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July 21, 2006
We are focused totally on our crops as the following will attest.  Have we laughed this week?  I’m sure we have but my brain is sluggish.  So let’s talk crops!
New Zealand spinach:  We served Spinach Strawberry Salad for Farm Day.  One couple raved, “This is the best spinach we’ve every eaten!”
Broccoli: buds only.  A new crop is starting to form heads.  Keep the water running!
Beets

Carrots: Bunches of Rainbow carrots and bunches of Bugs Bunny Orange.  One particular red variety is sending up flowering stalks with delicate pinkish-purple Queen Anne’s Lace type flowers.  I’m not digging that row but saving it for Lissy’s Flowers.
Kohlrabi:  By continually re-planting, we’ve been able to offer fresh kohlrabi almost all season.
Leeks

Onions:  Wow!  Look at the size of these babies!  Huge!  Probably the last week we’ll have fresh onions with green tops.  We’ll pull and sun-cure the rest of this planting.  As Vidalia is to Georgia, so Walla Walla is to Washington; famous for their onion growing ability and naming an onion after their town.   Only this is Iowa/South Dakota but I bet our onions will rival theirs!
Scallions:  “These green onions are awesome!”  
Tomatoes:  Spezia’s annual Tomato Fest begins Wednesday.  They are offering a $5 coupon for the Tomato Fest.  If I can fight my way through the tangled and overgrown tomato hoop house, Seedtime hopes to provide all the heirlooms for this popular feature.
Cherry tomatoes:  A few grape tomatoes, too.  The four grape plants have stopped blooming and are concentrating on ripening.  I now recall that the seed catalog did recommend continuous planting for a continuous harvest.  Also a few European-style jumbo cherries.
Cucumbers:  Pretty little smooth cukes European-style, a few hoop-house grown slicers and lots of regular outdoor baby cucumbers for pickling.
Dill:  Please freeze bunches of dill if you plan on pickling.  Dill usually finishes ahead of the cuke crop leaving would-be-picklers scrambling to find fresh dill.  
Basil:  Basil’s fragrance is so uplifting!
Parsley

Celery
Sweet peppers:  Try the white peppers; very mellow.  As a yellow or black low-acid tomato is to a red high-acid tomato so is a white pepper to a green pepper.  Not so green tasting.
Eggplant:  Long skinny purples and whites.  Bulbous purplish-pinks.  Black bells.   
Garlic:  The white bulbs are German White; bulbs with a pinkish sink have lost their name.  Delicious, all the same!
Summer squash:  Cucumber beetles wait until evening to attack on the ‘Reynolds Wrap shinny’ plastic.  Either that or the fish/seaweed/molasses/garlic concoction we’ve been spraying every week or two is VERY effective!  Patty pans in different colors.  Zukes in yellow and green.  Also a ‘Cousa’ type; the best-tasting Mid-East style squash.  “These Cousa’s have issues; I went around a corner too fast, tipped the bucket over, and scratched the tender skin.”
Beans:  Green and yellow.  Laura DJ was leaving the skinny beans.  “No, no, no!  Leave the little short beans but pick ALL the skinny beans.  They are the best!”  Also an Italian flat pod variety.
Peas: shelling.  Our organic inspector mentioned fall peas.  Wouldn’t that be great?  Another pea season?  Don’t tell the kids!  “More peas?”
Okra

Swiss chard: Wonderful colors.  Weeded.  Watered.  Much better than last year!
Chinese cabbage: A huge juicy plant with a tiny, tiny root system.  Not sure how the plant accomplishes such big leaves with such juicy stems and almost no roots. ???
 Rhubarb:  Heavily mulched, close to the well for water.  Looking good. 
Shallots: Fresh dug!  Wonderful!  We put shallots on every single kebab we made for Farm Day.  Much larger this year … Transplanted onto plastic, 6” apart with irrigation underneath.  Weeding helped, too!
Flowers:  

Sunflowers, dahlias and zinnias must be cut today and bunched.  “I like it when you buy seed in separate colors so I can cut a bucket of one color rather than all mixed.
“I really like the zinnias this year.  The colors are brilliant!”  Alissa keeps the zinnias in a separate cooler as they cannot tolerate the cold temperatures that other flowers love.  I bought that old egg cooler many years ago for $50.  It’s a square box designed to hold cases of eggs back when every farmer had a flock of chickens running over the yard.  The egg man had a route through the country picking up eggs every week.  Just like the Culligan man.

Alissa and Elizabeth started making bouquets at 2:00.  I joined them around 4.  Laura K came at 6:30 and we finished at 11:30.  “Eight and a half hours of flowers … Lissy is truly a flower lady!”
“Mom, I simply do what I have to do!”  She was starting to shut down by the time the last bouquet was in the cooler.  

Bouquets feature lilies, lisianthus, sunflowers, dahlias.  Also straight bunches of lilies, sunflowers and dahlias.  Smaller nostalgic zinnia bouquets.  “All our grandmothers grew zinnias along the garden path to the outhouse!”  Also a few straight bunches of statice, gaillardia, Heliopsis, and Everlastings.

Clazina pulled the larkspur, Bells of Ireland and some of the snapdragons out of the flower house.  She transplanted zinnias for fall bouquets.  Celosia, marigolds and Ammi will go in as soon as we can make more room.  
There’s also another batch of cucumber plants that need space and a trellis hung from the ceiling. 

Enjoying the heat?  The kids have handled it well.  Only Alissa was slow and sluggish, feverish and chilled.  We thought maybe she was dehydrated.  “Ok, Kiddoes.  Gatorade only at the 3:00 break.  The rest of the day, you drink water.  We’ll break more often and we’ll eat lots of watermelon.  You MUST wear a hat.”   
Laura DJ is camping or working at the retirement home.  Johnny and Maria have friends visiting and are taking the day off.  I can only beg, barrow and steal Clazina away from her beloved farm one to two days a week.  Danielle works at the drive-in part-time.  So there is plenty work for Alissa, Elizabeth and I to do today.  Only 1 ½ rows out of seven of the hoop house heirlooms are picked.  AND the field tomatoes are starting to ripen.  Eggplant, basil, and dill are awaiting our attention.

I simply must dash.  See you in the morning!
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Falls Park Farmers Market:

Saturday 8-1pm May to Oct.
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