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October 5, 2007
Flowers:  

Oscar Hairy Ball threw us a curve ball.  Oscar pops his balls and slings tons of seed around with little hairy floaters.  We are not sure how to deal with Oscar.  Should we cut him greener?  Let him dry in water?  Out of water?  Is Oscar still Mr. Cool even when his balls are split?  Stop by, check out Oscar and tell us what you think.

Pumpkin on a Stick.  Actually an eggplant but a realistic looking pumpkin on a stick.

Lots of dahlias by the bunch.  Lots of pretty bouquets.
Radishes

Broccoli

Cauliflower: white & orange Cheddar
Mini cucumbers

Basil

Onions

Carrots

Hot peppers

Shallots

Tomatoes

Lettuce
Spinach: Bordoux with red stems, veins.
Arugula

Black Spanish radishes

Squash:  Acorn in gold and black.
Butternut.  Black Futsu, a rare, beautiful, and very unique squash with golden flesh and the rich taste of hazelnuts.  
Kale

Collards

Cress

Such variety and it is already October!  Of course the fact that it did not freeze hard in September really made a difference.  The fall greens are beautiful!  Arugula is growing wild!  Too bad we can’t make a living growing arugula.  (How boring would that be, arugula, arugula, arugula, and more arugula, year after year?)
I hope we can get to all the different crops yet today.  (We didn’t.()  Morgan is visiting her sister’s family in Chicago and Alissa is taking her bridesmaids to be measured for wedding dresses.  Our summer is over and it is now time to concentrate on wedding plans.  Alissa has been patient and worked steadily all summer.  Now it is time to ROLL!  Time to hang out the wedding bells!!!

Petals & Perks, Alissa’s employer during winter, has a Christmas tree decorated in forest greens and browns.  I made the fatal comment, “These would be pretty wedding colors.”

“Mom!!!!”

“I didn’t mean a thing! …  It was just a comment.   …      It’s too late to change.             ….     Browns and greens are terribly hard to match.  …    Your favorite color is still lime green.     …   I LIKE your colors!!!!”  

I stammered all over the place and she just kept eying me.  Lime green, purple and hot pink.  How’s that for wedding colors … in December???  That’s Alissa.  Lime green.  Her closet is full of lime green.  Black.  Some white.  Pale yellow.  A bit of blue and purple.  No pink.  Lots of shoes.  Nate says it’s a good thing they have a TWO bedroom apartment, “Alissa will need two closets!”  And then he giggles.  Of course. 
Ok.  Ok.  I’m going to tell you this little story.  I don’t need any comments about how we shouldn’t be using bug sprays.  I know, I know.  Bug sprays are chemicals, too!  But life isn’t always smooth and angelic.  Sometimes it bites.  

And sometimes life is very nice.  Even romantic.  Sometimes.  

In between jobs, Nate was getting a little romantic.  He and Alissa stole a few minutes together.  She was sitting on his lap, rubbing his head or whatever they do when they are romantic.  (I never watch!)
Anyway, as Alissa tells it, “Can I tell it, Nate, can I?” 

“Oh, go ahead.  Tell your mom and she’ll tell the world!” 

All the while giggling, “I was sitting on Nate’s lap and  I don’t know why, but suddenly Nate decides to lick my arm.  I’m not sure what possessed him but he licks my arm.  Then he starts sputtering and coughing and choking and he even spits a great gob!  It was so funny!  I had bug spray on my arms and legs and it tasted terrible!!!”

See?  Life bites!  Actually, it was the No-See-Ums that were biting.  Not out in the field.  The wind blew them away.  But swarms of No-See-Ums were hanging around the wash tubs.  And finally Alissa had had enough and went for the bug repellent.  
“If you read romances, Nate would have licked my arm and it would have tasted like … like … I don’t know … but not like Deet!!!”

I can read this relationship already.  One a hopeless romantic and one even more hopeless realist.  Does life repeat itself or what? (Sorry, Lis!!!  Maybe I should say, “Sorry, Nate!” )
Alissa and I gave it our best shot this week.  Hopefully Morgan will work a few more days next week and we will have a few new crops … endive … radichio … spinach …spicy greens …  maybe.  
Thank you for feasting on Seedtime(!

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 also available at these fine stores:
East Dakotah Natural Foods Co-op
Look’s Meat Market
Open-faced Radish Sandwiches

4 bagels cut in half or 8 slices black bread

8 ounces low-fat cream cheese

6 small globe radishes

chopped chives or green onions

S & P to taste

Spread bagels or bread slices with 1/4 inch cream cheese. Using s sharp knife or mandolin, slice radishes very thin. Overlap radish slices on top of the cream cheese. Sprinkle each sandwich with salt and pepper. Cover with damp paper towels until serving.

 Radish Top Soup

6 tablespoons butter, divided

1 cup chopped onions or white leek portions

8 cups loosely packed radish leaves

2 cups diced peeled potatoes

6 cups water, chicken stock, or combination

salt

½ cup heavy cream (optional)

freshly ground pepper
Melt 4 tablespoons butter in a large saucepan, add onions, and cook until golden,  about 5 minutes. Stir in radish tops, cover, and cook over low heat until wilted, 8-10 minutes. Mean-while, cook potatoes until  soft in water or stock with 1 teaspoon salt. Combine with radish tops and cook, covered, 5 minutes to mingle flavors. Puree in food processor or blender. Add cream and remaining butter, if desired. Season to taste with salt and pepper. Serve hot. (Note: To serve cold, omit butter enrichment). Makes 4-6 servings. 

Radish Confetti Salad

4 large radishes, washed, trimmed

1 medium carrot, trimmed

small handful chopped Soup Celery

Six to eight chives, cut 1” pieces

salt and black pepper

1/4 cup sweet rice vinegar

1/4 cup olive oil

1/2 teaspoon celery seed

lettuce leaves

Using a mandolin or box grater, shred the radishes and carrots. Toss the vegetables & celery together in a medium bowl.  In a small bowl whisk together olive oil, vinegar, celery seed and salt and pepper. Pour over vegetables and toss. Serve on a bed of lettuce.
