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Flowers:  Certified Organic!  Free of all chemicals.  Beautiful!
Did you know that flower arrangements made with floral foam are becoming a thing of the past?  A foam factory is closing its doors due to the popularity of the European hand-tied style of flower bouquets.  News to us, too, but hand-tie is what we do.  European style no less!  Literally, we make the bouquet in our hand and then tie with a rubber band.  But it’s all the rage!
Lissy’s Flowers:  European hand-tied bouquets, sunflowers by the bunch, gladiolas by the stem or buy a bargain dozen (13 for $10).  “We grow every stem!”

Alissa is still planting sunflowers, flowering kale and marigolds.  She has two more plantings of gladiola preparing to bloom.
Vegetables:  Certified Organic!  No chemicals.  Clean.  Delicious!

Spinach:  New Zealand, a love/hate flavor; some folks love it, others hate it.  Always good cooked.  A couple weeks and we’ll have wonderful fall spinach.  
Broccoli:  Shoots only.  This late summer/early fall growing of broccoli hasn’t convinced me.  Maybe it’s the variety; some are suited for early cool spring weather; others are for summer.

Beets:  I hope you like beets!  They are beautiful and there’s ‘only’ four 150’ rows to be harvested!  Golden, red, and a few cylinder types.
Carrots:  Two rows of orange, one of Atomic Red and one of Yellowstone.  Very descriptive names.  Atomic Red is burgundy-red on the outside, neon reddish-gold on the inside.  Yellowstone is pale yellow.  Both are a bit later than the standard orange carrot we grew and both probably will taste the best in the pot, cooked.

Onions:  Ailsa Craig is an exhibition type onion, started from seed, transplanted; it was another experiment for us.  Did very well considering that the weeds overcame the patch in spite of two official weedings.  A bit hot raw but delicious grilled.  Try onions, yellow and green peppers, a small zuke or two, a small eggplant, and a San Marzano tomato, chopped, spritzed with olive oil and placed on the grill.  Wonderful!

Leek:  Grandma froze her leek raw but complained that the freezer reeked leek.  None of my preserving books mention leek.  Do you suppose we could blanch for a minute or two, cool in ice water, and freeze?  Sure would be nice to have some of these wonderful leeks when we have time to cook again later this fall and winter.

Sweet peppers:  Lots of wonderful white bells.  Whites are a more mellow tasting pepper; not so ‘green’ tasting.  Lavenders are gorgeous.  A few Tawny Porte and Hershey.  (Guess the color!)  Lots of red little Jingle Bells.  And of course lots of green.  There’s a plan in my head how to ripen peppers quicker … but that’s for next summer.

Hot peppers:  Anaheim, Ancho, Serrano, Jalapeno: relatively cool in the world of hot peppers.  Fatalii, Hot Paper Lantern, Ring of Fire, Lemon Drop, Fish Pepper, Thai Hot Dragon: very, VERY hot habanera types.
Eggplant:  The most colorful vegetable we grow.  Wonderful colors and shapes.  The color is only skin deep and is lost with cooking but eye-candy all the same.

Basil:  Euphoric!  “We should have a basil farm!”
Potatoes: Every single potato has been dug, not washed, just dug, and stashed in the reefer, dark and relatively cool. 
Fingerlings:  Anna Cheeka, Blue Russian, French Fingerling, Amandine.  

Yellows:  German Butterball, Charlotte, Valisa, Keuka Gold (similar to Yukon Gold but better yields).  

Reds: Huckleberry (pink flesh)  

Tomatoes:  The most wonderful big, red, ripe tomatoes (hybrids).  
Heirlooms:  Copia, Big Zebra, Dr. Wyche’s Yellow, Aunty Ruby’s German Green, Italian Heirloom.

Canning tomatoes:  By the box.  About 20 to 25 pounds, a steal at $15!!!!!!!!!!!!!!!!

Cherry Tomatoes:  Tiny Yellow Currant still on the vine.  Red Chadwick, Black Cherry, Chiquita pink grape, …. Eleven cherries/grapes in as many colors.  Fascinating!
Okra:  Quick!  Before the weather cools and the plants realize they are growing this far north.

Squash:  Patty pans in four colors, Zephyr in two-tone yellow/green.  Baby zukes.

Cucumbers:  3”, 5”, dill pickle and slicing sizes.  It’s not too late to make your favorite pickle recipe … Folks tell me that Wal-Mart has fresh dill.   (We have plans for next year’s dill crop, too.)

Beans:  Lovely yellows.  Greens.  There’s a new crop ready to be harvested, if only we can get there yet today.

Garlic:  German White, Chesnok, Musik, Metechi, Elephant.

Kohlrabi:  Another experiment for us … trying to succession plant kohlrabi to have this wonderful crunchy vegetable all summer instead of one harvest in the spring.  

Life has changed drastically around the farm this week with our little helpers going off to school.  Alissa is up even earlier and has just informed me that I better dedicate more of my hours to helping her and Elizabeth harvest cucumbers, squash and okra.  “It’s one thing to tell a kid to wipe the eggplant and peppers, it’s another to wipe it all yourself.  They may be slow but it gets done.”

Johnny worked tons of hours and usually at top speed.  He’d catch a ride to work with his brothers.  Tap, tap, tap on our door at 6:30 in the morning, sometimes even 6am!  “What shall I do?”

“Just wash potatoes until we come out.”  

“Roll up the greenhouse first and then clean onions.”

“There’s a crate of garlic that can be cleaned.”

“Ok,” he’d always chirp and off he’d hike as fast as his legs would carry him.  

Johnny would pick up potatoes for two girls with potato forks.  And keep up with both.  If they were weeding, they would put Johnny between them and he’d do his utmost not to let those girls pass him.  

Wednesday I sort of fell against the tractor fender while trying to throw a bucket over the smoke stack to keep rain from going into the engine.  Bruised my back.  Friday night while Henry and I were sorting tomatoes, a rib zinged out of place.  AGONY!  The local chiropractor came in and popped the rib back into place but I was out of commission.  

Johnny received a frantic phone call.  “Can you come with to market in the morning?”  Meanwhile, the big boys were planning a golf game and Johnny was invited.  But he sacrificed this opportunity and was at our house bright and early (and dark) at 5am Saturday morning.  

New school shoes put the pinch on his feet and he was pretty sluggish later in the day when business slowed.  “You can walk around and see what else is here.”  “Na.”

“Sit in the suburban and take a nap.”

“It’s too hot in there.”

By the time we dropped Johnny off; he had recuperated and was giving the girls lots of guff again.  This girls agreed, “We sure are going to miss have Johnny around to tease!”

We have lots of fall greens planted plus turnips, rutabaga, daikon radish, spinach, lettuce, etc.  Time to start weeding again!

Must dash … basil and green beans waiting!

See you in the morning, 

Henry, Harriet & Alissa Kattenberg 

Seedtime & Harvest, Hull, Iowa

712-439-1861
E-mail on Fridays.  FREE!  Receive Seedtime’s newsletter via e-mail by sending us an e-mail entitled ‘subscribe.’  
Downtown Farmers Market:

Saturday 8-1pm May to Oct.

Falls Park, Sioux Falls, SD

Floyd Blvd Local Foods Market:

Saturday 8-1pm 

5th & Floyd, Sioux City, Iowa






