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June 17, 2005
Late Thursday evening:
Friday already?  I’m not sure we’ve had a week.  Seems like I was sitting here scratching my brain just last night and here it is, late Thursday evening again.  Body is exhausted.  Kids and hubby have tumbled into bed and I’m trying to get a head start on tomorrow.  
Had supper at Derek and Laura’s.  Tender-loin steak.  Cheesy potatoes.  Corn (from a can).  Spinach (’05 but from the freezer).  Raspberry mouse cheese cake. Decaffeinated coffee.  There’s my problem!  Should have requested high test coffee.  A full tummy and decafe … what can we expect?

Derek built a fire and hauled chairs out for us.  Henry elected to visit the couch instead.   It’s his birthday and he decided he really didn’t care much for bonfires anymore.  It certainly was ‘------‘ sitting by the fire, looking at the moon and a few early stars.  An occasional fire fly winked at us.  Beautiful evening!

“We are about to loose Mom.  Her words are starting to slur!”

I’m starting to recall the week.  Monday was definitely blue.  Three kids went to weeding the onions and leeks.  Disaster!  They straddled the plants between their knees as they crawled along.  Plants are tipped over, some are pulled partially, and some are pulled completely out.  Alissa and Elizabeth were nearby weeding the peas and didn’t recognize the problem until we looked over their work.  Both Alissa and I were kind of blue that night.  Tuesday we cancelled our younger help.  
Rick, “You girls certainly ate a lot of cookies today!”  We had bought a pack of Chips Ahoy ‘for the kids’.  Rick opened it for his lunch pail; Alissa and I proceeded to eat them,   All!   I was complaining to Henry that evening how discouraged we both were when I had to conclude, “Maybe it’s the sugar we ate.  Sugar makes me tired, makes my legs heavy, my feet drag.  And blue, too!”  “Oh, ye wise one, Ye who advocates healthy eating.  Ye, who always warns against sugar,  You binged on cookies?”  “Yeh, yeh, I know.”
No more!  Cookies are gone.  Alissa visited East Dakota Co-op and stocked up on nuts and dried fruit.  AND we’re going to train these kids.  They go out in teams, an older one and a younger one.  Clazina and Nate did an awesome job cleaning the garlic patch.  Alissa took Alexis to weed the rest of the onions.  Alissa weeded three rows besides Alexis’ one … Looks much better! 

“Are you pulling the roots out?  If you don’t we’ll have to come back and weed this onion patch again.”  “I’m trying to get the roots but they just break off.”  “Let me see how you hold your hand.  Turn your hand this way; pull with your thumb and forefinger, like this.”  Another problem solved?
Early Friday morning:

Well … not so early.  Alissa is teaching Johnny how to pick peas.  He picks beans for his mother so she figures he can also pick peas.  Folks tell her she looks like her mother, which is sad enough, but now she’s awake at 4 am planning the day.  “How can we get everything done; plus I want to leave early!  Laura can’t help load; she’s chopping silage with her dad.  An older girl must stay in the shed with the younger ones to wash and bag.  Yet loading two trailers takes a number of workers, too. Maybe Johnny can hike plants to the door.  He hasn’t shed his jacket since he started.  We’ll work him into a sweat loading!”
And me?  I’m slated to harvest ALL day.  Lettuce.  Spinach.  Oregano.  Basil.  Must check the radishes.  Kohlrabi is already in the cooler.  Might be a bit more Piracicaba broccoli (strange name, but wonderful tasting for eating raw.)  Spicy greens (a new green has been added … mache.)  Beets, ah, wonderful baby beets with neat looking tops.  Have to weed as I pull.
Cool oregano.  Temperate basil.  Anything cooler than 45 degrees turns beautiful basil green to dull basil brown.  45 to 60 is ideal.  By packaging in these cute little herb sleeves, you can prop your bunch in a cup of water and keep fresh basil on the kitchen counter; oregano in the ‘frig. 
Johnny clipped garlic snakes yesterday.  Hard neck garlic shoots a flower stalk which we remove to divert all energy into making a larger bulb. This delicacy is available only for a few weeks in early summer.  Tender and very garlicky.  

Snakes?  Did you say snakes?  Real, live snakes have taken up residence in my tomato house!  I’m not so sure I like the idea.  They are living under the plastic mulch on the south end of the house.  I’m wondering if there are babies, too.  As I stepped in, a LONG garter snake gyrated before my eyes before slipping into a hole in the plastic and disappearing.  Well, almost disappearing.  I could see his scaly hide against the silver plastic.  

Not sure if I should leave them alone to snack on the mice that damage my first low growing tomatoes or if I want to send them packing.  I always try to convince Alissa that snakes are good; they keep mouse damage down in her perennial garden.  Yet, I’m not too keen about coming nose to nose with a garter while creeping on my belly picking tomatoes.  

Remember the Hooligan vine?  Those heirloom tomatoes in the hoop house are related somewhere in history to that Hooligan vine; they are taking over the hoop house just like that hooligan vine took over Hometown.  Their leaves are HUGE!  Must be the two slings of compost tilled in before planting.  
Lissy’s flowers are predominately Asiatic 
lilies and dahlias this week.  The white peonies we planted last year are delectable!  Can’t get enough of them.  Early perennials are finishing and the next wave of summer perennials are just beginning to bloom. 
“I hate these dahlias!”  

“Why?”  

“Because they produce two buckets of cuts every day!  Why did we plant so many?”

“They offered a minimum order to first time growers and I accepted.”

“But, Mom!  Four colors, 72 plants each, with a possible eight flowers per plant?  We’re crazy!”
“And they are beautiful!!”

The larkspur which we purchased as plugs is starting to flower.  We have continually failed starting from seed and gambled on the extra expense of bringing in plugs.  So far, it looks like we should have a nice crop.

So much for loitering in the nicely cooled, shaded house.  The kids are waiting for lettuce to wash.  Hit the send button!

See you all in the morning!

Henry, Harriet & Alissa Kattenberg 

Seedtime & Harvest, Hull, Iowa

712-439-1861
Come to the Farm Day:

July 12, 2005,  3pm till dark.
Visit our farm, Seedtime & Harvest.

Speaker Jerry Rosman:  Loosing the Farm to GMO Corn.

Speaker Claus Smith:  Rebuild Your Immune System the Easy Way

Farm Fresh Food:  LOTS!

Garden Tours

Downtown Farmers Market:

Saturday 8-1pm May to Oct.

Winter market pending.

Falls Park, Sioux Falls, SD

Floyd Blvd Local Foods Market:

Saturday 8-1pm 

Wednesday 3-6pm

5th & Floyd, Sioux City, Iowa






