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Your Local Farm Family
We have been bringing the best tasting, cleanest, freshest vegetables and beautiful cut flowers to the Falls Park Farmers Market in Sioux Falls since 2000.  Our children have worked besides us through the years.  As each child married and set up their own household, we have hired young college students and kept on doing what we do so well.  Now new little people are starting to fill our lives … Ah, the GRANDCHILDREN!!!  The best days of our lives are when the grandchildren are on the farm with us, following Grandma around, digging in the dirt, looking for worms, hunting for toads. 
Flashback: Cutting lettuce while Grandson leans against me.  
He wails, “Grandma!  I lost my grasshopper!”  
“That’s ok.  Grandma will try to catch another one for you.”
Our Love and Desire
We have two, actually.  To grow nutrient dense, gourmet vegetables and soul-lifting flowers for our family, friends, and loyal customers.  To enjoy every possible moment with our grandkids.
Our Soils

We are working diligently to mineralize our soils and establish the millions of microbes needed to break down these minerals, making them easily absorbable for our plants.  We work hand in hand with an experienced soil consultant, paying attention to trace mineral levels, calcium-magnesium ratios, etc.  Additional nutrients are pushed through water lines to nourish and sustain our plants.  Crops are also fed via foliar sprays to fine-tune the genetic ability of each crop.  No expense has been spared.  

Advantage for the Farmer and for the Eater

As we rebuild our soils (after having been stripped and mined year after year by conventional crop farming) there are distinct advantages for both us, the farmer, and you, the eater.  As is the case with the human race, so it is with plants.  Healthy people and healthy plants do not get sick.  Healthy plants can stave off disease.  Healthy plants to not invite the insect clean-up crew.  As we rebuild our soils and invigorate the health of our plants, we have less and less work fighting disease and insects.  These healthy plants will also produce the best tasting, most nutritious vegetables and the most gorgeous flowers.  
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Do we have Proof?

Yes.  By squeezing a drop of juice from a particular vegetable onto the plate of a refractometer, we can read the level of nutrients in that vegetable, the minerals, enzymes, calcium, natural sugars, etc.  This number is called Brix.  As the Brix numbers continue to climb over our years of farming, we know our vegetables are becoming more and more nutritious.  With the added nutrition comes a corresponding increased level of good taste.  Scientific numbers aside, we continually hear, “Your carrots are the best!”  “My husband had stopped eating vegetables until we started to buy your vegetables.”  “My little Johnny LOVES your cucumbers!”  “Your tomatoes are AWESOME!” “Every year we grow tomatoes but our tomatoes never taste as good as your tomatoes!”

No Chemicals
Growing organically for several years, we became Certified Organic in 1993.  We maintained certification through 2011.  No ‘cides.  No pesticides.  No herbicides.  No fungicides.  No insecticides.  Clean.  Free of toxic chemicals.  Only through certification can you, the eater, be sure of receiving clean ‘cide-free vegetables and herbs.  Our flowers have also been Certified Organic.  

A New Goal

We dappled in biodynamics many years ago.  We did not have enough man power to physically follow biodynamic stirring and spraying practices and also fulfill organic protocol.  Now that our gardens have been improved and much of the farm running a little more easily, we are again piqued by biodynamics.  Now seems the appropriate time to delve into the spiritual and cosmic energies available to the farmer and his plants and animals.  
Demand

The demand for locally grown, gourmet vegetables continues to increase.  Parents want fresh, clean, safe food for their families, food that will nourish their bodies while promoting their health.  This food must also taste GOOD! You will find both flavor and nutrition with Seedtime’s gourmet farm-fresh vegetables.
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Four Ways to Shop Seedtime & Harvest
#1    Falls Park Farmers Market
This will be our 13th year at the Falls Park Farmers Market.  We love Market day!  Digging in the dirt, pulling carrots, picking tomatoes, arranging flowers, all these things make us very happy.  But the People…Vegetable Lovers.  Flower Enthusiasts.  Wow!  Grandbabies aside, this is the BEST part of farming.  FPFM opens the first Saturday in May, closing the last Saturday in October.  8 am to 1 pm.  
www.fallsparkfarmersmarket.com
Prepaid Veggie/Flower Cards

Save 15% on your weekly vegetables and flowers!  Each $100 prepaid vegetable card has a $115 value when you shop Seedtime and Harvest and Alissa’s Flowers at the Falls Park Farmers Market. Enjoy an outdoor shopping experience.  Visit face to face with your favorite farmer. Come to our stall on the first day of Market; your prepaid cards with be waiting for you.  Cards valid only for veggies and flowers from ST&H at Falls Park Farmers Market.
# 2 Gourmet Stores

A selection of Seedtimes’ organic vegetables and Alissa’s organic flowers are offered each week at the following stores:  Look’s Meat Market (veg & flowers), Co-op Natural Foods (veg), Cleavers (flowers), and Pomegranate (flowers).  Support your local farmer at each store!  Talk to the produce buyer; he/she can special order any vegetable or cut flower you desire from our farm.  Request them to carry Seedtime!

