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October 22, 2010
Only TWO farmers market days!!!

Stash a few winter squash!  Many of our varieties will keep until Thanksgiving and Sibley reaches its peak flavor in the New Year!  

Our garlic braids are of a softneck variety which will often keep until spring!  

Potatoes?  Good for several weeks up to a month from now.  

The lettuce is awesome as are all the other greens.  Arugula was picked leaf by leaf from a brand new planting.  Alissa joined Morgan and together they picked four buckets … plenty for a fall’s market, never enough for a summer market.

And don’t miss the wonderful Watermelon radishes!  They are delectable!  I have eaten every flaw and split radish that came through the rinse tubs and several flawless, just for good measure.  Beautifully red flesh.  Very seldom any heat; usually to the sweet side instead.  Sprinkled with Real Salt, the red turns redder and each thin slice is a true snack delight indeed.  

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.  
As I tried to explain to Willem as we looked and discussed each piece of farm equipment we saw while driving, “The disc cuts up the corn stalks and mixes the chopped stalks with the dirt.  Then the stalks rot and then the rotted corn stalks feed the corn and soybeans next year.”  

“Why do they rot?”


So we will spread the leaves over the hoop house floors and till them into the soil.  As they rot over winter, microbes will flourish and eat, eat, eat.  As the microbes eat and die, they release the nutrients and minerals to provide for next year’s tomatoes.  
That little guy is pretty good with a rake!  He raked together Oma and Opa’s leaves while Grandpa and Grandma (Henry and I) picked them up and stuffed them into totes.  It was dark by the time we finished unloading the totes into the tomato house.  “We can empty the totes tomorrow and spread out the leaves later.”

“How are you going to spread the leaves, Grandma?”

“We will sprinkle them everywhere and then kick them around.”

“Can I help, too?”
Wow!  Did Morgan and I have to hustle today!   Only a few things left from Thursday but it seemed to take hours.  Morgan cut and sleeved basil while I was cutting micro.  I flew to town (at speed limit, of course) to pick up Willem.  (Friday is his day on the farm with Grandma!)  While Morgan rinsed and bagged micro, Willem went with me to cut spearmint.  

On the Gator ride to the herb patch, I was asking him what his name was.  “And what other names do you have?”  

“I don’t have another name!”

“What about Kattenberg?  Is that another name for you?  Willem Kattenberg?”

He grudgingly conceded.

“What about a name in the middle?  Do you have a name in the middle of Willem and Kattenberg?”

“NO!”  

“Yes, you do!”

“NO!  I DON’T!!!”  And was he adamant!  NO OTHER NAME!!!!

I walked down the row, went to my knees and started to find good-looking sprigs of spearmint.   “As I worked, I really began to appreciate all the nice looking bunches of herbs you guys have produced, week after week, all summer long,” I told Morgan.  “Those plants did not have much to offer!”  

Morgan just made a Morgan noise which meant, “I know!”

Soon, Willem came stumbling over the clods and roots and stalks of cut and fallen sunflowers.  He seemed so sad.  He leaned against me as I continued to comb through the spearmint patch and out came a mumble-jumble …  something about having three names … when he was naughty …….

I wasn’t sure of what he said but I knew that old defeated feeling.  “Grandma had three names, too, when she was naughty.  And your daddy has three names, too!  His name was JOSHUA DEAN KATTENBERG when he was naughty.”  

Willem leaned hard against me.

“But Willem is never naughty at Grandma’s house.  Willem is a good boy!!”

Content, Willem went back to the Gator on his own, back to his cheese sandwich.  “I can’t find any toads, Grandma!!”

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

Veggies:  

Lettuce
Regular spinach!!!!!!!!!!!!!!!!!!

Arugula

Spicy Greens

Endive

Kale

Collards

Swiss chard

Broccoli

Sweet peppers 
Hot peppers

European cucumbers

Green onions

Garlic Braids
Celery

Turnips

Radishes

Watermelon Radishes

Daikon Radishes

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?  
Nourishing Traditional Diets

February 17 and 18, 2011

Friday evening, Saturday all day.

Sally Fallon Morrell 

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

Snacks & Saturday lunch (nutrient dense!) included in the nominal registration fee.

For further details email: WAPF.YanktonSD@gmail.com.
Organic Backyard Nutrition
Instructor:  Yours Truly!
March 22, 2010

6:30 – 8:30 pm

Sioux Falls Community Education
IPC – 201 E. 38th St.

To register:  https://commed.sf.k12.sd.us
