Kretschmann Farm                                                                   July 6, 2004

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

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

  July!!!  It seems like the summer has just begun and yet we are looking to plant the fall broccoli, cauliflower and cabbage soon!  The early sunrises and late sunsets bring the longest workdays of the season.  Of course, we need a little more time to take care of the dovetailing spring, midsummer, and late season crops.  All the early salad greens are still abundant, the second early roots and cole crops are prime, the mainseason crops like tomatoes and  peppers require lots of attention, and the late season crops are being seeded or transplanted.  It’s the full menagerie right now.

   We have continuing plantings of lettuce, though the quality varies with the weather.  The operating factor is probably just that as the summer gets hotter and drier, the lettuce heads get smaller.  One can only pick it so small before you lose so many leaves in picking and washing. Then you tend to leave it in the field longer and quality suffers.  As the season progresses the tomatoes in the salads seem to more than make up for the lettuce.  

      We are planning an open house for Sat. July 17.  RSVP (adults/children), so we can have an idea how many are coming.  You’ll be able to see our farm as well as that of our neighbors, the Lewises who raise the grass fed beef.  Self-guided tours.  2 PM- ??  Covered dish if you’re here for supper..If you plan to stay for dinner, please bring a dish big enough to feed a crowd.  We’ll relay the details as they develop to those who have responded.  
                      Sincerely---- All the Crew at the Farm

Veggie ID: You might not recognize Golden beets or the long Forono beets.  Goldens are sweet and have a surprising bright deep golden color.  The long beets cook a little quicker than the round ones and are a uniform deep red color—very good for slicing and pickled beets.  The bright red cabbagey looking head is raddichio.   

Easy to make without a lot of bother.  The secret is: don’t cook the pasta. Try it with yellow zucchini too.

Zucchini Lasagna: Preheat your favorite tomato sauce.  Slice zucchinis 1/4” thick in rounds or lengthwise.  Mix 1# ricotta cheese with 1/2c minced parsley.  Brush bottom of baking dish with olive oil. (9x13” is our favorite size)  Spread layer of tomato sauce on bottom of pan, then add first layer of uncooked lasagna.  Spread layer of zucchini, then layer of ricotta, and then a more tomato sauce.  Repeat the process until the pan is full and top with grated mozzarella.  Bake covered at 325 deg. until pasta is cooked, then remove cover and bake another 10 min.  

Potato Salad with Radicchio: Boil about 1# new potatoes until tender (don’t overcook)  When cooled, slice into bite sized pieces if necessary.  Add ½ c. chopped parsley, several green oninons sliced into  thin rings, and about 4 c. chopped or shredded radicchio.  Whisk or blend ½ c. vinegar, ¼ c. olive oil, 3 tbs. dry mustard. Toss salad to coat with dressing, salt, pepper to taste, and serve.

Fennel, Orange and Arugula Salad:  With a vegetable peeler cut strips of 2 oranges, leaving the pith behind.  Cut these in thin strips, cook in boiling water a few minutes. Drain.  Cut one fennel bulb in half lengthwise and slice across the bulb as thinly as possible.  Use a food processor slicing disk or your handy Feemster slicer.  Combine with oranges in a serving bowl and toss with 4 oz. arugula.  Mix 2 tbls olive oil, 1 tbls balsamic vinegar, 1 small crushed garlic clove.  Pour over salad, toss well and let stand for a few minutes.  Sprinkle with black olives. Great with young fennel.
 If you requested coffee, it should be in your box again this week. Let us know if you didn’t get any, because we will assume you did and add it to your bill.  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 for the next time.  

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

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.)     