#3   VIRTUAL FARMERS MARKET               
Although we are still ‘just’ farmers, we have joined the age of technology!  Each Saturday evening we update a list of our ripening crops on www.SeedtimeandHarvest.LocallyGrown.net.  You can browse through our veggies, herbs, and flowers.  Place your order by 5pm on Tuesday.  On Wednesday and Thursday, we will harvest exactly what we need to fill your order.  Orders will be delivered to Sioux Falls on Fridays at the times and sites listed.  Take a look!  As May 1st draws near, many of our summer vegetables and flowers will be hidden from view and revealed again when they are ready for harvest.  Our Virtual Farmers Market will help us limit any over harvesting.  We want to feed as many folks as possible; not the compost pile.
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#4   CSA

We continue to offer our highly popular CSA program.  CSA is the acronym for Consumer Supported Agriculture.  By joining our CSA, you are purchasing a full season of vegetables, herbs, and/or flowers.  Your membership provides our local farm with start-up capital for the new season; seeds, bulbs, nutrients, potting soil, flower sleeves, etc.  In return, Seedtime will fill your CSA share with whatever vegetables are plentiful each week with more emphasis on basics (such as salad greens, carrots, potatoes); and occasionally unfamiliar vegetables (Chinese cabbage, collards, fennel, etc).   Each week, flower CSAs receive a unique bouquet; Herb CSAs receive two bunches of fresh-cut herbs.  
Quantity

A large share will provide the vegetable needs of a family of four or one to two people eating a primarily vegetarian diet.  A small share is perfect for any couple.  Spring selections will feature lots of different salad and micro greens, radishes, green garlic; while the peak of summer overflows with peppers, tomatoes, eggplant, and all the goodness of the season.  Fall’s focus is on beautiful winter squashes, a plethora of cold hardy greens, along with tasty sweet potatoes, watermelon radishes, and turnips.  

Value

Since our first CSA box in 2004, total value has been beyond the cost of membership.  Weather disasters are beyond our control.  2012 examples:

June 10/11 - Large: Micro greens, 2 lettuce, spinach, radishes, asparagus, scallions, arugula, Euro-style mini cucumbers.  Value: $35
Small: Micro greens, lettuce, spinach, asparagus, baby greens. Val. $19.25
August 12/13 – Large: 3 lbs tomatoes, eggplant, sweet peppers, 6 hot peppers, slicing cucumbers, 3 fennel, Chinese cabbage, Swiss chard.  Value: $46

Small: 2 lbs tomatoes, eggplant, 2 lbs potatoes, slicing cucumbers, 2 fennel, Chinese cabbage.  Value: $32
October 7/8 - Large: 8 lbs winter squash, cocktail tomatoes, cherry tomatoes, broccoli, 2 lettuce, watermelon radishes, daikon radish.  Value: $40.75

Small:  4 lbs Buttercup squash, broccoli, micro greens, baby greens, lettuce, watermelon radishes.  Value $23.50
Herb CSA

Enjoy an herb share!  We have many established perennials (sage, chives, a variety of mints, oregano, marjoram, lovage, thyme) and always plant a large crop of annual herbs (basil, parsley, dill, cilantro, rosemary).  Large CSAs have received herbs in early spring when the gardens were not yet producing a 
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wide assortment of vegetables. Seldom have we included herbs in small CSAs simply because, although herbs are the spice of life, they are not belly-filling food.  With a smaller dollar amount to work with, we try to fill your boxes with more basics.  (Basil is included during tomato season.)  By choosing to add the herb share, you will receive two bunches of various herbs each week.  

Flower CSA

No imported flowers.  We grow every stem.  Tulips. Lilies. Zinnias. Peonies. Asters. Gladiola. Asclepias. Columbine. Dianthus. Echinops. Delphinium. Snapdragons. Celosia . Dahlias.  All cut at the perfect time, placed immediately in water, cooled, and arranged in bouquets.  Our flowers are never exposed to ethylene, a gas given off by ripening vegetables which causes flowers to drop their petals.  Our walk-in coolers are designated either for flowers or for vegetables.  We take two trailers to Market; one for flowers and one for vegetables.  Expose our flowers to ethylene?  Never!  Enjoy an elegant bouquet featuring Oriental or Asiatic lilies, a simple lisianthus bouquet, or a mixed bouquet of unusual flowers.  The value will be high; freshness, vase life, and quality unmatched.
Choice of Seasons

We plant radishes, lettuce, and spinach in the hoop houses in late winter.  These three crops are harvested until tomato and cut flower transplants must go in.  By then the field grown radishes, lettuce, and spinach are ready for harvesting.  With a spring CSA, you receive lots of radishes, lettuce and spinach (along with micro greens, green garlic, etc.)  Some families love salads and are fine with several weeks of spring crops.  Other families prefer to wait four weeks and extend into fall to enjoy more winter squash, sweet potatoes, garlic, shallots, lettuce, turnips, kale, and other hardy fall crops. Or eat it all by choosing the 26-week option!

