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I actually got a compliment on my hands the other day!   I quickly put my hands behind my back when a Sioux City customer made a remark about them.  “No, no!”  she said.  “Don’t hide!  They are gardener hands.”  And she held hers out for me to see.  Hers were similar, although maybe she had a bit smaller garden. 

My hands are the last detail that I take care of before sleeping Friday night/Saturday morning.  With tomatoes sorted, lettuce washed and bagged, trailer loaded, news- letters and cash boxes sitting next to the door not to be forgotten, it’s time to clean the kitchen and give some attention to my hands.  

We wear rubber gloves whenever we come close to a tomato plant.  The vines turn the hands, forearms and all flesh a lasting, deep blackish-green color.  One shirt is reserved for tomato picking.  Regardless of many cycles through the washing machine, it remains blackish-green.  So Friday nights I scour the kitchen sink.  Easiest way I know of to clean the hands.  I scour each finger and forearm with a dish cloth saturated with Bar Keeper’s Friend.  Clorox follows and then a splash of lemon juice to readjust the ph.  Even then, behind my back or in my pockets is the safest place for these hands.

I had a beautiful dress for Josh’s wedding.  New shoes with the highest heels ever.  Pretty high for such a tall woman!  My hair was moussed, coiffured, sprayed.  Wore a necklace which I haven’t done since the kids were babies and grabbed everything in sight.  Even lost 30 pounds for the big event.  But those hands!  They blew the whole image.  A farmer!  Dressed up, yes, but still a farmer. 

As a teenager, I hated these broad, big- boned, farmer hands.  Other girls had nice narrow hands with skinny fingers.  Nail polish did nothing for my hands except make me look like a silly goose.  

In grade school I came home from a friend’s house with ‘beautiful’ bright red fingernails.  My mother’s comment?  “Mmmm, you look like a big bear that just finished lunch and is still dripping blood!”  (During that visit, we also mangled one of her mom’s lipsticks by putting the cap on before reeling the lipstick back down into the tube.  We did reshape it with our finger.  Think her mother noticed?)
Hated these hands until that first baby came into our life.  I could wash him, dress him, comfort him.  These ugly hands could be and were loving.  Finally I started to appreciate my hands.  Just think of all your hands do in a lifetime.  The brain is never still, the organs never stop, but they don’t show wear and tear.  But the hands.  They are out front.  They separate us from the rest of the animal kingdom.  Hands make everything possible.

But I guess we need every body part we are given.  When Henry was full time in the wheel chair, later the walker, and still later using a cane, it was bad enough not to have legs but then his hands did the work of his legs and now he didn’t have hands either.  They were busy substituting and he couldn’t carry a thing.  It was absolutely wonderful when his legs carried his body and his hands could again function as hands.

As I write and think about the beauty (and ugliness) of hands, maybe I know why the ladies wore those little lacey crocheted gloves to church on Sunday when I was a kid.    Sometimes they left their gloves on  the complete service.  Maybe they were picking tomatoes that week or peeling apples for canning applesauce.  Apples are great at staining hands.  Last Sunday I overheard an older lady comment that she canned twelve hundred quarts one summer.  (She only had  nine kids!)

Alissa is attending Floral Design classes at Southeast Technical Institute.  Her first class was all about ethylene and it’s damaging effect on flowers.  Ethylene causes flowers to shatter, loose their petals.  Everything gives off ethylene.  Especially ripening vegetables.  Even the flower stems that are trimmed and dropped on the floor and stepped on as we make bouquets give off ethylene.  “Keep your work area clean!” the students were warned.
On the farm we have separate coolers for 
flowers and vegetables.  Flowers and 
vegetables are in separate vehicles going to Market on Saturdays.  It the Wednesday afternoon 5th & Floyd Market that causes problems.  We don’t pull a trailer but put everything in the Suburban and run the air conditioner.  Flowers and vegetables are together.   Alissa is greatly concerned about allowing the flowers to come in contact with the devastating ethylene.  Until the weather cools and we can take a cozy-cab pickup to Market, we’ll skip taking  flowers on Wednesdays.  

