Kretschmann Farm                                                                   July 27, 2004

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

Greetings from the Kretschmanns,

   This week we’ve done a good bit of scrambling because of the heavy rain.  It was impossible to get into the field to dig the new potatoes we had intended to be in your box.  Mesclun greens are also a big mess when it’s muddy.  Neither of these is it very wise to pick much in advance because they deteriorate.  So we’ve given you what we had.  

   Looks like the mother of all carrot crops!  We are averaging nearly one big bin (800-1000#) of carrots per row and we had 12 rows to start.  Get ready rabbits!  We have been trying to get them all dug and washed before the little carrot maggots get into them.  This normally occurs in a few weeks.  

   It was great picking apples again!  It has been quite a spring and summer working with Penn State pomolgists, professors,and our two Penn State interns identifying the bugs who have been bugging our apples and dealing with them. There are beginning to be many different products commercially available for controlling the various apple pests organically.  But because for so many years there haven’t been organic remedies, we haven’t learned how to monitor  the bugs. It remains to be seen how effective many of the new treatments are.  

    The apples are a new scab immune variety called Pristine.  We have found them to be very tasty and extremely juicy, but delicate.  They are a bit frustrating to manage because they fall off the tree so easily and get ripe all-of-a-sudden.  We didn't wash them because they bruise so easily.  The whitish residue is a kaolin clay spray we use.  (It is actually food grade and is also used as an additive to baking mixes.)  It washes off very easily.  These are really great pie apples!

   You’ll find the first basil of the season has a lacy look to it.  The leaf hoppers have been voracious this year.  Usually they let up about mid-summer but not so far this year.  We’ve got lots planted and more to put in the ground.

   Hoping you enjoy the garden delights,                                                                                        

                                              Sincerely,

                                              Don, Becky, and  All the Crew at the Farm

Apple pie--Quarter, core, and cut up apples into chunks the size of a sugar cube.  (You needn't peel them.)  Option: add a handful of raisins. Mix with about 1/3 c. sugar or honey, 2 tbs flour, cinnamon to taste. Make dough and line piepan with crust.  Fill with apples, pressing them to get in as many as possible.  Cover with the topcrust and pinch the top and bottom together with your fingers.  Cut off excess with knife.  Poke a few holes in the top to let the stream out.  Bake @ 375 deg until inserting a sharp knife reveals the apples are cooked.  Two other tips: 1)in the winter, or when apples aren’t too juicy, add 1/3 c. apple cider  2) sprinkle 1 tbs. tapioca in the bottom of the first piecrust before filling with apples.

Absolutely easy and quick!  You can make this crust in 5 minutes and from whole grain flours as well.  

Hotwater Pie crust:  Sift 2c. flour (whole wheat is great) 1 tsp. baking powder, 1 tsp salt.  Blend together 1/3 c. boiling water and 2/3 c. vegetable oil. (Add a tad more water the first time using a bag of flour, just to be sure it’s easy to work with. You can reduce to the standard amount, but each lot of flour is a little different.)  Mix oil/water with sifted ingredients.  Form into two dough balls.  Roll out dough between two layers of 6 mil. Polyethelene plastic.  Peel top plastic layer off, invert and lay dough into pie pan, then peel second layer off.  Repeat for top crust.  Makes 2 crusts. 

Try this with grated or slivered carrots, zucchini and onions…or mushrooms and zucchini, or…

Quiche:  Into bottom pie crust, arrange any combination of veggies.  Pour quiche batter over top until full.  Top with grated cheese and sprinkle a little cinnamon or nutmeg on the top.  Bake slowly until done. (325 deg. 35 min.)  Batter for 10” crust—blend 3 eggs, 1 ½ c. milk, 3 tbs. flour or cornstarch, ½ tsp. salt. You can get creative with quiches—grated carrots, mushrooms, and swiss cheese. Or add some fresh herbs.

Grilled Radicchio:  Cut head into 1 ½” wedges, sprinkle with salt and toss with olive oil so it gets well coated.  Set on hot grill, cut side down and turn when it starts to blacken.  As it cooks, the radicchio will flatten and the outer leaves will char slightly. The whole process should take only 5-10 min.  You can also preheat an oven broiler to grill.

Pesto:  2 c. fresh basil leaves, 1 tsp salt, 1/2 tsp pepper, 1-2 tsp finely chopped garlic, 2-4 T pine nuts (or walnuts), 1/2 c. olive oil, 1/2 c. grated Parmesan cheese.  Combine in blender or food processor until texture is slightly grainy.   Mix well with your favorite pasta. Pesto can be frozen in ice cube trays then removed to a plastic bag for storage, or spread on a slightly oiled pie pan and cut into cubes when frozen.  Frozen pesto makes for a gourmet quick-meal year round.  It’s hard to have too much frozen pesto stashed away.

P.S. Next week is coffee week.  If you were supposed to get coffee and don’t get it, let us know.

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   Noticed too, we have a few of the Feemster veggie slicers hiding on the shelves left from last year @ $7 ea.  (These are simple prep tools with a small sharp blade mounted on an adjustable wire stand.)

We are touch and go with blueberries this week because of the rain. If you haven’t gotten a flat of blueberries which you ordered, we will bring them next week unless we hear from you otherwise.
