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Grandpa and his little WillemO.  Look what Papa bought him now!  

Papa doesn’t want his little WillemO on our tractor … Too dangerous … so Papa bought Willem his own little/big tractor.  Willem loves it.  Hasn’t figured out why sometimes the tractor goes like crazy and the next time it just sits there quietly.  Josh and Sharla try to explain the foot pedal but he just looks bewildered when the tires spin and the tractor lurches forward.  

The photo shows Uncle hooking up the battery.  Willem traded a screwdriver for a wrench.  Mama didn’t like her little boy walking around with the screwdriver in his mouth so convinced him that the oversized wrench was just what he needed to ‘fix’ the tractor.  

We’ve been teasing Uncle that he saw the camera coming and proceeded to pump up his muscles.  ‘Just ain’t such a big tractor to need all them muskles!’  That’s his favorite trick with little kids.  He puts his thumb in his mouth and ‘blows’ up his muscles.  Little kids fall for it but we are suspicious!
What we are bringing to Market:

Flowers:

Bouquets

Dahlias

Gladiolas
Vegetables:

Potatoes
Sweet potatoes:  Not big but delectable.  Some are heirloom varieties.  Not scrubbed.  White skin with white flesh.  Red skin with pink flesh.  You get the idea.
Broccoli



Cauliflower: white, purple, orange
European mini cucumbers

Squash:  A wonderful variety of winter squashes.  Several heirlooms.

Turnips:  Bunches of white salad turnips with tops attached and topless purple/white turnips.
Beets

Beans:  Green beans in October.  Imagine!!



Eggplant

Sweet peppers


Hot peppers
Radishes: A new crop of round red radishes.  Very mellow, juicy and DELICIOUS!
Daikon radishes
Watermelon radishes

Black Spanish radishes

Munchien Bier radishes:  A white German radish, sliced thin, salted, and served with good dark beer in Germany.
Carrots: A new crop! Very wonderful.
Leek

Onions
Shallots:  Tiny red gems.  Larger yellow globes.  Buy bulk or by the bag.


Garlic:  By the each or buy the bag.
-Metechi, aka Great Balls of Fire; very hot when eaten raw, sweet and garlicky when cooked.
 - Spanish Roja, easily peeled bulbs.
- Inchelium, a softneck, will store up to a year.  Many small cloves.

Lettuce:  Leaf, very limited.
Mini heads:  Beautiful crispy leaf lettuce still on the stem.  
Spinach:  New crop.  Delectable!



New Zealand spinach:  A few bags this week.  
Arugula

Spicy greens mix
Micro Mix:  Wonderful harvest this week.


Raabs
Swiss Chard:  One more harvest before Jack Frost did his dastardly work.
Kale:  A variety of leaves, shapes and shades.



Collards: Gorgeously green paddle shaped.
Basil

Celery



Parsley

Dried tomatoes
Monday:  We called Morgan and asked her to stay home.  Alissa and I spent the morning in the shed breaking garlic, getting ready to plant.  When the rain stopped, we harvested every remaining green pepper and purple eggplant.  Alissa then hooked up the Bush Hog mower and leveled the peppers and eggplant.  Just before Alissa went home, we harvested what turned out to be the last of the field tomatoes.
“I really want to go home but I feel guilty leaving you to pick the field tomatoes by yourself.  Let’s hurry and I’ll help you.”

(What a difference maturity makes!!!)

Tuesday morning, Matthew and Morgan helped Alissa pull plastic.  Morgan had all the t-tape ripped up.  They were done by noon.  Matt and Morgan picked New Zealand while I dug leeks. Then they washed and bagged. 
That night we had a killing frost.  Killing as to warm weather crops like the tomatoes, New Zealand spinach, etc.  The hardier kales, collards, and other greens still look good.

I had been getting out during the previous cold nights and turning on a water sprinkler to protect the New Zealand.  That night, I awoke around 1:30 am but just couldn’t haul this aging body out of bed to go outside in the cold.  “Maybe it isn’t too cold, yet.”

3:33 am, I awoke in earnest.  Got up, got dressed and went out to turn on the sprinkler.  33 degrees.  “Mmm … maybe I’m still on time.”

It was absolutely gorgeous outside.  Crisp.  Cold.  Perfectly quiet and still.  Beautiful moon gently lighting the earth.  

I went into the tomato house and turned on the water.  Nothing!  Not a single sound of “chink chink chink.”  The sprinkler was frozen.  I slowly walked back to the shed to fetch a pail of hot water.  Drizzling over the sprinkler, a small “spit spit spit” and then nothing.  I was out of hot water.  

“Oh, well.  The New Zealand is probably damaged already.  There is frost everywhere else.  All the Swiss chard is covered.  All the daikon, watermelon radish,  Black Spanish radish, turnips … I’m sure the New Zealand is damaged.  Plus the kids are really tired of picking it.”

“I’ll just disconnect the hose and go back to bed.”  

Back to bed I went.  The next morning?  Henry and I both overslept!

Hope we don’t oversleep tomorrow morning!  The cooler is amazingly full!  
Come down to the Farmers Market.  And eat real, good food!  The holidays will soon be here along with all the bingeing that goes with it.  Eat GREEN!

Thank you for eating Seedtime!  Certified Organic.  Local.  Clean.  Delicious!

Henry & Harriet Kattenberg, farmers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 

712-439-1861

Falls Park Farmers Market:

Johnstone Supply, 6th & Weber

Saturday 8am - 1pm, May – Oct.

