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I am dumbfound the way these farmers live around here.  We thought we were tired until our boys started helping local farmers chop corn into silage.  We are living on Easy Street and they are living on No Sleep Street.  The troubles, the break downs, the mud, the threat of more rain, combined with a normal full day’s work and then trying to get the crop chopped, piled in piles or stuffed into huge plastic bags.  It’s amazing!

I see them in church and a few are dozing.  But we are struggling with dozing ourselves and we only a few sleep hours short.  Som of those guys (and gals, too) haven’t had more than an hour or two a night for the last week.

They planned on starting at midnight Sunday night.  Jack lay down for a few minutes and was so worried he’d oversleep and our Rick would give him so much hassle that he drove to the farm and slept in his pick-up until starting time.  Leann didn’t sleep at all.  Cows must still be milked on time.  Feeding goes on.  Hogs must be loaded.  Bags and machines must be delivered and set up.  Silage must be chopped, quickly.  More rain is predicted.

The pressure is on.  Machinery is put to the test.  Muddy fields add stress.  Break downs are common.  The clock keeps ticking when crews and trucks are standing still. 

Most businesses in town are very supportive.  Mechanics come in with a phone call.  Fuel is delivered.  Replacement parts will be here in the morning.  What a network!  Very impressive.

Farmers have another issue which they must consider, think about and take a position on.  That is whether or not to use genetically modified seeds for their crops.  Every decision has far-reaching consequences.  

“Wisdom of the Cows” taken from the book “Seeds of Deception, Exposing Industry and Government Lies About the Safety of the Genetically Engineered Foods You’re Eating” by Jeffrey M. Smith.

In 1998, Howard Vlieger harvested both natural corn and a genetically modified Bt variety on his farm in Maurice, Iowa.  Curious about how his cows would react to the pesticide-producing Bt corn, he filled one side of his sixteen-foot trough with the Bt  and dumped natural corn on the other side.  Normally, his cows would eat as much corn as was available, never leaving leftovers.  But when he let twenty-five of them into the pen, they all congregated on the side of the trough with the natural corn.  When it was gone, they nibbled a bit on the Bt, but quickly changed their minds and walked away. 
A couple of years later, Vlieger joined a room full of farmers in Ames, Iowa to hear presidential candidate Al Gore.  Troubled by Gore’s unquestioning acceptance of GM foods, Vlieger asked Gore to support a recently introduced bill in congress requiring that Gm Foods be labeled.  Gore replied that scientists said there is no difference between Gm and non-Gm foods.  Vlieger said he respectfully disagreed and described how his cows refused to eat the GM corn.  He added, “My cows are smarter than those scientists were.”  The room erupted in applause.  Gore asked if any other farmers noticed a difference in the way their animals responded to GM food.  About twelve to fifteen hands went up.

“If a field contained GM and non-GM maize, cattle would always eat the non-GM first.” –Gale Lush, Nebraska

“A neighbor had been growing Pioneer Bt corn.  When the cattle were turned out onto the stalks they just wouldn’t eat them.” –Gary Smith, Montana

“While my cows show a preference for open-pollinated corn over the hybrid varieties, they both beat Bt-corn hands down” –Tim Eisenbeis, South Dakota

According to a 1999 Acres USA article, cattle even broke through a fence and walked through a field of Roundup Ready corn to get to a non-GM variety that they ate.  The cows left the GM corn untouched.
Very interesting quote.  Very interesting book.  Very scary, too.  We have a few books for sale in our Sioux Falls stall.  Sioux City folks can get the book from Jerry Rosman.

Jerry Rosman, the market coordinator for 5th & Floyd Boulevard Farmers Market, gave me a copy of Seeds of Deception.  He has had personal experience with GM corn.  If you type ‘jerry rosman’ into your search engine, you can read all about his problems.

By growing Certified Organic, our customers are assured that we plant no GMO seeds.  We must get certification from each seed house and nursery that all our inputs are GMO-free.  The only exception for not getting a Non-GMO statement is when we purchase Certified Organic seed and plants.  Of course!  They have Non-GMO statements for all their inputs, also.

Certified Organic plants don’t seem to exist.  At least I haven’t found any.  Not in the flower business.  Not even onion and leek plants.  We do purchase Certified Organic potatoes, paying fifty cents a pound vx. Five and ten cents a pound for commercial potatoes available at the local farm store.  Our garlic is saved from year to year and can be sold as Certified Organic.
Many of our annual and perennial flowers we start from seed.  Seeds of newest releases are not available.  Some plants must be propagated via tissue culture, division, grafting, etc.  In order for plants to be labeled organic, the nurseries must document that they have grown the plants organically for one year and then I can finish growing them organically.  Lissy’s cut flowers qualify as Certified Organic as we start everything from seed.  Purchased perennials are grown a year or two before the produce long enough stems for cutting. 

Our organic inspector starts onions and leeks for his farm and for other organic growers in his area.  However, he does not ship.  So this year we will try to start our onions and leeks from seed.  I’ve tried in the past and not been very successful.  Usually we purchase plants that have grown through the winter down south in Texas, etc.  They are large, healthy starts.  Propane is much too expensive to start the greenhouse earlier than February, almost too late for onions.

Even as we write about the problems and puzzles of farm life, I’m sure you all have trials and tribulations in your walk of life, too.  And then  . . . How comforting is good food!  Dr. Arden Anderson says, “There is no junk food.  It’s either food or it’s junk.”

We will continue in the attempt to produce the best, freshest, most nutritious, alteration-free, chemical-free food, in lots of colors, varieties, and tastes.

Our Farmers Market is open until the last day of October.  With all this rain and no frost, our greens look wonderful.  We’ll bring to Market:

Arugula:  I planted a new variety this year.  Very delicate leaves and very tender with all this rain.
Spicy greens:  Bugs love the mustards most.  Each leaf has a different flavor, texture and design.  Spice your salad up a bit!

New Zealand Spinach

Beets:  Almost a staple Guess I planted enough…We’ve had beets every week all summer.

Zepher summer squash

Sweet peppers:  Wonderful colors.

Hot peppers:  Lots of habanera types; Lemon Drop, Red and Yellow Mushroom, Fatalli, Hot Paper Lantern, Kung Poa.
Swiss Chard
Basil:  I spent a day making pesto and freezing it in small containers for winter.  Absolutely delicious!  Proportions:  3 stuffed cups of basil leaves, ¼ cup pin nuts or walnuts, 1 cup Romano cheese, 1 cup extra virgin olive oil, salt and pepper, 5 cloves garlic.  Pulse in blender until smooth.  Use on bruchetta, pizza, pasta, brushed on chicken and grilled.

Potatoes:  As soon as it dries a bit, we have to dig the last three sections (planted 21!).  Steam extra fingerlings, All Blue, Red Thumb, and smaller Yellow Finn and then slice and fry the next day.  Sprinkle with lemon peppers.  The frying intensifies the pretty colors.

Garlic

Shallots:  Make sure you stash a bag or two or thre in a basket on the kitchen counter.  Shallots are wonderful in pot roasts, stews, stir fries.  They will keep all winter.

Tomatoes:  This will be the last week for garden tomatoes.  The rains, although wonderful for the trees, water table, soil, etc., play havoc with tomatoes.

Carrots:  Most successful crop of carrots we’ve grown in years.  The weather?

Okra:  Hurry!  Season is almost over.

Cherry tomatoes:  Most enjoyable to pick.
See you in the morning.  Have a good one!
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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







