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October 15, 2010
Only THREE farmers market days!!!

Summer has fled!  Leaves are turning.  I know of one little person that is very happy with “YELLOW trees!”

“What do yellow leaves mean, Willem?”

“SNOW!!!” And he crows so delightedly that I am almost longing to dig into a snow bank myself.   Build a snow tunnel complete with a snow fort and a supply of snow balls!!!  Remember?  

No wonder the ‘good old days’ were always ‘good’!  We were kids with a kid’s exuberance.  Plus the world was still a safe place with Dad and Mom at the helm.  

Fall is the best time to grow greens and all the different radishes.  Our lettuces, spinaches, and the variety of greens are delectable.  I think I planted enough to feed all of Sioux Falls!  

Our guys built plastic tunnels over the baby lettuces and they are as happy as clams in a clam bake.  I have been dribbling water to all the radishes and turnips and they are so good, tender, juicy and mild that I am beginning to crave radishes!  Late at night, when the munchies hit, a thin-sliced watermelon radish with a good sprinkle of salt is very satisfying.  Guzzle some more water …. Aaahhh!  Slightly fewer calories 

than a handful of chips or (spare me the temptation) peanut M & M’s!!!!  Plus probably a few more nutrients, don’t you reckon?
Please excuse this short letter … Willem is napping and I have a few jobs remaining.  Henry will be home shortly and it is nice to be DONE when his snazzy pick-up pulls on the yard.  

If you rake and bag your leaves, please consider bringing them to Market for us to feed our hoop houses.  Our soil consultant recommends adding precious nutrients via leaves.  No weeds or grass clippings.  We wouldn’t want to inadvertently add an herbicide or pesticide to our organic dirt.  

See you in the morning!!!  Promise???
Harriet

Henry & Harriet Kattenberg, farmers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
www.seedtimeandharvest.net 
712-439-1861
Harriet’s cell 605-366-1056

Flowers:

Lissy’s special bouquets.
Lilies:  Asiatic and Oriental
Sunflowers

Dahlias

Lisianthus
Broom Corn:  Super tall and lovely colors.  Can be cut shorter to fit your autumn pots.  Add a few unique squash and a couple of pumpkins.  Fall is here!!!
Herbs:
Basil

Parsley: Curly & Flat Leaf Italian

Spearmint

Lemon Balm

Thyme

Sage

Chives

Veggies:  

Lettuce
New Zealand spinach

Regular spinach!!!!!!!!!!!!!!!!!!

Arugula

Spicy Greens

Endive

Kale

Collards

Swiss chard

Broccoli

Sweet peppers 
Hot peppers

European cucumbers

Green onions

Garlic & Garlic Braids
Celery

Turnips

Radishes

Watermelon Radishes

Daikon Radishes

Cherry tomatoes: just a few
Potatoes:  Red and White
Sweet potatoes

Winter Squash:  Will bring several varieties.  
Dates:

Falls Park Farmers Market:

Saturday 8am - 1pm, May – Oct 30

Are These Veggies Super, So-So, or Junk?
Instructor:  Harriet Kattenberg
November 18, 2010

6:30 – 8:30 pm
Sioux Falls Community Education
IPC – 201 E. 38th St.
To register:  https://commed.sf.k12.sd.us
Why do some vegetables and fruits taste better than others?  How can we judge nutritional quality and corresponding better flavor when shopping for our families’ produce?  Come and Learn!
Nourishing Traditional Diets

February 17 and 18, 2011

Sally Fallon Morrell 

International speaker, founder and president of the Weston A. Price Foundation.
www.WestonAPrice.org

Friday evening, Saturday all day.
Snacks & Saturday lunch (nutrient dense!) included in the nominal registration fee.

For further details email: WAPF.YanktonSD@gmail.com.
