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July 25, 2008
Flowers:

Designer You!!!  
You be the designer.  The flower arranger.  The florist.  The master of color.  In this part of Alissa’s market stall, Alissa will simply be the grower.  She will bring her perfectly fresh, perfectly gorgeous flowers in perfectly simple bunches.  You combine the colors and textures to please you.  You are the designer.  
To my eye, this part of Alissa stall looks like a piece of history.  A piece of Old World.  An open air market, steeped in tradition.  Buckets of flowers in every hue.  Flowers.  Flowers.  Flowers.  Flowers everywhere.  
Alissa will also have: 
Bouquets:
European hand tied bouquets.  Each one lovingly arranged by Alissa.  Asiatic and Oriental lilies are the highlight of each bouquet.  Many unique flowers.

Lilies:

    Oriental:  Large, clear colors, wonderful fragrance.

    Asiatic:  Beautiful colors.

 Sunflowers:  Black eyes.  Green eyes.  Sunflowers can stand bold and tall or cut the stems to fit your décor.

Dahlias:  Brilliant shades..  

Did you know?  Research shows that flowers improve the home and work place.  People are happier, suffer from less depression, are more productive with flowers in their lives.  
Vegetables:
Lettuce:  Classified as a mini head; actually a loose leaf still attached to its stem.  (Root, dirt, mud removed.)
Cauliflower:  Orange Cheddar, Purple

Broccoli

Cabbage:  Savoy, red

Beets:  Round burgundy, Cylinder burgundy, Chioggia, Golden.
Carrots:  Orange.  Rainbow colors.
Cucumbers:  Three sizes.  Thumb to pointer finger size.  A bit bigger, fatter, dill pickle size.  And getting fat but good for chunks, etc., size.  If you want to make your own pickles using Grandma’s favorite recipe, place your orders now.

Beans:  Green beans.  Yellow and purple beans.  Yellow Italian beans.  Green Italian beans.
Leeks:  Considered a baby leek, this plant developed long skinny shanks early.
Swiss chard

Micro mix
Tomatoes:  Cherries.  Heirlooms.  Hybrids.
Onions:  Fresh green big round onions.
Sweet Peppers:  Green.  White.  Purple. 

Radishes

Herbs: 

Basil


Sorrel


Oregano


Salad burnet


Lemon balm


Marjoram


Sage

Lovage

Parsley


Celery
Monday: With two inches of wonderful rain (in the middle of July!) it was a perfect opportunity to tackle some of the weed problems.  First on the list, two rows of potatoes where the sprouting was almost nil.  Thus, mostly weeds.  Turtles!  Everyone of them.  Absolutely turtles.  Then on to the sweet corn.  “It’s hot!”  “These weeds are BIG!”  And after a few weeks of being apart, the Talking Nellies were busy talking.  In frustration, Alissa left her flower cutting and joined them.  “My team finished our row while the other team didn’t even get half way!”  More frustration.  What to do?  How to stimulate?

After lunch, I put aside my other work and joined them.  “Ok, Talking Nellies!  With two inches of rain, we have a wonderful opportunity to GET THOSE WEEDS!  Let’s go for it.  The two flower cutters will join us.  They can finish cutting tomorrow.  We will make teams and try to keep the Talking Nellies apart.”   Mmmm …. The kids knew exactly who to put with who and who to keep apart!  

Away we went.  The weeds flew.  First we finished the sweet corn.  Then the eggplant and peppers.  We ran up and down the brassica rows and then weeded the leeks and tomatoes.  We discussed the merits of plastic mulch and the beauty of thickly sown buckwheat for weed control.  We all know the drawbacks of plastic disposal but “Plastic and buckwheat are a must for an organic grower!”

“Plus the bees love buckwheat.  Professor Geels said they make a dark honey from buckwheat flowers.  He was surprised with all the honey in our hives and also all the bees.  They have populated like crazy!  He needs to bring out another box to give the bees more room.”

 “I know you all have your water bottles on the Gator but let’s go back to the shed and get a cold drink instead.”  We didn’t sit but stood guzzling.

“Let’s tackle the garlic.  It is almost ready to be harvested but digging will be so much easier if the weeds are gone.”

“How many times do you have to weed a crop before it can be harvested?”  We discussed the various crops that we had already weeded and came to the conclusion that usually it takes two passes to keep the weeds in control.

Some of the weeds were large in the garlic, too.  While pulling, Matthew lost his balance and went sprawling.  He kept his legs kicking and poor Alvin almost joined him in the dirt from laughing so hard.  After the garlic was clean, we headed back to the shed again.  This time to sit and enjoy watermelon.  “What are we going to weed next?”

“My lips are sealed!”
 When their thirst and hunger was satiated, I revealed my next desire.  “I’d really like to clean the asparagus.”  Now that is a tall order!  Only one thousand plants in one thousand feet but it seems forever when the weeds are huge and the ferns are in your face.  We crawled along, pulling and sometimes cutting with a pruners.  I kept an eye on my pocket watch and called a halt at 5:00 exactly.  “Awesome!  Absolutely awesome!”  

Thursday, the day started in a panic.  It was raining!  And had rained most of the night.  How were we going to get it all done and keep everyone busy and not loose all sense of efficiency?  Alvin acknowledged that three people in the shed seemed the most efficient number.  And we had seven coming to work!!!  Plus Alissa and I.  

I called them all at home, “Bring boots, rain jackets and clean clothes if necessary.  We are going to work outside!”
And work we did!


Matthew, Maria and Alissa cut flowers.  Sara wielded the garden fork as Teresa pulled carrots.  Alvin helped me pull beets.  Lexi and Emily started washing the leek and continued to wash the day away.  

“Could you put two more people in charge?  Then nine could be efficient.”  Alvin was thinking.

“To be in charge, you need to know the ropes and know them well.”

“Could Morgan do it?  I bet Morgan could do it.”


“That’s not really Morgan’s personality.  She didn’t even like to coax the kids to pick beans more carefully.  At Alissa’s bridal shower, Morgan’s advise for a happy marriage was, ‘Don’t pick beans with Travis and Johnny!!’”

We have a long list of must-be-picked for today, also.  But the roots are dug, cleaned and in the cooler.  Today’s harvest will be a breeze to prepare in comparison to yesterday’s muddy veggies.  

Thank you for eating Seedtime!
Henry & Harriet Kattenberg 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
712-439-1861
Falls Park Farmers Market:

Johnstone Supply, 6th & Weber

Saturday 8-1pm, May – Oct.
