Kretschmann Farm                                                                                          Nov. 16, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
    In your participation with us this season, you have been part of something both excitingly new and incredibly old.  It’s “new” in that the intentional commitment you made for the season is novel , but consuming what is regionally produced and seasonally available is the way people have eaten for millennia.   The significance goes further than that.  Incrementally, with each meal we eat, a co-evolution occurs.    What and how we eat shapes our cusine, our families, the food system; it shapes our communities, our country and our world.  Wendell Berry says that eating is a political act.  Our food choices also shape the living systems of our world.  The diversity of these choices originates from regionalism and is manifest in the wonderful biodiversity of food crops   It’s this diversity which gives us real food security.  Genetic modification technology pales in comparison and globalization actually threatens this security by, homogenizing the cusine,  industrializing the production, and narrowing the diversity. 
   It has been a real pleasure to serve you to the best of our ability.  The kind words of appreciation and encouragement by so many subscribers has been a real blessing.  Thank you for the opportunity to share with you the fruits of our labor, the blessings of our farm, and our lives.

    We will begin to tally all the extra items and missed weeks which you didn’t donate and will send bills or refunds.  In February we will post the signup for 2005 on our website and later in the month will send out the sign up forms. 
   Hoping you enjoy the harvest of the final week of our season.  May you have a wonderful winter and enjoy all the holidays.   
                     Sincerely,  the Kretschmann Crew
This week is our last regular season delivery. Please transfer your veggies into a box or bag.  If you have any extra crates at home, please drop them off by tomorrow morning. 
Turnips with Parsley and Bread Crumbs: Cut 1# turnips into bite-sized pieces (wedges, halves, or if smaller tban a quarter-whole)  Saute  turnips in 2 tbs butter until almost tender (about 10 min.).  Stir in 2 tbs fresh bread crumbs, 2 tbs minced fresh parsley, and ½ tsp. fresh lemon zest. (grated lemon peel) 
Frozen tomatoes can be used in place of canned or fresh ones in recipes, or to make sauce. They can also be used to make fresh tomato pizzas.  Slice them when they are still partially frozen, brush pizza with olive oil, and broil the tomato slices on top of the pizza  Then add fixings and  cheese, and bake.

Spanish Rice with Kale:   Saute 1 clove minced garlic and 1 diced medium onion in 2 tbs oil until golden.  Add  ½# chopped kale leaves and 1# chopped tomatoes (2 cups), 1 tsp paprika, 1 tsp salt, and cook 3-5 min. until kale is tender.  Mix in ½ c. rice (brown is fine) and pour mixture into oiled casserole dish.  Bake @ 350 deg. until rice absorbs tomato juice and is cooked (about 40 min.). Diced ham pieces, shrimp, a few chiles, or chorizo sausage can be added to the mix as well.
 …always a holiday favorite around here
Sweet and Sour Red Cabbage:  Shred 2# red cabbage and saute in 3 Tbs. butter.  Add 1/4 c. brown sugar or honey and 1/4 c. vinegar and about 1/2 c. water and simmer until tender.  If desired thicken the sauce by adding a tbs of flour mixed in 1/2 c. water just before serving.  You can also steep spices in the water before adding or use herbed vinegar. Salt to taste.
Dec. 8 we will contact everyone who indicated they were interested in “winter vegetables” with a list of items, amounts, and the price for a box to be delivered on Dec. 16. & 17.  If you hadn’t indicated interest, let us know so we put you on the list to contact.  
Building New Hope (fair trade coffee) is offering a special holiday deal on coffee. You can contact them at buildnewhope@earthlink.net or 412-241-2542 for orders of 3# or more. 
ID note:  The bright red smallish ball is raddichio, not a red cabbage.  Good in salads and casseroles.
