Kretschmann Farm                                                                   August 3, 2004

257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2
Rochester, PA 15074    724-452-7189

Greetings from Annekathrin (the German intern) at the Kretschmann Farm,

(Another installment, as promised, … perspectives from our helpers…)

As the final week of my internship at the Kretschmann Farm approaches I thought I’d share some of my impressions from my two months at the farm…I heard of Community Supported Agriculture for the first time when I received information about my internship here in Pennsylvania and I was very fond of the idea and very glad to have the opportunity to see how it works right from the farm’s point of view. By picking, washing and packing the vegetables and preparing your crates I got a good overview how this system can work. It is so nice to know that all the vegetables we pick already have a destination and won’t be wasted.  In Germany there aren’t any CSAs, but some natural food stores provide similar vegetable and fruit boxes to customers, where they choose a variety of vegetables to give out and customers never know quite what they will get.  The percentage of organic farms in Germany is around seven percent, which is a lot compared to the United States, but I get the feeling that there are a growing number of people who are interested in organic products here. 

I’ve enjoyed working on this farm. I learned so much about vegetable production. Fortunately Don Kretschmann could spend some time with me and Kristen (the other intern) to explain his farming practices and philosophy.  Now I can take a lot of new knowledge back to Germany and use it in my agricultural studies. Perhaps I can even find some experimental farmers who would like to start a CSA in Germany.

One very interesting experience for me was when we visited the house of Aaron, an Amish man with whom Don Kretschmann formed a cooperative (you will get their watermelons soon). It is so impressive how this group of people can maintain such strong beliefs and live according to their values when the society around them has changed so much.  Their community is an inspiring example of how strong support for local farms and businesses can build a sustainable local economy.   At the end of our meeting Aaron served us the best ice cream I’ve ever had, frozen with ice that they had stored from the winter in their spring house.

I’m glad that I didn’t leave before I could taste some of the early Tomatoes and Tomatillos, which will be on your plates soon. Every day Becky comes back from her tomato hunts with a slightly fuller crate of ripe tomatoes!  

 When I leave this country in September I will have had a lot of great experiences in this diverse country.  And I will bring with me many good memories from Kretschmann Farm

         Enjoy your veggies, we definitely do,

                                              Sincerely,          Annekathrin and the crew of the farm

P.S. On the horizon—Lots and lots of various peppers, and a bonanza of carrots.  

Carrot and Cilantro Soup – Chop one bunch of green onions.  Heat 1 tablespoon of oil and 2 tablespoons of butter in a pan and saute the onions over a gentle heat for 3-4 minutes.  Chop two small potatoes, add them to the onion (along with one chopped celery stalk if desired), and cook several minutes.  Cut one pound (approximately one bag) of carrots into small chunks and add to the pan.  Fry over low heat for 3-4 minutes, stirring frequently, and then cover.  Reduce the heat even further and cook for about 10 minutes (shaking the pan occasionally to keep vegetables from sticking).  Add 4 cups chicken or vegetable stock, bring to a boil and simmer until potatoes and carrots are tender (approx. 8-10 minutes).  Add one cup of milk.  Process soup in a blender.  Fry 2-3 teaspoons ground coriander in a tablespoon of butter, remove from heat, add 1 tablespoon cilantro (or more if you like), salt and pepper to taste.  Stir coriander/cilantro mix in soup and serve hot or cold (garnish: fresh cilantro or parsley).
Crunchy Potato Pancakes - Combine ½ cup of grated raw potatoes, two finely chopped green chilies, 2 tablespoons chopped cilantro, 3 tablespoons rice flour (or substitute any other flour you like), 1 tablespoon crushed roasted peanuts (crunchy peanut butter works fine here too), 3 tablespoons of water, and salt to taste.  Mix well and divide the mixture into 10 equal portions.  Heat an oiled non-stick pan and spread each portion of the mixture on the pan with your fingertips to make a 3-inch circle.  Cook on both sides until golden brown.  Serve with Indian green chutney (if you want to be authentic!) or with any other tasty chutney or sauce you have on hand.

Assorted Stuffed Peppers:  Smaller sized peppers can be stuffed with a variety of interesting fillings.  One of many possibilities is to cook 1 cup cornmeal in 1 cup water with a little salt.  After this cools slightly, add 1 egg and 1/2 cup grated cheese.  Stuff into hot or sweet peppers (adding any seasonings you like), place in an oiled baking dish and brush with a little oil.  Cover slightly with tomato sauce or salsa and halve a few Roma tomatoes in the spaces between peppers.  Bake in hot (400 deg.) oven about 30 min. until tender.
Special Order Items:  Blueberries 12 pt. Flat--$38,  New potatoes--$25 ½ bu.(these should be refrigerated),  Beets--$10 half-Bushel.  Zucchini-$16/ half bushel, Cabbage $25 per 45#box. Carrots (!)$25/half bushel, Basil @ @10/half bushel

