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Friday, July 30, 2004  
“Time flies when you’re having fun” should read, “Time flies when you’re too busy”!

And when you are short-handed.  And when there’s simply too much to do.  And when you take on more than is humanly possible.  And when you keep expanding trying to meet the demand.  And when it’s the heart of summer and stuff is ripening faster than we can harvest.  And when . . .  

Yup, time’s been flying around here.  Those kids work faster and faster.  But we’re not catching Old Father Time.

Tuesday, Alissa and Krysta dug garlic all day.  We thought about rolling those beautiful bulbs to the surface with the potato plow but we had three different varieties on the same row of plastic.  Didn’t want to mix varieties as we try to save our own planting stock.  Purchasing organic stock each year gets very expensive.

AmberLea and Nate sat on the ground and lifted shallots with their fingers all day.  They are both a little stubborn and refuse to wear rubber gloves.  A nice batch of sand burs had gotten established.  Plus the barley mulch was full of seed which of course sprouted and became a weed (although we did harvest a crop of those beautiful seed heads to put in Lissy’s flower bouquets.)  We also cut the flowers of the shallot plants and called them Alliums, which they are, but calling them by their species name makes the white flowering balls a little more gourmet.  (And makes us sound a little more sophisticated!)
Paul, Lissy’s boyfriend, had a few free days.  He trellised tomatoes ALL day Monday.  (Also stubborn about wearing gloves . . . you should see his GREEN hands!)  Tuesday he spent on the tractor tilling in spent vegetation.  He also turned the sweet corn crop into a green manure crop. 

The neighbor rented us three acres which we put into transition to Certified Organic.  Land must be farmed organically three years before it can be entered into the National Organic Program (NOP).  

We planted clover on one acre.   Clover grows so slowly that we had an acre of weeds.

The second acre was planted in sweet corn.  I convinced the neighbor to plant my sweet corn after he was finished planting all his crops, even the soybeans.  He likes to plant sweet corn first, usually about the 3rd or 4th week of April.  I’m kind of a novice when it comes to farming, but I’ve read often enough that sweet corn seed needs warmth will not sprout in cold soil. 

We’ve had very poor germination planting so early.  Neighbor blamed it on our rototiller.  He felt we made the soil too fine and then a hard crust formed a rain.  

This year he offered to work himself.  Minimum tillage and warm soil, our untreated sweet corn seed sprouted and pushed through beautifully.  He advised us to buy a cultivator.  

Neighbor doesn’t own a cultivator.  He uses Round-Up.  Very few farmers cultivate any more.  “Herbicide is the way to go!”

Henry located a good cultivator for $250.  There’s no demand and no value for cultivators.  

Then the trouble began!  As he pulled that cultivator through the sweet corn, it bunched up all the old corn stalks.  In twenty feet or so, he’d be scraping the ground, breaking off the little corn plants.  Backing up would dislodge the old stalks and then I would pitch the pile into the loader and he’d haul them away to be burnt. 
Neighbor’s comment?  “Welcome to the joys of cultivating!”

Why the corn stalk problem?  Neighbor planted BT corn, a genetically engineered corn.  A gene is removed and a gene of Bacillus thuringiensis is inserted.  Bt has been a safe, effective worm control for organic gardeners for years.  The object of the modification was to prevent worm damage to corn.  The results is a tough corn stalk that doesn’t decompose.  

The stalks are very fibrous, almost like wood.  Are the microbes specific to that type of fiber missing in our soils?  We don’t know the answers; we just know that we lost our sweet corn crop.  Without chemicals and no cultivation, we had a green, green field of weeds.  

“We’ll till it under and call it a green manure crop.  We’re building soil if not raising sweet corn!”   Organic buckwheat and oats has since been planted.  That crop will also be incorporated for a second green manure crop.  When the organic winter rye is once again available this fall, we’ll seed again.  The soil will be blanketed for the winter and the rye, when tilled in next spring,  will have an allopathic effect on weeds.  Live, learn, and experiment!

FLOWERS:  Nine hours of bouquet making and I’m out of words!  Lissy’s flowers are gorgeous.  And plentiful.  Dianthus, in all four varieties, is at it’s peak.  Echinops has reached it’s prime.  Last week for crocosmia.  Gigantic sunflowers are almost finished.  Big bunches of multi-colored large sunflowers still brighten summer.  

My mother helped yesterday and then I recognize my training.  She likes very simple arrangements with only two colors.  She made her sophisticated arrangements and we made the multi-colored/lots of variety  arrangements.
VEGETABLES: (Due to cool weather, not every item is available at 5th & Floyd.)
Broccoli:  Last plentiful week.  Sharla did a new seeding for me and then we went to Market and left the flats in the sun.  Oops!

Beets:  We placed scrubbed beets with a bit of tops directly on the grill.  Took a long time and they were quite charred before soft, but, oooo’ so delicious!
Leek

Cabbage:  Arrowheads, greens, Savoy’s, reds.

Onions

Spinach: New Zealand

Squash: two-toned yellow/green summer

Sweet Peppers:  So many plants and so few fruit.  This cool weather is dampening our harvest.

Hot Peppers:  Serrano, huge Jalapeno, Anaheim, etc.

Dill: C
an be frozen while waiting for cukes.
Beans:  Purple, yellow, green

Swiss Chard: Ruby, Bright Lights

Basil:  Red Rubin, Genovese, Napolitano (blistered from Naples), Foglie di talluga (leaf of lettuce), Lemon.  The Cinnamon basil is in the zinnia bouquets!

Potatoes:  Red Norland, Carola – absolutely the best, creamiest, thin skinned potato we’ve tasted!  Some in clunker sizes.

Garlic:  Hopefully. We need to clean the bulbs yet. (Krysta and Nate are on vacation; Sharla is letting her hands return to normal color before she marries on Tuesday.)

Cucumbers:  Some slicers, picklers.  

Eggplant:  Also needs heat.

Okra:  Imagine this Southerners in all this coolness!
Tomatoes:  Lots of red slicers, a few canners, Heirlooms and five different colored Sausages (roma types).  Cherry tomatoes are also starting to ripen in 11 colors.

We had two interns from the Iowa to Work program spend a few hours helping dig potatoes.

“You’re really a hard worker, Nate!  Do you like to garden?”

“Better than sitting home all day!”

“So you’d rather be working on the farm than sitting at home?”

“Except when I have to Glazer the whole fartin’ greenhouse!”  (Nate HATES cleaning shallots, peeling onions, weeding, and Glazering!  He LOVES to mow, seed cover crops, and wash broccoli.)
Have a good day!  See you in the morning.
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







