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It’s unbelievably quiet in the gardens this time of year.  Barn swallows are gone.  Frogs are gone.  No butterflies.  No cabbage worm moths.  No harlequin beetles.  No bees.  Grasshoppers are slow and dying.  Surrounding fields are barren.  Very little wind.  (Makes me wonder if my ears are full of hair spray or what?)  The only wild life activity I see is the flock of sparrows eating foxtail seeds in Alissa’s flower garden.  And the freshly gnawed evidence of a hungry mouse on a juicy red beet. 

Another frost or two and we’ll mow Lissy’s perennials.  When the ground starts to freeze, we’ll cover everything with a thick layer of mulch.  Behind the barn is a stack of huge round bales of organic triticale.  Farmer promises that he baled the triticale BEFORE it went to seed.  Oat and barley straw is always full of seeds, just waiting to germinate and grow, becoming another weed for us. 

Most of the our crops are mowed.  Open ground has been planted in winter rye and hairy vetch.  We already can see little red shoots appearing.  

Boxes of tulip, iris, and allium bulbs are piled in the shed.  Lily bulbs are also waiting for living dirt.  Someone has to dig a trench in the hoop house and plant each bulb.  Derek, our personal mechanic, will get the tiller running, I’m slated for maneuvering that heavy lug and also digging the trench, Alissa will space the bulbs just right and I’ll probably get the job of scooping the dirt back over the bulbs.  

The roses also need a trench dug, the pots dropped in, watered, dirt shoveled over and then buried with mulch.  All the perennials are lined up in a row in the hoop house.  They continue to need water and later mulch.  The hoop house becomes nice and warm during the day, 70 to 75 degrees.  The heirloom tomatoes are growing and putting out new tomatoes.  Everything outside is dead and dying.  Step into the tomato house to vibrant, green, moist summer.  Quite amazing.  Even the grasshoppers are alive and well!
Beets:  Tops removed, washed, bagged.  Many are small enough to be considered ‘baby beets’.    
Swiss chard:  I  pulled stalks out of the heart.  Vibrant colors.  The kids prefer the stalks sautéed with garlic in olive oil.  Henry likes the leaves cooked like spinach.  Guess I’ll dirty two pans and please them both.
Tomatoes:  Pretty cool that we can offer locally grown, organic heirloom tomatoes in the middle of October!  

Carrots: Alissa came out to the carrot patch to offer these kind words, “Let me give you a piece of advice: Don’t plant so many carrots next year!”  I can’t find my records on which varieties I planted but this week’s harvest is very tender and sweet.  Not large lunkers, but nicely formed, perfect carrots.  They were wonderful sliced and cooked for supper last night, too.  I did drizzle a bit of honey over them while boiling.  
Arugula:  Grandma wanted some of “that green stuff’ that Sister put in the salad.  “But you don’t like arugula! You spit it into the sink the last time.”  “I like it now!”  Even Grandpa is eating arugula. Grandma mixes it into his salad and he eats it!  Brother-in-law can’t get enough.  He eats arugula for breakfast, lunch, and dinner.
Spicy Greens: Really not very spicy.  But very interesting.  Three different baby mustard leaves, tatsoi, kale, and mizuna.
Lettuce: I planted eight rows, should have planted sixteen!  Very beautiful and sweet.  Just grows so slowly in cool weather.  We have the patch covered with floating row cover.  Maybe a bit more heat will increase the harvest and also save it from freezing. 

Shallots:  A few bags left.  Time to be planting for next year.

Garlic:  We saved a few large heads for selling.  The remaining heads are broken into individual cloves for planting.  It gets dark so quickly that we only have about an hour each evening to plant.  We use the transplanter and can plant three rows to a bed, three beds in an hour.  We will also try a crop of spring garlic for next season.
Kale:  Alissa is working at the office today but I’ll try to harvest the Red Russian kale.  Frost does mar the leaves but kale is wonderful cooked with brats.  Most recipes recommend removing the coarse midribs. We harvest young enough leaves that ‘coarse’ doesn’t apply.  Use your judgment whether to remove or not.
Tatsoi: Heads look like loose bunches, a dark green, spoon-shaped leaf on a pale green stalk.  Small leaves are in the spicy greens mix. We’ll also bring heads.  Try tatsoi in the following recipes. 
“Braising Greens with Lemon and Garlic,”
Great Greens by Georgeanne Brennan.

A mixture of young greens such as different varieties of kale, chard... are all good for braising.  I think a mixture provides an intriguing contrast in flavors and colors, especially when...red and golden chard… are included, although any single green can be cooked in the same fashion.  Or try using a prepared braising mix, available in some produce markets.

Put leaves in a large bowl of cold water.  Heat a large skillet or sauté pan over medium heat and put the greens, undried and dripping with water, in the pan.  Reduce the heat to medium-low, cover, and cook for about 2 minutes.  Uncover the pan.  The greens should be wilting and there should be liquid in the pan.  If not, add ½ cup water.  Cover and continue to cook until the greens are thoroughly wilted but still bright green and colorful, about 6 minutes.

Pour off any liquid and add 1 ½ tablespoons extra-virgin olive oil, 1 clove garlic, grated or minced, and ½ teaspoon salt.  Increase the heat to medium-high, stirring to coat the greens with the oil, and cook off excess liquid, 1 to 2 minutes.  Add the lemon juice, which will sizzle, then transfer the greens to a serving dish.  Serve immediately, piping hot.

“Hearty Pungent Greens with Anchovies and Garlic,” Local Flavors by Deborah Madison

Like salad mix, jumbles of cooking greens have become a fairly regular feature at farmers’ markets across the country.  These typically include mustard or turnip greens, small chard and beet greens, different kales, tatsoi, and other Asian greens.  If they’re really small and tender, simply sauté the greens in olive oil flavored with garlic, pepper flakes, and anchovy.  If the greens are larger and tougher and need further tempering, drop them into a big pot of boiling salted water, keep them there long enough to wilt them to near tenderness—a few minutes—then drain.  Press out the bulk of the moisture, then finish them in the pan.

Wash 1 pound greens well.  If there are any stems or ribs that seem tough, remove the.  Parboil the leaves in salted water, as needed.  Heat 2 tablespoons oil in sauté pan over medium heat with 1 or 2 plump garlic cloves, chopped, 4 anchovies, optional, and a good pinch red pepper flakes.  Mash the anchovies with a fork until they disappear into the oil.  Before the garlic colors, add the raw or cooked greens, raise the heat to high, and sauté, turning frequently, until tender. Taste fore salt---they may not need any if you’ve used the anchovies.  Pile the greens onto a platter and douse lightly with red wine vinegar.
Fall is a good time for growing greens.  No bugs!  No holey leaves.  Great flavor.  Lots of nutrition.  

Organically yours,

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

kattnbrg@hickorytech.net  

712-439-1861
P.S.  Next week:  A fossil’s date!

Saturday 8-1pm, May to Oct.

Downtown Farmers Market

Falls Park, Sioux Falls, SD

Saturday 8-1pm, May to Oct.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa

Receive our newsletter via e-mail on Fridays.  Drop us a line; we’ll add your address.
Shares in Seedtime’s CSA’s, Consumer Supported Agriculture, will be available again Spring 2005.  The freshest, Certified Organic vegetables and flowers reserved for you and your family.  Every week (20) from the middle of May to the end of Sept.  $400 for a full share or $250 for a half share.  Full shares receive a minimum of $20 value with a maximum $30 value in the full swing of summer.  Halves receive $12.50 value with a maximum value of $20.  Flower shares also available.






