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May 4, 2007
Harvested.  Washed.  Banded.  Bagged.  Ready?  Yes, we are!  

Alissa is printing the last of the tomato plant tags while I try to write a newsletter.   Our first CSA member has come and gone.  Old friends picked up a flat of tomato plants.  As soon as tags are ready, we will load tomato and pepper plants into the trailer.  Veggies and flowers must wait until morning.  

What will the weather do?  Who knows!  But we pulled and cut, bagged and washed, pretending that the sun will shine and customers will come.  Please, oh please, don’t let us down!

December and January, we plan.  February and March we plant in the greenhouse.  April and May we start moving plants out doors.  And harvest.  The harvest starts, too.

Veggies:

Lettuce:  Mixed loose leaf.  Greens, reds, speckles, blushes.  Oak, romaine, butter.  

Spinach:  Bordeaux with red stems and veins.  Eye-popping beautiful.  Bloomsdale, an old variety, performs well in cool weather only.

Radishes:  French Breakfast type, long, narrow, pink with white roots.

Round, red ball-types.  Both crunchy and mellow.
Rhubarb:  red stalks.

Pansies:  Decorate your salads and desserts.

Chives:  a tender touch of flavor.

Cut Flowers:

French tulips

Plants:

Tomatoes


Heirlooms


Hybrids

Peppers


Sweet


Hot

Baskets:


Tomatoes


Sweet peas


Cucumbers



Mini European 



Smooth skinned slicers
Yesterday, Jerod Bies, a reporter for the Argus Leaders, sent a photographer out to Seedtime.  Jerod was assigned a story on the vagabond life style of the Falls Farmers Market this summer.  

Yes, Falls Park Farmers Market is moving but not quite yet.  Although the blue park building is gone, we will still set up on the same parking lot.

At least for now.  When this lot is to be tore up, we will move.  The city will give us a three week advance notice before the graders tear up the asphalt.  Check out Jerod’s story.  He promised to give the correct locations.

And we will let you know before we move.  Remember, Falls Park for now.  

It was kind of fun with the photographer.  We worked; he clicked.  Click, click, click.  Seemed like he took a hundred photos.  Maybe one will make it into the Life section of the Argus on Saturday.

Theme of the article?  Preparing for farmers market.  

Photos of Bordeaux spinach getting gently shook out of a bucket into a sink of ICY water.  Photos of hands gently pressing the pretty leaves under water.  Photos of hands full of spinach getting dumped in a garment bag for spinning.

Photos of micro mix going into another garment bag.  Photos of hands bagging micro.  

Close-up shots of the wagon full of tomato and pepper plants waiting for market.  
“I want to take your portrait.”

“Put both hands on that bunch of radishes.”

“Tip your head a bit.”

“SMILE!”

Should be interesting to see which photo they use.  I would like a copy of all of them for myself.  Who has time to take pictures when there is so much to do already?

Occasionally, when a snapshot is taken around here, the kids comment, “Our place is pretty!  We never have time to look at it!”

Simply must dash … Must plant micro for next week.  And load.  And … And …

Hope to see you all tomorrow!  We missed you!

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

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.

