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Old Jack Frost did his dirty work!  And we’ve been busy doing ours.  Clean-up is never as much fun as planting.  All the tomatoes vines must come down from the trellis.  Trellis and steel posts will be scorched with a propane torch to kill any pathogens.  Plastic mulch and drip tape needs to be freed from the dirt and disposed.  Everything must be mowed, tilled and planted into cover crops.

Paul, Alissa and I made good progress this week.  All the open ground is seeded and waiting for a gentle rain to get the winter rye and hairy vetch to germinate.  It cost us to hire Paul to do this work, but who knows when Old Man Winter will arrive.  Its’ a little nerve wrecking when fall work is not done with spring so unpredictable.

The boys must lay new rows of plastic and then the garlic can be planted.  Green onions and shallots also will go into the ground and everything covered with a thick layer of mulch.

We’ll move the perennial flowers, roses, and grasses to the hoop house, lay the pts on their sides, cover with plastic and then strew a think layer of straw mulch over top.  An experiment on how hardy are these plants in actuality.

I really must hurry today.  My favorite man asked me out on a date, on a Friday night, no less!  And Alissa is working today at her paying job rather than her take-it-for-granted Alissa will do it-job.  So I’m on my own.  (And I know those two will be watching their computers and checking what time I send this e-mail.  “You went outside when?  Mmmm????”)

Must still pick green beans, which could take all day depending on how much they produced.  We have them under two layers of floating row cover.  Survived the frost they have, although some leaves are damaged.  Plus Swiss chard needs pulling and washing.  The trailer needs to be loaded.  New Zealand?  Leaves are pretty small, maybe we’ll save it for next week.

Favorite Man mention the date idea at the supper table.  The kids flipped!

“Gross!”

“That’s just sick and wrong!”

“Just because we’re older doesn’t mean we’re fossils!”  (Makes me wonder what they think dates are and what do they do on their dates?)

My dad always put his arm around Mom’s waist when she poured his second cup of coffee.  “Best wife in the house!” he’d say while he nexstled his head against her womanly attributes.  

We kids would giggle, “Oh, Dad, she’s the ONLY wife in the house!”

Mom and her sister had a standing argument about whether kids should see physical signs that their parents loved each other.  My folks felt it didn’t hur kids to see hugging and kissing but her sister thought that would give kids the wrong idea.  Wrong idea about what, I’m not really sure.

Later in life, when I went away to some youth camp or other, I brought Dad a souvenir, his favorite possession.  A little plaque which read, “the best thing a man can do for his children is love their mother.”

For all the guff they gave us, I think the kids, in all honesty, like the idea.  Alissa and Paul did all the preparation they could yesterday.  They washed and bagged the greens, scrubbed all the carrots and beets, arranged them every so nicely in the wooden crates, unloaded and re-organized the trailer.  In their spare time, they went into the field and pulled up more plastic.  As Henry and I drove off the yard to attend an appreciation supper in Sioux City for the 5th & Floyd venders and board members, we saw Alissa and Paul headed to the hoop house with an arm load of tomato picking buckets.  (Pretty good kids!)

So her’s a quick run0down of our shortening list:

Flowers:  Alissa has a few gladiola, dahlias, and lisianthus.  Her desire for flowers is fulfilled; she and her classmates make a new

Fresh flower arrangement in each floral design class.

Beets:  A few bunches with tops for those who like cooked greens or for juicing.  Also beets with tops removed.  You bag.  We weigh.

Sweet Peppers:  Last week for sweet peppers.  What every is left over is for our freezer.

Hot Peppers:  Dittos.  (I might leave the hots home.  I really need to make hot pepper pico de gallo, ground up peppers, onions, and garlic, frozen in ice cube trays, to add to soups, stews, anything that could use a little life.)

Swiss chard:  So beautiful and perfect last week.  Hit pretty hard by the frost.  I hope to find good tender growth in the middle of the plant.  Pretty and nutritious.

Potatoes:  Ruby Crescent fingerlings.  All Blue.  Red Norland.  Yellow Finn. Caribe, descried in the catalog as “as increasingly popular bluish-purple skinned potato with snow-0white flesh that boils, steams and makes the lightest and fluffiest mashed potatoes one can only imagine.” We need your feed back on this one.  Is it really that good?  Shall we plant it again?
Tomatoes:  Herilooms in pretyy colors, shapes and flavors.  We had a platter of sliced heirlooms at the party last night.  Very pretty addition to the salad table.  Each one tastes a bit different, also.  God old time tomato flavor.

Carrots:  Wonderful fresh carrot flavor.  The best is just washed out of the tub, or even in the garden, rubbing the carrot clean on my jeans.  Can’t bring those delicate flavors to market, but we come close.

Arugula:  We have two types this week.  One is a large leaf that germinated on it’s own in late summer.  The other I planted, a much smaller strapped leaf.  Both give you that arugula punch!

Spicy Greens;  Even a bit of Italian broccoli in the mix.  Almost bitter, yet fascinating.  I like to add the yellow mustard flowers.  They are more mild than the leaves and pretty, too.

Lettuce:  I harvested hard last week Friday and Jack Frost his us that night.  Good timing.  The remaining leaves were damaged but the re-growth is perfect.  Only problem: not enough of it.

Shallots:  I chopped a few shallots for taco salad.  Quite hot and spicy!  Much more mellow with roasting.

Green Beans;  With yellow and purple mixed in.  Our favorite fresh bean recipe: trim off the tippies, boil or steam until ale’ dente, drain, make a large stack of beans on your plate, sprinkle with a little salt, spear a bean with your fork, place elbows on the table, nibble the bean from one end to the other.  Repeat the spearing, elbows and nibbles.

Sun’s a shinin’.

Beans a dryin’.

I better be a runnin’

‘cause Henry’s a comin’.

I’s got me a date!

See you in the morning.  Have a good one!

Harriet, Henry, and Alissa Kattenberg

Seedtime & Harvest, Hull Iowa

kattnbrg@hickorytech.net
712-439-1861

Saturday 8-1pm, May to Oc.t

Downtown Farmers Market

Falls Park, Sioux Falls, SD

Saturday 8-1pm, May to Oct.

Floyd Boulevard Farmers Market

5th & Floyd, Sioux City, Iowa






