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November 17, 2006
Ok, ok, I’ll admit it … I feel really bad, sad, regretful, guilty.  All those nasty feelings we try to dodge.

I just received notification that Saturday is Buy Local Day.  Our freezer and fruit cellar are full of local but we don’t have a single item to offer for your Thanksgiving feast, locally grown.  And that’s a bummer!

Why November 18?  Don’t the powers that be recognize seasons?  We don’t all live in the southern hemisphere!  
I defrosted the freezer yesterday.  Beet meals - one a week for a year.  Celery, parsley and leeks – pot upon pot of belly-warming soups.  Bags of broccoli.  Jugs of apple juice.  Pureed squash for pumpkin pies.  Apples for apple pie. Enough spinach to turn Henry into Popeye!  

Local free range chickens.  Local grass-fed beef.  I had to make room in the freezer for the local hog that I’ve got dibs on.  With all this time on my hands, I’ve been reading of the danger of nitrate in our meats.  That hog is going into pure ground pork, pork chops and hopefully, nitrate-free bacon.  The ground pork makes wonderful sausage patties on the George Foreman grill.  Along with a free-range, grass-fed egg fried in butter or coconut oil, the guys go off to work with a satisfied belly.  

Also in the basement: A crate of potatoes for the kids.  Squash enough for Thanksgiving and beyond.  Shallots and garlic aplenty.   Jars of green beans, tomato sauces, and grass-fed beef bone broth.  
But nothing to offer the concerned public.  

With my body in rebellion during the month of October, the hoop houses are standing empty and bare.  How I wish I had been able to till and plant and be able to offer radishes, lettuce, carrots for this Buy Local Day.  I should have started more storage onions.  We could have planted more winter squash.  Would’ve, could’ve, should’ve … but didn’t.  And so the regret.

Full of regret?  Nope!  Four of us went to the dentist yesterday.  It’s been three years for Henry; a year and a half for the rest of us.  Three cleanings.  NO CAVITIES!  

What are we doing? 
Almost no sugar.  We do keep a supply of the dark, full-of-antioxidant, chocolate bars in the kitchen towel drawer for after meal treats.  A square or two will do.
No pop.  We will have a pop with our traditional Saturday night, we’re-pooped-after-market, Pizza Hut pizza. 

No desserts.  Well … I have baked a few pumpkin pies using the last wart covered squash, Grandma’s recipe, local raw milk and eggs, xylitol for sugar, home rendered pork lard for the crust.  And real whipped cream.

But most of our meals are locally raised, grass-fed meats and our own vegetables.  Spoiled?  Certainly.  I just wish we could participate in this Buy Local Day.  

I’ll copy and paste the info.  Follow it up at your leisure.  100milediet.org is fascinating reading.  With a little better planning, I think we can accomplish much even here in this frozen tundra(
Oh … one more … a flash back actually.  After rendering my pork lard, I was left with cracklings.  Little bits of meat, fried to a crisp.  When we were kids, the folks made Balken Brij.  Sliced thin, fried in fat and served with maple syrup … What a treat!  We loved it.  Even as I followed the recipe from Old Time Recipes from Some of Lester’s Best Cooks … Past and Present, I flashed back to the farm house, being a kid, watching and learning from our parents. 
Mom never did anything in small quantities.  Making Balken Brij was no different.  She brought the cracklings and water to a boil in a 22 quart blue speckled canner.  The buckwheat and white flours, tablespoons full of cinnamon, cloves, ginger, salt and pepper where stirred in.  Finally when she couldn’t stir, she would hang onto the huge, hot pot while Dad took over with the wash stick.  Stir, stir, stir, until no more flour could be absorbed.  Patted tight into cake pans, left to cool and age, we knew breakfast would be delicious.

Cold cereal?  Too expensive!  We ate oatmeal, boiled eggs … or Balken Brij. 

Have a good Thanksgiving!  Buy Local if you can.

Henry, Harriet & Alissa Kattenberg 
Seedtime & Harvest, Hull, Iowa

712-439-1861  

Saturday 8-1pm, May-Oct

Falls Park Farmers Market

Sioux Falls, SD
Buy Local Day!
Saturday, November 18th 



Alarmed by industrial agriculture's interference in the food chain? It's easy to meet local growers and sellers. This Saturday, November 18th, show your support for local food by joining us in Buy Local Day! There are thousands of local farmer's markets, community supported agriculture farms, co-ops and local retailers across the country where you can show your support on Saturday!

The typical industrial supermarket food travels an average of 1300 miles from the farm to the dinner table. Subsequently, consumers get farther away from their food sources while farmers command lower prices for their products. For every dollar a consumer spends on such food, farmers receive ten cents or less! Just a few decades ago farmers earned up to seventy cents. But in today's industrialized food system, more and more of our food dollars go to the corporate middlemen for processing, marketing, packaging, storage and shipping, and the people who actually grow it receive increasingly less. 

The good news is that we can change this industrialized system by demanding and supporting local, organic foods!



Take our Buy Local pledge! 



Resources for Choosing Local and Organic: 
Find a local Farmer's Market, CSA, or Food Co-op

Find organic, sustainable and humanely raised meat and dairy in your area through Sustainable Table's Eat Well Guide

Find out more about Buy Local Day and events in your area

Check out the 100-Mile Diet for tips on eating locally 



 ** If you have trouble with the links in this email, you can take the pledge online at http://ga3.org/campaign/buylocalpledge 