Each week the students make a different flower arrangement in class.  Pat Gustaf from Gustaf’s Greenery, the instructor, graded Alissa’s arrangement last night.  She received 90 points from a possible 100.  “You haven’t done this before, have you?” was his comment.   (“Oh, maybe just a few. . .  but never with roses.”)   “Beautiful!” he wrote on her evaluation sheet.  
Mr. Gustaf also warned the class, “If you don’t mix your flower food according to directions, don’t bother using it.  You will do more damage than good.”

Advice to all you flower aficionados:  That little flower food packet only makes one pint.  No more, no less.  Make your pint of flower food water and THEN fill your vase.  If your vase requires more than a pint of water, ask Alissa for additional flower food packets.  The best reports we receive is from folks who replace the water in their vases every two days.  Their flowers seem to live the longest.

Ok, Farmer.  We don’t care about your hands and all that stuff.  What VEGETABLES are you offering?

Beets in four varieties.  Golden, pink & red ringed Chioggia, cylinder, red globes.
Cabbage: green, red, Savoy, cone heads.
Onions: red, yellow, white.
Summer squash: two-toned yellow/green.
Sweet peppers: green, white, purple, maybe we’ll find a few that have turned yellow.
Mini sweet peppers:  Jingle Bells, tiny chocolates, yellows, reds.
Hot Peppers:  medium heat Jalapeno in green, yellow, purple; hotter Serrano in 
green, purple; slightly spicy Anaheim & Pablano, Blistering Lemon Drop & Paper Lantern.  These habanera types are the slowest, especially with all the cool weather.

Swiss Chard: stems in red, pink, and bunches with all colors of the rainbow.
Basil:  Sweet Genovese, Red Rubin, Folia de Taluga (leaf of lettuce in Italian).
Potatoes:  Carola, Red Norland, Sangre.
Fingerling potatoes:  Austrian Crescent, Red Thumb with red skin and pink flesh.
Garlic:  elephant, regular.
Cukes:  pickling sizes.
Eggplant:  multiple colors, even stripes.
Lettuce:  red predominates, very pretty.
Carrots

Cauliflower:  purple, orange.
Tomatoes:  the most beautiful reds, heirlooms in all sizes and colors.

FLOWERS:

Falls colors are starting to happen in the flower world.  Beautiful, yes, but makes us uncomfortable, too!   Cherokee Sunset rudbeckia is an awesome flower, thick and full of petals, almost shaggy with the softest intense brown-eyed center.  But so subdued!  Muted browns, golds and yellows.  We usually add the bright yellow of heliopsis (This crazy plant has pumped out flowers ALL summer!) and the clear orange zinnias.
Talk about zinnias!  We planted a mix of colors (Usually I shy away from mixes.) which includes the most beautiful coral-pink color.  We added a seed packet of pure, clear red (Never have enough red!) and also the newest lime green zinnia available.  And have we cut zinnias!  

Dahlias?  We had given up on dahlias.  The bugs devastated the flowers, especially Sandra.  Didn’t harvest a single bloom last summer.  Planted the rhizomes in the hoop house this year.  Success!  The plants are head high and continue to pump out perfect flowers.  Redcap is gorgeous, especially tucked into a bed of Ammi Green Mist.  

Hurry!  The flower season is at it’s best and since this is South Dakota/Iowa the weather will probably change here shortly.  Boo hoo!

See ya’!

Harriet & Alissa (Crew went back to school!)

Seedtime & Harvest, Hull, Iowa

kattnbrg@hickorytech.net
712-439-1861

Saturday 8-1pm May to Oct.

Downtown Farmers Market

Falls Park, Sioux Falls, SD

Saturday 8-1pm, May to Oct.

Wednesday 3-7pm June to Sept.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa






