Kretschmann Farm                                                                                          Aug. 31, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
   Was very tempted to just leave last week’s descriptive note, “It was another pretty wet week….,” but then that would sound like complaining.  There are some positive aspects to the rain—lots less time spent fooling with irrigation, cole crops love it, lots of time to clean the barn and do bookwork… 
   After it quit raining last week we spent a lot of time catching up on tasks which usually get out of hand this time of the year—like weeding the just-germinated later seedings of beets, dill, and cilantro; and giving a good cultivation and cleanup hoeing to our next plantings of lettuce.  Midweek, mesclun and more spinach  were seeded, and the last raddichio went into the ground.  
   Tomatoes!!!  Good grief the Eastern tomato onslaught is upon us.  There are lots of big ones, red ones, yellow ones, green, black, pink, pear, and plum tomatoes.  

   We’ve got some beautiful green beans coming on and another new planting of cucumbers.  And we are watching a blue-green field of broccoli and cauliflower develop-picture perfectly, so far.   With the beans, cucs, lettuce and broccoli we’ve been playing our shell game with the deer.  There are three fields which are fenced to keep out deer and groundhogs.  Since we have only two portable fencers with batteries and solar chargers,  we move the fencers around every few days hoping the animals don’t guess right.  
   Hoping you enjoy the week’s harvest, we are, sincerely,    

             The Kretschmann Crew
P.S.  We just sent out the mid-season “bills”.  If you haven’t gotten one, you are paid up. 

PLEASE RETURN EMPTY CRATES.  We are running out of spare ones to use when you forget. 
Potatoes-ya-can’t-stop-eatin:  Make sure all potatoes are about the same size—usually about the size of the smallest ones.  Cut larger ones into rounds or cut them all the shape of French fries about ½” thick. They should all be about the same thickness so they cook in the same time.   Drizzle about 2 tbs. olive or vegetable oil on a quart of potatoes.  Salt.  Toss well to coat potatoes.  Then…sprinkle with whatever your taste is for… paprika, thyme and rosemary, onion soup powder, chili powder, Cajun spice…  Toss again until coated well and place on oiled cookie sheet.  Bake @ 350 deg. About 25 min. until tender.  Hey, it’s not transfat…
Roasted Fresh Tomato Pizza:  Brush a cookie sheet with oil.  Lay tomatoes sliced 3/8-1/2" thick on the cookie sheet.  Brush tomatoes with olive oil and dust with garlic powder and bake about 1/2 hr at 350 deg. until they start to dry out a little.  When the pizza crusts are ready, carefully move the tomato slices with a pancake flipper and arrange to nearly cover the pizza.  Sprinkle a small amount of grated mozzarella on top and then top with vegetables sauteed slightly in olive oil with garlic  (suggestions: peppers, zucchini, mushrooms, and onions).  One can also add a little blue or gorgonzola cheese with the veggies.
Uncooked Tomato Sauce with Raddiatore or Fusilli:  Half a clove of garlic and rub serving bowl well with halves.  Cut up in ¼ inch cubes 2-3# mixed tomatoes into bowl.  (A mix of red, yellow, and cherry types is great.)  Add ½ c. basil leaves torn up, 3-4 tbs. extra virgin olive oil, salt and pepper to taste.  Let stand while you cook 1# pasta.  Undercook the pasta (al dente=tender, yet slightly firm inside).  Drain pasta and toss with other ingredients.    Serve at room temperature with grated Romano or Fontinella if desired. 

Chard Enchiladas: Cut the stems from bunch Swiss chard leaves and chop them and the leaves separately. In a large skillet cook 2 cloves garlic in 1 tbs. oil over moderate heat, stirring, until it is fragrant, stir in the Swiss chard stems and 1/4 cup water, and cook, covered, 5 min. Add the leaves and cook for 3 to 5 min, or until the leaves are tender. Drain  chard mixture in a bowl, toss it with 1# shredded chicken, beef, ot lentals and salt and pepper to taste. Traditionally, corn tortillas are deep fried and then filled-lots of mess and work.  We have discovered that you can take a raw tortilla, brush it with vegetable oil on both sides, put it on a plate.  Then another is brushed on only one side with oil and placed oil side up on the prior one.  And another…until there are about 5.  Invert a plate on top of the stack to form a tight cover and microwave for about 1 ½ min.  Fill and roll the enchiladas and place in an oiled 9x13” pan until full.  Cover with your favorite salsa, tomatoes, or tomato sauce and top with a little cheese.  Bake about 20 min. @350 deg. until the flavors merge.
Special Order Items:  Blueberries 12 pt. Flat--$38 order early so are sure we can get them, this will likely be the last of them for the year.  Basil @$10/half bushel. Beets--$10/half bushel  Peppers--$15/bushel. Tomatoes--$10/ half bushel.   E-mailing a note works well to special order things.  
