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June 1, 2007
The kids are taking a break and I’m typing as fast as possible.  Lots of you good folks seem to read your e-mail at work and I don’t want you to miss out on the wonderful crops we will have at market tomorrow.  So, we’ll race the clock and see what comes of it.  
With all the trouble we’ve had with warm March weather, freezing cold April weather, rain, heat, cold and the WIND of May, it’s a wonder that we have anything!  But … We do!  And it’s beautiful!!


We’ve planted, replanted, planted in pots and transplanted.  Here it all comes!

Spinach:  DON’T MISS THE SPINACH!!!  It’s to die for!  What an awful phrase.  I wouldn’t and you don’t have to either.  We have spinach!  Some plantings are small leaves (probably because of a ‘few’ weeds(); some plantings have huge beautiful leaves.  The girls have gingerly dipped the large leaves in tubs of water and tried to carefully tuck a mixture of sizes into each bag.  

Lettuce, Teeny Bopper heads:  In green butterheads and loose-leaf reds.  Very good.  Maria just giggled when I ripped up a morphadite head and ate the golden heart right there in the field.  “It’s sweet!”
Lettuce, leaf: Last week for hoop house lettuce.  Jon pulled the plants out and added them to the compost pile.  He was ‘slightly’ dirty when his mom picked him up at the end of the day.  Only from the neck down.
 “There are old bed sheets in the cubby hole.  Take one to protect your mom’s van seats.”  

“Naw.  It’s ok.  She won’t care.”  

“She will care!  You are filthy!!!”

Radishes:  Huge, delectable, crunchy, tender, almost juicy, and also beautiful to the eye!  Bunches of large round reds.  Multi-colored bunches of plum, white and yellow heirloom radishes.  The plum and white are almost of hybrid quality and tenderness while the pretty olive-shaped yellows are a bit more intense radish flavored.
Sweet little Maria!  Being sent out to pick up a third wagon load of radishes and facing a full day of radish washing and radish banding, she commented, “These radishes sure are pretty!”

BONUS BUY:  
FREE radishes for  each new pre-paid veggy card.  This week only. While supplies last.
Save 15% on your weekly vegetables at Seedtime and Harvest.  Certified Organic.
Micro Mix:  Folks snap up the Micro … Maria has trays full of soil just waiting for me to plant … We have Micro this week … Who knows about next week????
Edible Flowers:  Violas and calendula.  We say  “ca LEN ju la”.  Grandma says “cal en DUE la”.  Violas can be sprinkled on salads and used to decorate desserts.  Gently pull the petals from the calendula flower and use as confetti on salads, etc. Eye candy!

Green Garlic:  Very short season.  One more week and then it’s over until next year.  

Green onions:  If we want to sound sophisticated we call them scallions.  Onions have round hollow leaves/ stems like an ‘o’ for onion.   Garlic has a flat leaf.

Arugula: A favorite!  Nice big leaves.  
New Zealand spinach: Our ‘love it/hate it’ spinach. Some folks love it; some folks hate it.  Ask for a sample before you buy.
Kohlrabi:  “I’ll pick the kohlrabi; a few are ready.  Won’t take me long.”  Oops!  Was Alissa surprised.  Small, tender beauties.  Now she came in for a knife and salt.  “Morgan wants to try a kohlrabi.  She’s never had kohlrabi.”

“I used to be a really picky eater.  But now that I’ve traveled a bit, I’ll try just about anything.”  Morgan as been an exchange student to Brazil, did a semester of college in Uganda, and practiced taught in Nicaragua.   

“What are some of the weirdest things you’ve had?”

“I had fried ants.  They didn’t really taste like anything.  Just crunchy little nothings.

My friend and I bought some grasshoppers at a market.  They had a special season for these special grasshoppers.  Every vender at market offered grasshoppers in some shape or form.  When we returned to our dorm, the other Ugandans had a fit that the market vender hadn’t removed the wings and legs.  What did we know?  A grasshopper is a grasshopper!”
“Did you ever have something you couldn’t eat?”

“At a Laotian meal.  It was so chewy.  I chewed and chewed and chewed and for some reason it just wouldn’t go down.  I asked someone what I was eating.  He said, ‘it’s intestine stuffed with …’ I don’t remember what.  That was the worst!”
Cut Flowers:
An amazing thing about perennials:  1st week – few flowers.  2nd week - buckets of flowers.  3rd week – few flowers.   This is week number two for Baptisa, Salvia, and Peonies.  Buckets!!  Annual Calendula is also in full bloom.  “The calendula is wonderful this year.  I’m so glad we spaced the plants further apart in the row.”  
We try to add yellow or white to every bouquet.  White makes a bouquet sparkle while yellow brings sunshine into a bouquet and adds a certain pizzazz.

This week’s Asiatic lilies are very intensely colored; a deep orange, a light clear yellow, and a deep dark red, almost black.  Dramatic!
Flowering Plants:
Add color to your landscaping!!
Wave Petunias:  Blue.  Cherry

Tidal Wave Petunias:  Cherry.  Silver.

Zinnias: Coral.  Yellow. Scarlet.  White.
Purple Majesty Millet
Sunflowers:  mini plants with midi flower.

Tomatoes:
Gallons and a few in 4” pots.
Nate is waiting to help me load the trailer.  Guess I better run.  Alissa tells me there is a lot of produce in our veggie cooler.  Come on down to the market and get your share of the best tasting, organic produce available!  We’ve worked our butts off this week … well, we work hard every week.  But now the harvest has begun in earnest!
Hope to see you in the morning,

Henry, Harriet & Alissa Kattenberg 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net

712-439-1861

Falls Park Farmers Market:

May to Oct. 
Saturday 8-1pm

Falls Park, Sioux Falls, SD

Seedtime’s organic vegetables and flowers also available at these fine stores:
East Dakotah Natural Foods Co-op:

2504 S. Duluth Avenue

605-339-9506

Monday – Friday
9 a.m. to 7 p.m.

Saturday 

9 a.m. to 6 p.m.

Sunday

Noon to 5 p.m.

Look’s Meat Market:

6213 Old Village Place
On the corner of 69th and Western

605-336-3104
Monday – Friday 
9 a.m. to 6 p.m.
Saturday

8 a.m. to 7 p.m.

Sunday

11a.m. to 6 p.m.