CSA Pick-Up Locations      (Time the store opens)
Friday:      

- The Co-op Natural Foods   (9 am)

- Great Harvest Bread Company   (7 am)

- Look’s Market   (9 am)
- On the farm   (all day)
Saturday: - Falls Park Farmers Market   (7 am to 1 pm)
Please Note  
Co-op Natural Foods has very limited cooler space; your goodies will not be refrigerated.  Your veggies and flowers will be the freshest if you pick them up on Friday.  The Co-op cannot hold your subscriptions beyond 7:00 pm on Saturday.  
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Great Harvest Bread does not offer refrigeration.  CSAs will be stacked near the checkout counter.  Due to early morning baking, Great Harvest’s doors are open very early.  
Look’s Market: Small subscriptions are placed in their cooler; large CSAs are not refrigerated but stacked behind the check-out counter.  Look’s cooler is very cold.  Look’s is willing to hold CSAs through the weekend for your convenience but please take this very low-temperature cooler into consideration.  Tender vegetables could possibly suffer.  

These stores are providing you (and Seedtime) a wonderful service.  Please be patient!  Fetching and bagging your CSA is a service only.  If you have questions (or problems), please call us.  To show your appreciation, take time to browse their carefully selected gourmet foods.  

Home Delivery

New this year!  Seedtime is offering home delivery when five memberships are delivered to one family.  Deliveries are made with a pick-up truck and 

trailer early Friday mornings.  Check your location!  Will we have room to turn our rig around?  Delivery site approval dependant upon our judgment.  Home delivery fee: $100 per CSA family per year, due March 1.  
Newsletters

A short e-mail goes out on Thursdays letting you know what we plan to put in 

your box.  As we harvest, our plans may change.  On Fridays we write about life on the farm; the ups, the downs, the funny, the beautiful.  Keep in touch!
Deferred Payment

If you are struggling with the full amount at the beginning of the season, we will accept a very limited number of families with deferred payment.  Send three checks dated March 1, April 1, and May 1, each written for 1/3 of your total amount.  Your checks will be deposited on the above dates.  

Farm to Fork is FAR FRESHER!  Join us!  We would love to be your farmer!
Henry & Harriet Kattenberg, Seedtime & Harvest

605-366-1056

E-mail: hkattenberg@seedtimeandharvest.net
Alissa & Nathan Van Zweden, Alissa’s Flowers
605-214-7849

E-mail: nateandalissa@hotmail.com 
www.SeedtimeandHarvest.net 
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Subscription 2012
YES!  I’d like a large vegetable subscription.  $30 per week. 

     26 weeks              (May 4/5 to October 26/27)

$780
_________

     22 weeks  Spring  (May 4/5 to Sept 28/29)  

$660
_________

     22 weeks  Fall       (June 1/2 to October 26/27)  
$660
_________
I’d like to try a small vegetable share.  $17.50 each week.

    26 weeks 
       (May 4/5 to October 26/27)

$455
_________

     22 weeks   Spring  (May 4/5 to Sept 28/29)    

$385
_________

     22 weeks   Fall       (June 1/2 to October 26/27)  
$385
________





Yes!  Herbs every week!  $4 each week.

     26 weeks 
      (May 4/5 to October 26/27)

$104
_________

     22 weeks            Spring___     Fall____

$  88
_________

Beautify my life with flowers!  $17.50 each week.


     22 weeks  
      (May 4/5 to Sept 28/29)

$385
_________

Home Delivery.  


          $100 per family
_________

I have included 5 subscriptions to be delivered to the same address.

____#  Seedtime and Harvest canvas tote bags    
$  25       _________

____#  Prepaid Veggie/Flower Cards ($115 value) 
$100
_________

Check__   Visa__   Master Card__   Discover__
  Total:     _______________

Credit Card #_____________________________________

______________________________      ___________________   __________

Signature of Card Holder


Expiration Date        CW Code

Name  _________________________________________________________
Address________________________________________________________
City_________________State___Zip ______Telephone_________________

E-mail (required)_________________________________________________                 
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We will pick up our subscription:

____Friday: Co-op Natural Foods, 2504 S. Duluth Ave 

____Friday: Great Harvest Bread, 4813 S. Louise Ave
____Friday: Look’s Market, 6213 Old Village Place 

____Friday: at the farm
____Saturday: 7am-1pm  Falls Park Farmers Market, S.Falls

____Friday:  Home Delivery (upon approval)
Delivery Address:__________________________________________

Subscriptions going to this address:

1.______________________________________________

2______________________________________________

3.______________________________________________

4.______________________________________________

5.______________________________________________

Subscriptions paid in full by March 1st may choose one FREE bonus:

___ Seedtime & Harvest embroidered canvas tote bag, ($25 value)

___ Two extra weeks of veg. in May or Oct, equivalent to small CSA. (Val. $35)

May 4/5​​____11/12____18/19____25/26____     
Oct 5/6 ____12/13____19/20____26/27____

Mail to:  Seedtime & Harvest, 2710 Hickory Ave., Hull, Iowa  51239

www.SeedtimeandHarvest.net 
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