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Friday night, 5pm, July 2, 2004

Can’t believe it!  Sent the kids home today at quarter after four!  Our work is almost completed.  Well . . . preparation for Market is about finished . . .the kitchen is a mess . . .and have lots of cooking to do for Come to the Farm Day . . . but on the whole, it’s looking good.  

The newsletter/e-mail still needs to be written but sure am glad I picked lettuce and spinach first.  It’s been pouring rain since about 3pm.  We needed rain; the soil was dry and crumbly with deep cracks running between the rows.
Everyone has been pushing hard trying to get ahead of the weeds and keep up with the picking and washing.  The kids whipped Alissa’s flower garden into shape.  Looks pretty whenever she lets a few flowers bloom.  One little boy at Market stood looking at Lissy’s flowers and then said to me, “I bet you have a pretty yard!”  
“You have to think about that,” I answered.  “It’s a working garden.  Lissy cuts all the flowers as soon as they start to open.  So what do you think the garden looks like?”

He stood there pondering that thought and then just nodded his head as if to say, “I see!”

I spent a day wrestling with the tiller, trying to turn under the buckwheat between the potato rows.  Pulled all the cockleburs, water hemp, thistles, etc, while I was there. 
Kind of hated to knock the buckwheat down.  It was in full bloom and thousands of bees and other beneficial insects were enjoying the nectar of the tiny flowers.  We were worried about letting the buckwheat go to seed as it can become a weed problem the following year.  

Now that the potato patch was clean, Derek hooked up the middle buster.  Henry and I had heard of a middle buster for the first time at a veggie conference.  Some one mentioned that it worked great for digging potatoes.

The internet showed a middle buster also known as a one row potato digger!  Imagine that.   And even Campbell’s Supply sold them.  Only $100!  No shipping.  A hundred bucks!  What do you get for a hundred bucks?  

Derek hooked it up, rigged a log with two bricks for extra weight.  We pulled up the black plastic and t-tape and he pulled that 
middle buster right between the two rows of potato plants.

That $100 middle buster turned those potato plants over just as slick as can be.  There lay the Yellow Finns.  Alissa, Rick and I came along with buckets and picked up 100 pounds in 20 minutes. 
Today, Alissa drove the tractor and the kids picked up 150 pounds of Red Norlands in half an hour.  Best $100 we’ve ever spent!

Thursday afternoons we arrange flowers.  Alissa doesn’t mind planting, weeding, or cutting but she really struggles when it’s time to put bouquets together.  I started laying flowers out and then invited Krystra to try her hand.  Later Sharla came in from picking lettuce and I encouraged her to try, also.
Those girls were all thumbs!  They held their flowers with a death grip.  Hilarious!  Krysta held her bouquet so tightly that it looked tall and skinny.  By the time we were finished, her natural artistic ability was coming into play.

Alissa abandoned us and went to help Nate wash lettuce.  I unwittingly said, “Alissa, come and put these flowers together.”

“MOM!!!”  

Uh?  I was bewildered.  What had I done wrong?  Years of experience had taught me that one word, “MOM!” was trying to tell me something.  I stood there with my mouth open.  I didn’t get it!  I looked at the girls; they didn’t get it either.  Was Lissy mad about something?
Later she told us she had heard Nate mutter, “I’m going to hate lettuce for the rest of my life!”  Lissy didn’t leave his side until the last leaf of lettuce was in the cooler! Just couldn’t afford to have him quit this job.
Here’s what we are bringing to Market:

Spinach

Lettuce

Broccoli:  Next week will be BIG BROCCOLI WEEK!!!

Beets

Peas:  Sugar Snaps, Snow
Leek

Kohlrabi: white, purple
Cabbage: round, Arrowhead, Savoy
Onions:  Fresh onions with green tops,  Candy, Texas Sweet, Walla Walla, Miss Society.

Carrots:  We finally succeeded in growing carrots!  Thanks to the weeding efforts of all our little helpers.
Potatoes:  New potatoes with the flaky skins.  Yellow Finn, Red Norland.  Delicious!

For those of you coming to our Come to the Farm Day just for good wholesome, certified organic, farm food, here’s our menu:

Soups: Turkey Jalapeno, Corn, Yellow Finn Potato Leek.

Salads: Spinach salad with hard boiled eggs, bacon, feta cheese, black olives and green onions; Green Salad with Sun-dried Tomato Vinaigrette, Oriental Cabbage Salad, Broccoli Cauliflower Salad, Black Seeded Simpson Wraps (dilly egg salad wrapped in a large lettuce leaf), Tomato Basil Mozzarella Salad, Chioggia Grilled Beets. 

Bread: white and whole grain  loaves with balsamic vinegar, olive oil and herbed salt from Spezia’s.

Dessert:  Something featuring rhubarb.  We’ll leave the choice of recipe up to Alissa.
Beverages:  Raw apple juice, water.
Our speaker, Pam Klebs, has a wealth of information to share with us.  She just returned from an engagement in Canada and said the truth is always well received.  “People know when they hear the truth.  Truth resonates!”
“Come to the Farm Day”

July 6, 2004
Talks give by Pam Klebs:
1pm:  “Dirty Little Secrets of the Food 
Industry”
3pm:  “How to Change Your Diet for 
the Better”
5pm:  Farm Supper
7pm:  “Why Buy Organic”
Come to as many topics as you can and join us for a wholesome meal.  We’d love to have you!

Activities for the kids.  We’ve invited other organic farmers.  Walk around our gardens/fields.  Enjoy the country.
We hope to see you tomorrow morning and on the 6th!!  Don’t miss it!
Harriet and the whole gang,  
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.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa







