[image: image1.png])’ Seedtime & Harvest



June 11, 2004
I’m not really sure where the day went; the week either for that matter!  My apologies to those of you who read Seedtime’s newsletter at work.  I guess you have something to look forward to on Monday, ay?  We’ve been outside since 7:30 this morning.  The kids had coffee breaks but I only stopped for dinner (lunch).  (My baby brother would have said, “Poor my, huh Ma?”)

We are in good shape work wise.  Henry and I should be able to go out for supper (dinner) tonight.  (We have different terminology on the farm; dinner is at noon and supper is at the end of the day.  Who ever heard of lunch and dinner, for goodness sake!  Those city folk!)  Henry’s been on easy street since we hired all these kids.  Last summer he spent every night until supper washing lettuce, spinach, etc.   And supper usually was at 9:00.  On Friday nights it might be 11pm by the time we went in to eat.  

I could pick another bucket of spinach yet today.  And the rapa, an Italian non-heading broccoli, needs attention, but other than that I think we have it whipped into shape.  Everything is clean, sorted, bagged and in the coolers.   Henry’s explanation would be that I didn’t ‘waste’ time writing this e-mail.   But I’m sitting and I’m snacking and I’m having a drink  Calorie free, caffeine free, sodium free.  I can read what it isn’t but can’t read what it is.

FLOWERS:  After so many frets and worries, the Asiatic lilies are putting on their best.  A few varieties dropped most of their buds suddenly and after talking with the top lily expert in the U.S., we came to the conclusion that all the coddling we did to protect them from this wild and crazy weather probably was their demise.  The darkness of the shed, the warmth of the corn burner to drive off any possible frost, caused an upset in their photosynthesis.  Warmth and light must go together.  Things go haywire when there’s warmth and dreariness. 

To top it all off, the engine of Rick’s ’60 Oldsmobile was running terribly.  And you know how guys always have to rev their engine over and over and louder and louder in order to hear what’s wrong.   Our lily expert figured the ethylene in the exhaust probably zapped our flowers.  The lilies weren’t alone.  The hosta and weigela complained visibly, also.  

Usually we are very cautious concerning ethylene.  Ripening vegetables give off ethylene and only one part per million is needed to cause petal drop in sensitive flowers.  Even the gas burner of our kitchen stove made delphiniums drop all their petals the same day.  We have separate coolers for flowers and vegetables.  Flowers go to Market in the suburban; vegetables go in the trailer.  

But our lily expert said we could clip the tops off the lilies, let them finish the summer in their crates, and then dig a trench, lower the crate into the ground, and cover it with soil.  The lily bulbs should survive the winter and the flowers will be bigger and better than ever next year.  We’ll see.

VEGETABLES:
Spinach:  Spinach is spinach, correct?  NOT!  I planted four different varieties in March.  Indian Summer is beautiful;  Bloomsdale has gone to seed; Camelot is full of leaf curl, a blight; and Whale . . . Whale is exactly that!  Big huge, smooth whale-sized leaves.  True, Whale is green but  it still reminds me of the big docile blue whale, smooth and huge.  I found perfect leaves at least a foot long and 6 to 9 inches wide. 

The kids had pita bread and tuna for lunch.  I made a spinach wrap.  A little dab of mayo, a thin slice of raw milk cheddar cheese, three dill pickle slices and a tablespoon or two of tuna.  Rolled it up and was it good!  Low carb, too!  Vogue!

All the spinaches are mixed together.  You might want to pull part of Whale’s rib away on the back of the leaf as it can be a bit stringy. 

Lettuce:  Tons of lettuce this week. Lots of beautiful colors.  Pay attention . . . We might be running a ‘three for’ special. 

Radishes:  The kids made bunches as they came through the wash.  Every variety is mixed in.  White globes, French Breakfast, red globes.   Every one I’ve eaten has been almost juicy and only a bit of heat.  The white icicle are banded separately as they are hotter.

Green Onions: Lots this week, some next week, and then it’s over until next year.  Well . . .  we’ll have the large red, yellow, and white onions.  And leeks.

Garlic Scapes:  Hardneck garlic produce a flower stalk, technically known as a “scape” which twists somewhat athletically into either a loose curl or a tight coil shortly after it emerges.  These garlic scapes can be chopped and added to stir fries, stirred into cream cheese, sprinkled over pasta, added to salsa, etc.  The flavor is not as intense as a garlic bulb; just a little more mellow.   www.mariquita.com is a wonderful site for recipes and photos concerning organic produce.  Click on ‘recipes’ and then click on ‘garlic scapes’ and your mouth will water and your head will spin with ideas for ‘supper’.

Mother Earth News  www.motherearthnews.com gave us permission to reprint an article from their latest issue, Is Agribusiness Making Food Less Nutritious?  We’ll have copies available at Market.  Please stop by and pick up yours. 
Come to the Farm Day:  July 6th.  Come and enjoy an evening on the farm.  We’ll show you around, allow you to peek into our greenhouses, fill your tummy with lots of good farm food, and enjoy an educational seminar by Pam Klebs.  Pam will bring us up to date on Genetically Modified Organisms, the differences in nutritional value of conventional/chemical and organic food and lots more.  Having been extremely ill earlier in her life, researching and trying many nutritional programs, Pam has regained her health and has a wealth of information to share.  

Pam is also available to teach an afternoon class “The Basics of Healthy Diets”.  

We are inviting local organic farmers who offer organic beef and organic eggs, a natural chiropractor who uses Applied Kinesiology,  an Executive Chef and others.  Don’t miss it!
Overheard at our house:  “Why didn’t you remind me to repair the trailer door?  I had time last night; I don’t have time this morning.”

“Son, it’s hard enough to remember to tell you the first time, much less, remember to tell you the second time!”

Make the Downtown Farmers’ Market a Saturday morning tradition.  We’ll see you there!

Henry, Harriet & Alissa Kattenberg
Growing Certified Organic

Seedtime & Harvest

2710 Hickory Ave.

Hull, Iowa  51239

712-439-1861

kattnbrg@hickorytech.net

Downtown Farmers Market

Every Saturday morning 8-1pm. 
May through October.







