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September 24, 2010

Check this out!!!

http://www.keloland.com/videoarchive/index.cfm?VideoFile=092710pumpkins
We did pick and harvest for you!  Join us in the morning, won’t you???
Flowers:

Lissy’s special bouquets.

Gladiola:   Flower Power at the Max!!!

Sunflowers

Dahlias

Lisianthus

Herbs:
Cilantro:  Last week!

Basil

Parsley: Curly & Flat Leaf Italian

Mint: 
Spearmint


English

Lemon Balm

Thyme

Sage

Chives

Veggies:  

Lettuce
Micro Mix

New Zealand spinach

Arugula

Spicy Greens

Kale

Collards

Swiss chard

Beans

Broccoli

Eggplant

Sweet peppers 
Hot peppers

European cucumbers

Leek

Green onions

Garlic

Shallots

Potatoes; red, yellow, purple
Tomatoes

Sweet potatoes

Cherry tomatoes

Celery

Celeriac

Turnips

Radishes

Beets

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!!!!
We had Kikuza on Sunday and it was wonderful!  We did add butter and a bit of maple syrup to the baked, mashed squash.  There is no hurry to eat this winter squash.  It turns a deep tan-chestnut color as it ripens.  The seed catalog claims, “Introduced to the American seed trade as Sweet Kikuza in 1927 by the Oriental Seed Company of San Francisco.  Nice 4-7 pound fruits, very thick-fleshed with excellent eating qualities.  One of our best varieties for eating, the perfect size for baking and roasting.  

The seed catalog description of Australian Butter, “Australian heirloom from our friends at Diggers Garden Club.  Thick, dry orange flesh is excellent for baking and a great keeper.  Hard-shelled fruits weigh 7-15 pounds, small seed cavity.”

Delicata Zeppelin, quoted from the seed grower himself,

“Gathering Together Farm grows, sells, and eats a lot of it – and in at least one variety, there has been a crying need for some restorative attention.  Some commercial seed lots are so big that they supply “the industry” for years.  If they happen to be a bit off-type or a little weak, they stick around way too long.  This can drive a fellow to grow it himself.

“Have any other fresh market growers had a dreaded case of ‘bitter poison Delicatas?’  GTF’s padrone, John Eveland, had more than one market customer approach him in autumn of 2000 with terrifying accounts of throat clenching bitterness from a single bite of his perfect Delicata squash.  The victims were so emphatic, the threat of legal action so palpable, that John began calling every Delicata source in the country to find out exactly where his seed came from, and to make sure he didn’t plant seed from the same lot again.  Turns out, every dealer in the USA had seed from the same field in Colorado, and this huge lot was very slightly contaminated by the bitterness gene found in C. pepo gourds.  Perhaps one bitter squash in several thousand … What to do?

“John had kept his own Delicata seed from 1988 thru 1994 (when he went over to buying commercial seed.)  We went into the freezer to find his old selection, and used this for stock seed in 2001.  We found the fruits longer and more uniform, finer textured, sweeter, and significantly longer keeping than other strains.  Other local farmers report the same.

We’ve never had a report of a bitter squash from this line.  Not one.

This is good Delicata.  Rock’n Roll Delicata, in fact.”
 I am shaking my head in disbelief.  Can it possibly be?  5.3 inches of rain?  In two days? 

Our fields are totally saturated again.  July’s monsoon left water standing in the low lying areas of the field but this rain has also left standing water on the ends of our rows.  The ground is very slippery, very treacherous under foot.  I planned my harvesting so that I could walk through the water with an empty tote rather than trying to slip and slide along with a full tote.  Usually, the full totes can be set next to the row and can be picked up with the Gator.  No equipment is allowed in the fields in this soggy condition.  Too risky!  
We were so euphoric to get our garlic planted in September.  Henry and I laid new plastic between rains and then we planted between rains.  The recommended date for garlic planting is September 15.  Some years we have planted as late as the middle of November.  So we thought we were really ‘getting it done’ when we planted on September 14.  In fact, Alissa was out of town and it was the first time ever for Yours Truly to drive the transplanter.  (You should see my nice straight rows!!!)  Now water is standing between the rows and a new worry arises.  “Will the garlic cloves rot instead of sprout?”  

I have never harvested sweet peppers with rubber gloves until this summer.  With so much moisture, peppers would dissolve into a rotten mess even while hanging on the plant.  I kept the plants and the area under the plants clean of rotting fruit, hoping to prevent anything contagious.  The past few weeks, the rotting finally ceased.  Yippee!  Now?  The problem is back.

But … We are happy that the winter squash is nice and dry in the shed.  We did get one row of sweet potatoes dug.  One row to go.  

And yes, we had some hail.  A new crop of lettuce was ready for cutting.  Gorgeous!  And a large crop, too.  I told Henry I could probably feed all of Sioux Falls!  Shredded.  Muddy.  We didn’t cut a single leaf.  Sadness.  
The kids had cut the arugula, New Zealand, and spicy mix the day before.  They worked in the rain, but these crops were still beautiful.  

“How do you cope?”

I have been trying to use the right side of my brain a bit more.  I have been thinking of the diluting of all the chemicals man has applied to the soils through the years.   I have been imagining the purification and washing of the land.  The refreshing and filling of the aquifers.  Mmmm … Nice pictures.

But I also know the microbes are dying for lack of oxygen.  Maybe Mr. Neighbor would be willing to use some of his horse power to rip the soil open again after the field has dried.  Microbes need oxygen.  Soils and plants need microbes.  There is always work to be done.

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.
