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October 6, 2006
I’m not sure how this happened … but we still harvest three days a week!  Once Jack Frost shut down the tomatoes, eggplant and peppers, we should have more time to do common work.  But we still harvest and prep three days.  Fall’s cooler weather and less insect pressure makes for beautiful greens.  Arugula, kales and mustards excel in the fall.  No flea beetles!  Grasshoppers are slow and sluggish.  Many meet their demise to head damage (smirk().  Beautiful  lettuce.  Wonderful radishes.
Monday we cleaned up the mulching plastic and irrigation tape in the potato and summer squash rows.  I spread gypsum.  Alissa tilled, laid new plastic and drip tape, and we all helped plant the garlic.   October 15 is the goal for planting garlic.  Last year, it was deep in November before this project was finished.  This year we are a bit early. 

“We nearly froze planting garlic last year!”

“It’s only ninety degrees!  Not bad for October.”

That was Tuesday.  Wednesday, we wore winter coats, head bands, and long johns just to be able to harvest!  “I’m still freezing!”

Henry will grind straw over the rows when the ground is cold and starting to freeze. He is patient and makes sure the bale processor is set just so.  He dribbles the straw directly onto the plastic.  

Rick’s lungs react immediately to straw dust making him very impatient.  He shoots masses of straw everywhere.   Alissa and I have spent days, pitch fork in hand, moving straw from between the rows onto the rows, carrying mounds from here to bare patches over there.  We also mulch the entire perennial cut flower garden; we are talking days and days of moving straw.  “Give us Henry!  Give us Henry!”

Neighbor planted soybeans around our property this year.  He rotates between beans one year and corn the next.  He’s willing to sell the soybean straw to us.  But he says it’s kind of a wash.  What he removes in the straw, he must replace with more manure.  More?  We almost croak from the stink already!  

But we are happy that he realizes he can’t strip the land completely year after year.  Something has to go back in.  Usually we try to raise cover crops between our rows during the summer, and over all the empty land in the winter.  The kids did plant buckwheat, perennial rye, and hairy vetch this past summer.  (They thought they were going to expire from the heat and the labor of pushing the lawn seeder through dry, fluffy dirt!)  The buckwheat was in early enough to catch a bit of April’s moisture.  The rye didn’t germinate at all due to the heat and draught, and a single row of hairy vetch came up.   
When we went to bed last night, Neighbor was just starting to combine his bean field.  This morning, the field is empty.  With a flip of a switch, he can turn off the whirly bird that spreads the soybean straw.  It’s all lying in furrows waiting for the baler.  One of these nights, after the milking is done, Cousin will roll in with two tractor-bailer rigs and in an hour or so, the big round bales will be wrapped with netting, kicked out and waiting for a skid loader to spear them and haul them to our yard.  Neighbor wants three bales to compost his dead pigs.  The rest we will use for mulch.  Any extra will be saved for next year when corn is planted around our farm.   
Yesterday afternoon the phone rings in the shed.  “I’m coming home.  I just smashed my finger.”  It’s Derek and he’s crying.  

“Oh, Kid.  What did you do?”

“I smashed my finger.  I’ll be home in a minute.”  Then I had to cry, too!  I think the word ‘home’ hit me the hardest.
Somehow his wrench had stuck on a nut it shouldn’t have been stuck on.  He hit the wrench with a hammer and yanked at the same time.  The wrench flew off and his thumb struck the hub.  Derek and pain means faintness, light headedness, nausea.  Once his head cleared a bit, he told the shop manager, “I’m going home.  Someone else will have to finish that trailer.”

“Next thing I knew I was headed to you instead of to our place.  I knew if I went to the hospital, they would want to remove the nail and stitch the finger.  You can fix it better.”  

Arnica for shock, aspirin for pain, air conditioning for the sweats, the couch for his swirling head, eventually he washed the grease from his hands.  Calendula, gauze and surgical tape.  Then the chills, the recliner and a comforter.  Finally Derek was ready to go home. “I should do the chores for my wife.”  Later in the evening, he finished repairing the brakes on Dr. Tim’s boat.  A knuckle band-aide and he’s off to work this morning.
But that word ‘home’ still rings in my years.  Precious, precious!!!

Gift certificates:  Give the gift of health! Seedtime has gift certificates in $20 and $50 increments.  Designed as a pre-paid punch card, your loved one can shop the goodness of Certified Organic, locally grown vegetables, apples, flowers, and herbs.  No expiration date.
Flowers:
Ornamental Peppers:  Hot!!!
Pumpkin on a Stick:  Cutest thing you’ve ever seen!!    

Dahlias 

Mixed bouquets  
Summer flowering pots looking dismal and worn out?  Pull out those old annuals.  Replace with colorful gourds, squash and pumpkins.  Add a splash of orange with Pumpkin-on-a-Stick and a flash of red with a branch of Thai Hot peppers.  A small colorful mum for additional color and your front door is inviting and ready for fall.

Fruit and Veggies:

Apples:  Yellow Delicious

Liberty

Artichokes
Green Beans
Greens:   

Spicy Mix: Many different leaf shapes, textures and tastes; small enough to use for salad greens or can also braise.


Mustard: a variety of leaf shapes, 
colors, mild to spicy.



Kale:  Dinosaur, Red Russian, baby 

Arugula


Baby Pac Choi


Tatsoi


Spinach


Turnip greens

Swiss chard


Cauliflower:  Cheddar, Purple, Green, White
Chinese cabbage  

Turnips: white, red, purple/white
Winter Squash:  
  Acorn:  Thelma Sanders Sweet Potato


Tuffy

  Spaghetti 
  Kabocha: Scarlet

  Hubbard: Blue Ballet


Anna Swartz


Red Kuri

  Butternut

  Buttercup

  Delicata
  Heirloom squash:  Any of these heirloom varieties would make interesting and beautiful table arrangements, door greeters, and yard decorations.  Eat them later!

Galeux d’Eysines


Kikuza


Cherimen


Potimarron


Black Futsu
Herbs:
Basil


Parsley: Flat Leafed, Curly


Celery:  Soup celery


Dill
 
Radishes:  Regular radishes


Daikon 


Black Spanish 


Watermelon
Lettuce
Shallots
Garlic  
Hot peppers
Sweet peppers
Tomatoes:  Heirloom 
Cucumbers
Tomatoes
Onions
Leeks
Carrots 
Beets

Broccoli
Cabbage:  Delicate Arrowheads, Savoy.
Henry, Harriet & Alissa Kattenberg 
Seedtime & Harvest, Hull, Iowa

712-439-1861  
Saturday 8-1pm, May-Oct

Falls Park Farmers Market
Sioux Falls, SD
