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October 24, 2008 

Here we are … Newsletter number 26; Market day number 26!  
Last week!  We made it!  Twenty six weeks of Farmers Market.  Twenty four weeks of CSAs.  Thirty six weeks of growing things.  Nine years serving the Sioux Falls community with the freshest, cleanest vegetables and cut flowers possible.  

Three days of cold, wet, muddy fields.  A couple more weeks and the fields and hoop houses should be cleaned up, waiting for February, when at all starts all over again.

Crazy?  I guess.  Tired?  Yes.  Enjoyable?  Very much so.  

Did we take any notes?  Not enough.  Photos?  A few.  Time off?  Not!  

Will we do it again?  Absolutely!  New goals and plans?  Tons.  

Alissa said, “I’m really going to miss being able to go into the cooler and get whatever left-overs I want.  Shopping?  Yuk!”

Matt said, “Harriet!  What am I going to eat when this is over?!?!?!”

Morgan just continues to haul home any left-overs and seconds she can get her hands on.  Today, Matt pulled the flowers out of the hoop house.  He left the basil … Morgan pulled the plants and took the whole patch home!  

When the two of them picked the tomato hoop, buckets of flaws came in for Morgan’s mom’s soup pot.  Her poor mother!  She must have spent the summer canning and freezing the bounty Morgan stuffed in her car and hauled home.

Matt not only takes home vegetables, he also takes home flowers and anything he can turn into ‘art’ at his coffee shop.  Wire pulled from trellis’s … odd wooden crates … over the hill sunflowers …  Besides all the different plants in the spring.  

It’s hard to believe the summer is over.  Farmers Market is almost over.  But the proof is before me.  Most crops have lived their useful life.  Fields are barren.  Grasshoppers, few and far between, are found clinging to a stem, frozen in a kind of limbo between life and death.  The honeybee stays close to the hive, never leaving during these cold rainy days.
The fall rains have begun in earnest.  We worked a full three days in ugly weather.  The constant rain of Wednesday was the worse.  The back seam of my rain pants had split.  (It must the be all the squatting and  crawling.  No matter how large a size I try, that back seam always gives way.)  Finally my jeans, long johns, and underwear were wet from waist to knees.  I’ll have you know … Bladder control is very difficult when your clothing feels like a giant wet diaper!  

We miss the Spot-a-Pot.  It’s a lot of work to take off all the muddy clothes and boots in order to go into the house for only a few minutes to use the facilities.  Morgan has worked in third world countries.  She doesn’t bother to take off her muddy shoes and pants.  She simply goes out behind the shed.  

A note on the strange radishes:  All four will keep several weeks, maybe even until Christmas.  Uncle pulled out his precious Black Spanish radishes during the holidays to impress his brothers.  Just wrap them well in plastic and keep in the refrigerator.  

Enjoy winter!  We certainly hope to.  I have tons of projects I hope to tackle.  Lots of cleaning, organizing, dumping!  Reading.  Planning.  Ordering.  Cooking.  Babysitting!  

What we are bringing to Market:

Flowers:

Bouquets

Dahlias

Gladiolas
Vegetables:
Brussels sprouts:  Miniature balls of green.  We’ve done all the work for you, no fighting to remove the sprouts, no huge stalk to make the garbage man wonder!
Potatoes
Sweet potatoes:  Not big but delectable.  Some are heirloom varieties.  Not scrubbed.  White skin with white flesh.  Red skin with pink flesh. Orange skin with orange flesh. You get the idea.
Broccoli



Cauliflower: Purple only.  Willem couldn’t resist the pretty purple color. And there was CHEESE on it!  Into his mouth went the pretty purple cauliflower; out of his mouth came the pretty purple cauliflower!  Retains its purple color when cooked.
European mini cucumbers

Turnips:  Bunches of white salad turnips with tops attached and topless purple/white turnips.
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.
Shallots:  Tiny red gems.  Larger yellow globes.  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.
- Inchelium, a softneck, will store up to a year.  Many small cloves.

Lettuce:  Leaf, very limited.
Spinach:  New crop.  Delectable!



Arugula

Spicy greens mix
Cress

Micro Mix


Raab
Kale:  A variety of leaves, shapes and shades.



Collards: Gorgeously green paddle shaped.
Basil
Rosemary
Celery

Celeriac


Parsley
Tomatoes:  A very few, ripened on the vine in the hoop house.  
Dried tomatoes
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.

