructor:  Harriet Kattenberg
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
Advanced Notice:
Sally Fallon Morrell in Sioux Falls

February 17 and 18, 2011

More info will follow.
