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July 9, 2004

Wednesday, the morning after:
After Come to the Farm Day, we have one great outstanding problem; how to we regroup, reorganize, get back to the nitty gritty, ignore the weeds that have come bounding up with all the wonderful rain, and start picking and washing for Saturday’s market?  We called the kids’ folks this morning and said, “Let them sleep!  We’ll start around 10:00 today.”

We had a great turnout and I, of course, thoroughly enjoyed all the garden walks(
 I should, however, take a class on food- quantity planning.  After an impulse buy at Sam’s Club of the 24 quart stainless stock pot, (simmered that huge turkey with no sputtering from the lid,) I sent Henry to purchase TWO more.  Justification: we’ll be able make great spaghetti sauce without all the burning that takes place in those light- weight blue canners. 

Well . . . now that we have these huge pots, we better fill them, right?  Took all day Monday to chop enough vegetables!  “I can prepare the salads Tuesday morning.”

Results? We had double the soup we needed; double the bread we needed; and only HALF the salad we needed!  

Our apologies to those of you reduced to a supper of bread and soup and a few lettuce leaves!  We’ll print the recipes we used and have them available at Market. (A recipe? Now that’s consolation for a hungry belly!) 

At all the organic conferences we’ve attended, the chef spends a half hour telling us where our food came from.  “The organic peas were grown by Laadydaa Farms, the baby potatoes were harvested at Loobydoo Hill . . . ” 
Everything you ate or drank at our place was grown by us except: the turkey (won at a Christmas drawing), the carrots (just couldn’t put that many wonderful garden carrots into a soup pot!), the onions (a truck driver gave Henry a big bag of Walla Walla’s) and the cauliflower (ours are just starting to form heads).  Of course, we purchased the bacon, olives, feta, olive oil, vinegar, and Spezia’s breads.
We had a great time, a great turn-out and we thank you for coming.  We’ll start thinking and planning for next year.  

Friday night, 11:02pm. 

Time is up!  This day is over and so is the week.  So sorry that our e-mail didn’t materialize but we’ll list what we are bringing and then clean up the kitchen and try to catch a few winks before rising to load the trailer.

Flowers:
Lissy has a load of flowers!  I asked how her flowers were doing and she said she was between the perennials slowing down and the annuals kicking it into high gear.  I thought that meant she didn’t have many.  Wrong!  Her cooler is larger than the vegetable cooler and it’s FULL!  

We made bouquets Thursday morning as Sharla had two showers in the afternoon.  Krysta helped.  She’s doing very well.  

We could use some new songs however.  “A white sport coat and a pink carnation . . . I’m all dressed up for the dance” was joined by “A teeny weenie polka dot bikini that she wore for the first time today.”  Both girls have nice voices and they get pretty goofy together.

Our new theory: creativity  is less a matter of creativity and more a matter of desperation.  Some of our nicest bouquets were the result of fewer choices of flowers yet lots of flowers left needing to be arranged.  

Vegetables:

Lettuce:  Still beautiful.  Large luscious leaves.  Two-tone reds.  Also some straight romaine.

Spinach:  Regular and New Zealand.

Broccoli: Small heads and shoots.
Beets: Reds, goldens, Chioggia with white and pink rings.
Peas:  Snow, sugar snap and shell.

Leek

Kohlrabi: White and purple
Cabbage: Round heads and Arrowheads
Onions:  Candy, White Granex, Texas Super Sweet, Walla Walla
Carrots: Nothing can beat a carrot freshly pulled from the earth with the dirt rubbed off on your jeans.  The best!
Potatoes:  Red Norland, Yellow Finn

Basil:  Red Rubin, Lemon, Genovese, Italian Genovese, Foglie di talluga (also from Italy).  The best job on the farm is picking and bagging basil.  The aroma is heady!

Hot peppers:  A few Anaheims, Sante Fe Grande.
See you in a few hours!

Harriet 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 Oct.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa







