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July 22, 2005
Wednesday morning:
I’m really struggling against going outside to work.  Showered and coffered last night, dirt and sweat isn’t very attractive today.
Henry drove his hour home and then back to Sioux Falls so we could attend Plum’s Cooking’s cooking demonstration.  Caroline, chosen as a Grand Juror, was absent but Dirk, a grand performer AND a grand chef, and Plum’s knowledgeable staff hosted a lovely evening.  Not to mention fresh, hot corn chips, vine-ripened salsa, and fresh guacamole.  
We are a mite country bumpkin'ish when it comes to appreciation of cilantro but did gain a bit of polishing trying Dirk’s guacamole.  When I was a kid, my brothers and sister wouldn’t touch anything coconut, so … I ate it all.  Now my family refuses guacamole and everything avocado.  Yes, I eat it all!  But I’m worried … Henry really liked Dirk’s fresh, rather than frozen, guacamole.  Bummer!  I might have a bit of competition.
While the tastings were wonderful and the demonstration very interesting, the store itself makes me drool! I really must bring Alissa here to browse.  She’s decided for birthday gifts, she’d like to start building her hope chest.  Remember that old fashioned concept?  Girls collecting stuff for their homes when they ‘hopefully’ get married.  Alissa’s first purchase was serving dishes in the shapes of vegetables!  Logical, eh?  A dark purple eggplant platter, a green asparagus platter, a three compartment salsa dish with a hot pepper, and a pepper bowl with a chili spreader.  Now we need to find flower pieces.  
Veggie Notes:

Lettuce:  Black Seeded Simpson and Red Salad Bowl are alive and well due to lots of sprinkling.  The next planting has not germinated … the soil is much too hot.  We’ll try planting again, under a few trees this time. 

Spinach:  We’ve had a number of beautiful harvests from this planting although a few plants are starting to run to seed.  The follow-up planting is lying quietly in the ground waiting for the soil to cool a bit before germinating.

New Zealand spinach is in the hoop house and growing like crazy due to lots of water and heat. 
Broccoli:  Spears only.  Elizabeth seeded again this week a few varieties bred for cooling autumn weather.  

Beets:  March’s sowing is almost completely harvested.  June’s sowing is growing fast and will be ready next week.
Carrots:  Dug the Little Fingers row.  Quite small.  Delectable.  Danvers, a short, fat carrot is still growing.  Must plant again for fall’s harvest.
Onions:  Super Star white, Walla Walla yellow, Red Burgermaster.  Not large this year; could have used a few more rains.
Leek:  Sprinkling the leek while sprinkling the lettuce.
Swiss chard:  Bright Lights, Ruby Red, Magenta Sunset, more of a hot pink color.  Bionda da Taglio reported to be the best tasting chard in this world.

Sweet peppers: a few Jingle Bells, pale whites, greens and very few colors.

Hot Peppers:  The jalapenos are HUGE!  Anaheim chilies for rellanos.  Serrano.  

Eggplant:  Shades of purple, shapes galore.  Even a few greens and pinks.

Basil:  Keeps a week on the kitchen counter with the stems in a glass of water.

Cabbage:  Red, mini greens, Savoy.  Troubles in the cabbage patch.  Must research this winter.
Beans:  Yellow, green, purple.  Fresh beans are better than candy!
Okra:  Loves all this heat!  Lots of tender green and a bit of red okra.

Squash:  Baby zukes in green and yellow.  Patty pans in light green, dark green, yellow, 
white and Flying Saucer with yellow ribs and a dark green center.  Summer squash Zephyr, yellow body with green ends.

Tomatoes:  (Drum roll, please.)  Dum-did-dee, dum-did-dee, dum dum dum … Spezia’s in Sioux Falls will roll out their Tomato Fest menu August 1st.  Vine-ripened heirlooms grown by Seedtime are featured in each selection.  It’s wonderful to see how creative Chef Kyle can be with our tomatoes.  Recipe development and tweaking take place this week and then … Bon Appetit!!  We’ll have lots of heirlooms at Market this weekend, less during Tomato Fest.  The planting diagram goes with me to the tomato house and name tags are placed in each pail.  So many new heirlooms; I’m still learning their names.  The outside tomatoes are just starting to ripen.  Two rows of outside heirlooms will ripen a bit later.

Potatoes: The featured potato this week is Charlotte; medium oblong nuggets, very thin, golden yellow skin, yellow flesh, shallow eyes.  Excellent cooking qualities – great salad variety.  Lovely potato!  My sister is Charlotte; I simply had to grow Charlotte potato.  (David Austin has an English rose named Charlotte.  A beautiful yellow.  The name teases me, so tempting, although not quite hardy enough for our part of the world.)  Rose Gold, Red Norland and Russet Nugget.  Potatoes, that is, not roses(
Flower Notes:

Zinnias: single color bunches, mixed color bunches, and zinnia bouquets.  Zinnias need a different temperature for cooling than other flowers.  That means we run the 3rd cooler!  Most of last week’s zinnias are stilling looking good on my counter.

Lisianthus: A wonderful elegant flower.  Straight bunches in foil sleeves, mixed bouquets.
Sunflowers:  Clear spring and summer colors.  We tried a new scheduling theme; spring colors, summer colors, fall colors.  But spring colors are blooming in summer and summer colors will bloom in fall and fall colors will bloom in the winter hoop house.  Need a new plan for next year!  Lovely all the same.
Oriental lilies:  Mixed bouquets and by the stem.  Alissa always asks me to do the Oriental bouquets, “I like yours.”  
Laura usually works in yellows and reds.  Elizabeth tends to make bouquets in pastels.  She prefers using only two or three colors.  This week she made a group of bouquets in pale blues and yellows.  Very nice!  Alissa incorporates monochromatic schemes or dramatic opposites.  
Gladiola: Wonderful whites with tiny pink veins at the heart.  Soft pinks with white ruffled edges.  A few greens, purples, deep reds.  We haven’t been putting glads in our bouquets; they are so tall and stately yet Henry equates the spikes to horns in a bouquet.  It’s very difficult to show off a glad’s beauty in a flower sleeve. 

Rick was hanging out by the girls after a hard day swinging a hammer.  “What takes you girls so long?  It’s easy to make a bouquet.  Even I could do it!” and he proceeded to show us how.  “See… a cattail.  Now a sunflower.  What’s this cute little thing?  I’ll put one in.”

“Odds, Rick, odds.  Put in three sunflowers, or five cute little things, or seven but never one!”

“No, no, no!  Be quiet!  I’m making this bouquet.  You wait.  It will be the first to sell!”

“Don’t clench your stems so tight.  Let the flowers fall apart a bit.”

“Leave me alone!  I know how to do it.  This is my bouquet.  If it doesn’t sell, I’ll buy it myself and take it to Alice Monday night.”  (Alice is nearing retirement age.  Rick sleeps at their house while on call for the emergency squad.)
Regardless … He made the girls giggle.
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