Kretschmann Farm                                                                   June 29, 2004

257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

  What a wonderfully pleasant week it has been to get caught up with all the rain delayed tasks.  Beginning the run of sunny days, who knew if the rainy pattern would resume at any time?  Over the last several weeks we had gotten into the habit of rushing to get succession plantings into the ground.  With the week of dry weather and all that had rapidly gotten done, by Friday I had to remind myself that it was still only June and too early for planting the fall carrots.  We have learned that seeding carrots too early can be a mistake because the carrot maggots will ruin them.        

   The combination of several weeks with fields too wet to plant and too wet to cultivate or weed, gave the crew ample time between showers to mulch, stake, and tie our tomatoes.  Pounding in the stakes was much easier than normal.  They look great!  Becky leads the consensus in saying it has been a few years since we’ve had really good tasting tomatoes.  We’re hoping the weather will cooperate this season.

  Slowly the pickings from the garden are rotating away from the greens.  Within a week, spinach will become very scarce and won’t return to the lineup until late September.  We are beginning another planting of lettuce, which because it’s been so cool, will probably still be of prime quality.  But likely, from now until it cools down in the fall, lettuce quality will be problematic.  Cabbage and carrots add something new. Potatoes are beginning.  And ZUCCHINIS ARE HERE!!!  (How can a vegetable grow so fast!  Honestly, we pick them every other day and still there are many that get bigger than we’d like.)  Coming soon: the podded veggies and blueberries.  

   Be sure to refrigerate your new potatoes.  They have not yet developed a durable skin and are as if you had just peeled them.  They are very tender and cook quickly—that’s their beauty.   Carrot tops can be used to make a flavorful veggie soup stock.  

   If you haven’t sent us your June payment, it is due now.  

   Hoping you enjoy the veggies, we are,

                      Sincerely---- All the Crew at the Farm

Too much to consume now? It’s easy to freeze veggies for later use! General vegetable freezing instructions-- http://ohioline.osu.edu/hyg-fact/5000/5333.html  Spinach, kale, or chard can be blanched in boiling water, drained, and frozen. To freeze zucchini: Cut in half, remove seeds, and cut into cubes or rings.  Steam blanch for two to three minutes, drain well and pack in Ziplocs or plastic containers.  If you grate zucchini with the skin on it will stay crunchy when frozen without blanching. Use the side of the grater with the largest holes, or use a food processor with a coarse shredding plate. When you thaw drain well. Add shredded zucchini to quick breads, omelets or spaghetti sauce or layered in lasagna. (Tip:measure the amount needed for one recipe and freeze.) 

Zucchini with Garlic and Tahini:  Cook enough favorite pasta for 4.  While it’s cooking, sauté or steam 2 cubed medium zucchini or other summer squash and 2 large carrots (or other assortment of vegetables) with 2 cloves minced garlic.  Combine 3Tbs. tahini, 2 Tbs. vegetable oil, 3 Tbs. wine, 1 Tbs. lemon juice, 1 tsp.soy sauce and ¼ c. chopped parsley.  Add pasta, veggies, and toss well.  (Cubed tofu simmered 5 min can also be added.) 

Stuffed Cabbage- Bring large pot of water to a rolling boil.  Spear whole head of cabbage into the stem or core end with a strong roast fork and boil about 2 min. turning several times until outer layer of leaves is cooked. Drain and place cabbage on a plate and sever the leaves at the base and remove one at a time for stuffing.  Return  cabbage to boiling water until the next layers of leaves are cooked.  Filling:1 c. minced onion, 1# ground meat, 2 c. cooked brown rice, 1 egg, salt and pepper.  Mix with the hands then roll up in cabbage leaves and place in large pot with a little tomato sauce on the bottom.  When filling is used up, you can fill in the top layer with chunks of remaining cabbage or saurkraut and add enough tomato sauce to cover.  Simmer until meat is cooked.!  Vegetarian: Saute 1 c. minced onion, 1 clove garlic, 1 c. diced carrot, and 1 c. diced celery or swiss chard stems in 1 tbs butter or oil 10 min.  Add 1 c. sunflower seeds (or 3/4 c. minced cashews and 1/4 c. sunflower seeds)  salt and pepper to taste and cook until veggies are tender.  Mix 2 c. ricotta, the saute, 1 minced apple, 1/4 c raisins, 3 tbs lemon juice, 2 tbs soy sauce, and 1 tbs honey. One can also stuff swiss chard or kale leaves.  
Buttered New Potatoes with Chives:  Boil or microwave smaller new potatoes.until just tender.  Top with butter, generous helping of minced chives, salt & pepper to taste

Coffee will be in the 7/6-7-9 boxes again, if you had requested it.  If you’ve swapped to whole bean coffee and told us about it, look at your box tag to make sure it says “BC” and neatly change it if necessary.   
