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June 3, 2005
Squeeze, squeeze, squeeze means

FREE!    FREE!     FREE!    FREE!
The squeeze is on.  Alissa absolutely must get her cut flower plants into the ground.  So these lovely, fragrant petunias must go.

Petunia Give Away
Receive a FREE Tidal Wave petunia with purchase of 2 Tidal Waves.  Large plants in 8” Tidal Wave pots. 
First I pulled all the radishes.  Then we chopped the lettuce off at the roots.  Now the Tidal Waves are in the way.  She keeps pushing; I keep receding.  But hey, that was the plan … Keep the greenhouses full at all times.  We need your help to supply homes for these wonderful hedgiflora petunias.  

Geraniums:
Purchase 3 plants, 4th is free.
Tomatoes in Gallon Pots: Last Week!
Purchase 2 tomatoes, 3rd is free.

Dear Harriet,
I want to express thanks on behalf of both the horticulture students and myself for the tour you led…While it’s sometimes hard to read what kids are thinking, there were a lot of appreciative kids.  In a day and age of industrialization and in a time when kids are discouraged to think about entering ag, at least three students were encouraged to continue dreaming, planning, and preparing.  Other students were introduced and liked the ideas of connecting with local food producers.  A visit like yours is worth more than a week of lectures of trying to convince kids.  Sincerely, Professor___.

Son’s response upon reading this card?  “A dream?  I doubt it.  It’s a nightmare!”

SPECIALTY CUT FLOWERS:  Here they come!   Last night was the first night of bouquet making this season.  I was all thumbs.  “Alissa, do you think it helped you to work in a flower shop and take Floral Design classes?”

“I’m not sure if it helped me make arrangements, but I certainly know that our customers are getting terrific value for their dollar.  I KNOW how much these bouquets would be at retail!”

Asiatic lilies are opening in deep dark red, pure, clear orange, soft cream with burgundy flecks.  Wonderful!  In bouquets, also by the stem.  Bearded iris last only a day or two as the next bud on the stem gets ready to open.  Our first year of success with Dutch iris.  Dark purple with a splash of yellow.  We’ll plant other colors next year.

Baptisia!  Only three years in nuturing from planted seed, baptisia is finally blooming in a wonderful indigo-blue.  Salvia Caradonna which we offered last year as a perennial is adding dark purple spikes to Alissa’s arrangements.  Aquilegia has some lighter colors of pale yellow and pink and a soft peachy purple, but Black Barlow is also dark purple.  Purple, purple, purple!  Alissa is asking for MORE plants in other colors.  YES!  I like it when she wants more( 
Our Proven Winner Color Choice shrubs are beautiful.  Hydrangea, Sambucus, Spiraea, Viburnum, Symphoricarpos, Ilex (winterberry), Euonymus.  All are hardy to our frigid Zone 4.  Proven Winner and Color Choice have joined hands in the promotion of these colorful plants.  Each offers at least one season of color, many sport year-round interest.
All our plants are Certified Naturally Grown and anything that we’ve started from seed and any plant that we’ve grown for a year is Certified Organic.  

Lilies, purchased bulbs – Certified Naturally Grown.

Cut flowers from seed – Certified Organic.

Shrubs/woodies from purchased stock -Certified Naturally Grown.

Perennials from purchased starts – Certified Naturally Grown.

Perennials over-wintered here on the farm – Certified Organic.

Onions: Walla Walla, Candy, Red Burger-                            master, Super Star (purchased plants) – Certified Naturally Grown.  
Onions: Red of Florence, Flat of Italy, Tropeana Lunga, Ailsa Craig Exhibition (purchased seed) – Certified Organic.

Roses, new starts this year – Certified Naturally Grown.

Roses over-wintered in our garden: Carefree Beauty, Winnepeg Parks, Morden Blush, all the mini Kordana’s – Certified Organic.
Do you see the pattern?  We GROW every thing organically.  But we can not BUY everything organic.  Transplants must be grown by us for a year before they can be labeled organic.  Finding organic plants is next to impossible.  Finding organic seed is possible but sometimes bombs!

Example:  Sparkler radishes.  I’ve grown great crops of Sparklers in the past.  I should be able to grow a good crop this spring.  Very  cool, very moist.  Perfect for radishes.  White Globe and French Breakfast have been very nice.  The hybrid variety is awesome.  Sparkler is yuk.  Most of the plants are shooting a seed stalk immediately which makes for a very woody, hot radish.  My opinion, based on what I’ve read and my limited experience, is that the demand for organic seed is so great that selection for good qualities is being bypassed and the entire crop is harvested for seed.  “We need seed!  Just get it on the market.  Don’t worry about quality.”  Cherry Belle is another open pollinated radish available organically.  It also goes to flower immediately.  

The same situation exists in saving tomato seed.  Usually, we select the most perfect tomato for seed, avoiding any fruit that has cracked, has blossom end rot, blighted plants, etc.  One year, while canning tomato sauce, I saved ALL the seeds.  Easy.  Just put the juice through the colander and the seeds were separated.  But I’ve never planted from that batch of seed.  No selection took place.  The resulting seed stock would be as generic as the tomatoes they came from. 
 So … We purchase organic seed when available; we plant and trial each variety.  But when a variety bombs, we move on to a hybrid.  I like the open pollinated theory.  We should be saving seed and maintaining differsification. Yet only by selection can quality be maintained.  Seed selection should be based on desired traits, not on quantity.  

As to vegetables for this week, we’ll have lots of wonderful spinach.  This rainy weather is just like the maritime northeast and makes for lovely spinach.   Mom lives in Washington and I love it there, next to here.  Why?  Because you can grow anything and can grow everything so easily.

Lettuce:  New crop grown outdoors.  Reds and greens mixed, washed, and  spun.  Varieties with names such as Rave, Oscarde, Dark Lollo Rossa, Little Gem, Flame.  
Spicy greens:  We planted green separately, no more seed mixtures.  Much easier to harvest.  Red Russian Kale, Kyona Mizuna, Tatsoi, Minutina, Endive, dill, beet tops.  The yellow flowers are Hon Tsai Tai.  Washed, spun.
Arugula tries to bolt in spring.  Fall-grown arugula is much more cooperative.  New leaves are the spiciest.  Older leaves closer to the earth are more mellow.

Micro Mix:  Alissa and Elizabeth have graduated to cutting Micro.  Yippee!  Red basil, fennel, curly cress, and red amaranth add color to radish, kale, purple cabbage, etc.  It’s in there!

Last week for green garlic. 

Scallions come in a lovely red and pure white. 

Rhubarb is tender and juicy on account of this lovely Washington weather.  

A new little gal started working yesterday.  She thought a crate of garlic greens was a lot.  What a shock when I brought three crates of scallions to the shed for washing and banding!  She doesn’t know that the main goal around here is MORE!
Quality, variety, quantity.  We try to offer it all!  See you in the morning!

Henry, Harriet & Alissa Kattenberg 

Seedtime & Harvest, Hull, Iowa

712-439-1861
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






