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“Going to the chapel and we’re gonna get married;  going to the chapel and we’re gonna get married . . .”  

The day really did come and they really did; Josh and Sharla got married.  Seems strange not to worry about him coming home late at night, not to have him coming home after work, not to even see him without Sharla.  Now if I hug him, I hug Sharla.  Instead of expecting him for supper, we have to invite them for supper.  And if we are eating when they step in the door, we have to convince them to eat.  “Grab a plate; we have plenty!”

I suppose I can turn the water softener back to every other day.  Josh took multiple LONG showers every day.  His side of the closet is empty; there’s tons of extra hangers.  I offered him a few dozen. 

Rick is rolling around that big bed in glory.  He keeps threatening to sleep in his birthday suit and I keep threatening to check it out!   

Derek confiscated Josh’s dresser drawers and his desk. When we designed the house, I made a big room for all three boys . . . I wanted them together for late night conversations, etc., although, I’ll admit, not all were peaceful!

Weepy?  Not a tear during the wedding, not even after the wedding.  Tears didn’t start until Josh and Sharla had actually left yesterday, Monday.  And then Alissa and Rick were leaving to bring all Josh’s stuff out to Grand Rapids, MI.  Alissa and I were planning what to have the little workers do while she was gone.  And then I became very weepy.  

We were sitting together on the back step, putting our shoes on, going back out to cut more flowers and pick the heirloom tomatoes.  Alissa was laughing at me, hugging me, kissing me, scratching my back.  The tears just kept coming.  I’m not sure what was so funny.  I like my kids.  I like them a lot!  And I like them around.  Here I was, lonely, long before they actually left!

Henry will say, “You got me, Babe!”  Yeah, sure.   That IS wonderful.  But I want more!

“I’m not staying here without you kids.  I’ll move to town!  It’s too lonely on this big place without you!”  Lissy just giggled all the more.

Me . . . in town?  What a revolting thought that is!  

“Aw, Mom.  Pretty soon you’ll have grandkids coming out here.”  

“Not soon enough!”  Now that’s a weepy thought . . . Grandma!  I’m still young and spry as a chicken!  Not grandma material!

“Do you think your kids will work with me in the garden?”  . . .  Maybe we will hang out here a little longer and see how those grandkids turn out. (
Let’s change the subject and send these Come to the Farm Day ’04 recipes to you instead.  (I can’t see what I’m writing with all this moisture in my eyes.)

Oriental Coleslaw
Mix together in salad bowl:

1 pkg. shredded cabbage

1 bunch green onions, chopped

Sauté:  1 pkg. ramen noodles, crumbled, 

1/2 cup slivered almonds,  and ¼ cup butter.

Dressing:  ½ cup sugar, 1/3 cup olive oil,

1/3 cup vinegar, 1 flavoring packet from the

ramen noodles (beef or oriental flavor works best.)

Mix all together just before serving.

Served at Come to the Farm Day ’04.

Sun-Dried Tomato Vinaigrette
1 ounce sun-dried tomatoes

¼ cup extra-virgin olive oil

1 tablespoon balsamic vinegar

Salt and freshly ground black pepper to taste

2 tablespoons chopped fresh oregano, Italian 

parsley and/or basil for garnish

1.  Cover the dried tomatoes with boiling water in a heat-proof bowl. 

 Let stand at room temperature until completely softened; drain on paper towels.  Mince finely.

2.  Combine the tomatoes with the olive oil in a bowl. Marinate for several minutes if time permits.  Whisk in the vinegar, salt and pepper.

3.  Sprinkle with the fresh herbs. 

Served on Come to the Farm Day ‘04

Potato Leek Soup
6 medium potatoes (2 pounds), peeled and sliced or cubed

2 cups leeks sliced (mostly white parts)

½ cup celery chopped

1 cup onion chopped

1 cup carrot coarsely shredded

3 cups water

1 ½ teaspoon salt

¼ teaspoon pepper

Cooker over medium heat about 20 minutes until tender.

2 cups chicken broth

2 cups cream

Add and heat just to boiling.

Garnish with chives.  Serves 8.

Served on Come to the Farm Day ’04.

Corn Soup

6 ears fresh corn

1 gallon chicken stock

1 ½ cups each: diced onion,

celery and carrots

1 quart half and half cream

1 cup diced  cooked potato

Salt and white pepper

Milk, as needed

Cut kernels from corn cob, reserve.

Place cobs in chicken stock, simmer,

until reduced to ¼ gallon.  Strain.

In large pot, sauté onion, celery and carrot

until partially soft to the bite.

Add the quart of corn stock and cream.

Thicken with roux (flour browned in bacon

grease or butter) but don’t over thicken.  

Add corn and diced potato.  

Season with salt & pepper.

If you happen to over thicken, just thin with milk.  Garnish with fresh basil.

Served on Come to the Farm Day ’04.

Duck Soup Fire

In a large soup pot with two gallons of water, simmer a duck or turkey, 

complete bird or just the carcass, 

over low heat for 3 hours.

Let cool.  Remove meat from bones.  Reserve meat.

Strain stock, discarding bones and skin.

Add a cup of wild or brown rice,

celery, onion and carrot, cut julienne style,

and 2 dry or fresh habanera peppers.

Simmer until vegetables are al dente and  rice is cooked. Return meat to soup pot.

Season with salt and pepper.

Served on Come to the Farm Day ’04.

So sorry it’s taken me so long to get these recipes to you.  Our brother-in-law travels the world and tries to get recipes from the chefs.  We re-created the recipes with our farm raised foods.  The original Duck Soup had shitake mushrooms sautéed in sesame oil, rice sticks to add body, and cilantro for garnish.  This particular chef was delighted that someone wanted his recipe and even signed his name, adding his personal phone number and the phone number to the kitchen!

I better hit the send button and get my grubby jeans on . . . The crew will be here in minutes.  They came to work yesterday with sweat shirts and Krysta was even wearing a stocking cap!  How will tomatoes ever ripen in this cold weather?

Harriet, Lissy, and crew,  

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 October.

Wednesday 3-8pm, June to Sept.

 Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa







