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Friday, July 16, 2004
Whew!  Hot again today.  We don’t leave the house without our pith hat.  Even then the sun seems vicious.

We’ve decided to stop picking the field lettuce and spinach.  A new crop is up in a little strip of ground between the shade trees and the fruit trees.  Hopefully the two sets of trees will provide enough shade to allow us to harvest into fall.  

We will pick the romaine in the greenhouse as it’s still quite sweet.  The water supply is more regular to that crop.  And we do have New Zealand spinach as a substitute; more of a cooking green than a salad green although some folks do like it raw.
Green beans, basil, Swiss Chard, and dill were given priority over the lettuce and spinach. You probably ate enough greens to keep you healthy until the new crop is ready.

Here’s our list.  Hope you see something to tickle your taste buds.

Spinach: New Zealand

Lettuce: Romaine from the greenhouse.
Broccoli

Beets: red golden, cylinder, Chioggia.  Beets can be grilled.  Wash, trim tops to 1”, lay directly on the grates.  Cook with low to medium heat.  When softened, remove from grill.  Put on your meat.  Use a paper towel to rub the skins free.  EAT!
Snow Peas

Shell Peas:  Last picking of the peas.  The girls are breathing a sigh of relief.
Leek

Kohlrabi: purple and white.
Cabbage: Savoy, regular green, red. 
Onions:  Candy, Walla Walla, Texas Super Sweet.  We sliced a Walla Walla for our hamburgers last night.  Wonderfully juicy and mild enough to munch with just a dipping of mayo.

Carrots:  The girls finished digging the March planting.  Some are quite small; all are delicious.

Potatoes:  
Adora is new for us.  Yellow skin, yellow flesh, fairly firm texture, maintains color after cooking, great for boiling and baking. 

Red Norland has red skin and white flesh.

Ruby Crescent is a fingerling with a rosy colored skin, deep yellow flesh and a waxy, firm texture.  A great roasting potato with delectable flavor.

Yellow Finn’s yellow flesh has a buttery sweet flavor distinguishing it from any other potato.  Moist, mashable texture.  A gourmet Finnish potato.

Basil:  Last week when Sharla was picking basil, I would catch a wift of its awesome fragrance across the yard.  Lovely!  We have all the baskets stacked in the house to avoid the heat.  Almost euphoric in here!
Red Rubin; Lemon; Sweet Genovese; Napoletana (Blistered from Naples); A Foglie di Lattuga (lettuce leaf), both from an Italian seed house.  Keep basil on your counter.  Refrigeration will turn the leaves black.

Dill:  Cucumbers should start next week.  Rinse the dill, air dry, double bag, and put in the freezer for a secure supply when the pickling season catches up with the dill.

Beans:  Green, purple, yellow.  I’ll finish my day picking beans until the bugs carry me away.  (I didn’t finish picking but cleaned the Music garlic instead.)  Very short supply this week.
Swiss chard:  Ruby, Bright Lights.  Very nice colors.  Large leaves can be used in place of cabbage leaves for stuffing with cooked meat, rice, and a pour of tomato sauce.  For cooked greens, sauté’ a few cloves of garlic, add the chopped stems, sauté until almost tender.  Stuff the slightly shredded leaves into the pot, cover tightly, turn heat to low and then off.  Ready to serve with parmesan when completely wilted.

TOMATOES:  

“Dum ditty, dum ditty, we’s got ‘maters!”

Nice, big, red and yellow, juicy, luscious tomatoes. 

A thought provoker:  
The neighbor was here to pick up his tractor.  He needed the hog loading chute to move pigs around.  He looked tired and sore.  They had loaded hogs out during the night.

“I’ve never seen such a bunch of hyper hogs!  That batch of hogs was on PayLean.  It’s  a growth hormone that is supposed to make the hogs grow really, really fast and nice and lean.  

“But it’s just like they were on drugs! They were absolutely crazy.  And fast!

“Bam!  Bam!  Bam!  This way.  That way.  They moved so fast that we couldn’t respond quick enough with our gates.  

”I’ve been knocked over more just loading those hogs than all the years put together that I’ve raised hogs.  I’m sore all over!

“They would pile on top of each other and then throw themselves backwards.  Crazy!  I’ve never seen the likes of it.”

The reason I tell this story is that we had a man in the crowd on Come to the Farm Day.  He has an incredible story to tell.  He’s been on a vicious and vicarious ride.  When he fed GE (genetically engineered) corn to his gestation sows, they lost their ability to reproduce.  

I’m not going to reveal any more.  Just think about it.  Chew on it.  Ponder it.  And then come to Market and buy Certified Organic.  It’s the only safety net we have.

Shop the Downtown Farmers Market and PLEASE tell your friends about us.  

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

Oops!  Don't tell Lissy that I forgot to mention her flowers.  She has literally tons!!  Her 10x12 cooler is LOADED!  We hope this is the peak of the season and that we are not still climbing.  
Fifteen man hours were spent on bouquet making alone.  Alissa and Krysta usually cut for a half day twice or three times a week.  No wonder the cooler is bulging!
Saturday's Special:

Normally, bouquets and Asiatic lilies are $8.45.

This Saturday only:  3 for $21.

Normally, straight bunches are $3.00.

This Saturday only:  4 for $10.

Normally, the most wonderfully fragrant Oriental bouquets are $12.45.

This Saturday only:  2 for $20.

Decorate your house. Brighten the office. Cheer a friend. Fill the church.  
We have the flowers!

"I love you."  "I care."  "I'm sorry." 
 "Happy Anniversary!"  

Flowers say it all, beautifully.







