Kretschmann Farm                                                                                          Nov. 9, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
     Once again, we have seen how unpredictable the weather can be—but this time in a positive way.  Who’d have thought that after a summer of record rainfall, it would  remain warm so long.  There have been seasons with enough snow in late October that lettuce under row covers was literally smashed by the weight and carrots frozen in early November.  So this has been a gentle autumn, and a beauteous one, with clear blue skies and brilliant tree colors for weeks.  As the trees lose their leaves and their various shades of grey and black bark become the contrast to the green cover crops taking over the tilled land, the season of contemplation begins.  Maybe it’s the stark contrast of frantic agrarian activity of the growing season, with the limitations of frost and darkness, but late fall makes one think and wonder, appreciate, hope and dream.  
     We’ve been doing our usual late season dance—trying to work around the weather and adjusting to the crops and quantities as they mature (or don’t).  Monday was the all-too-familiar prelude to a freeze—a mad dash to get as much picked as possible, all the while trying to guess what could possibly survive in the open and what could survive with the aid of row covers.  

    Spinach is usually the star of the late season show, but the extremely wet weather in late summer and fall continues to exert a stunting effect on the crop.  We’re planning to let it grow for a week more and then  pick whatever there is.  Since it’s the most frost hearty of all the greens, it’s the best choice to remain in the field through cold weather.  We seeded lots of mesclun—lettuce, mizuna, baby kale, baby mustard, and arugula—in fields as the summer crops ended.  This is the best time of the year for many of these plants, since there’s ample moisture and none of the pests which eat the bejeebers out of them in the summer.   
   We hope you enjoy the Goldrush apples.  Don’t be fooled by the somewhat sooty outer appearance; inside, they are all flavor.  They have become our favorites, maturing the last of all, firm, and juicy.  They keep extremely well—even improving in flavor well into the winter.  We only wish we could give you enough for you to taste them in January.  We plan to plant another block of these trees in the spring.               

   Next week we will have saurkraut,  and a bag of our frozen plum tomatoes for you.  We will take note if you have indicated you didn’t want these items when you signed up, but if for any reason you don’t want them, just let us know and we’ll try to substitute.

    Hoping you enjoy this week’s harvest.  
                     Sincerely,  the Kretschmann Crew
 Next week is our last regular season delivery. Please bring a box or bag to transfer your veggies into. If you have any extra crates at home, please drop them off also. 
Apple Crisp:  Mix 4 c. diced apples, ¾ c. sugar(or ½ c honey), 1 T flour, ½ tsp. cinnamon. Place in buttered cake pan or casserole. Cream together ½ c. brown sugar and  ½ c butter then add  ¾ c. oatmeal, ¾ c. flour, ½ tsp baking soda, and ¾ tsp baking powder mixing until it crumbs.  Top apples with crumbs and bake 350 deg. 40 min. 
Butternut squash is really delicious with a little nutmeg.  Cooked and mashed, it also makes a great pizza topping!  Try this with a little feta cheese, onions, and chunks of chicken. 
Butternut Squash and Apples: Cut squash in half lengthwise and clear cavity of seeds. Peel. Chop squash flesh into cubes. Steam or microwave until almost tender.  Mix squash and apple chunks with 1 tsp cinnamon and ¼ tsp nutmeg, ¼ c. brown sugar or cinnamon, pinch of salt and 2 tbs butter.  Bake in cassarole dish until squash and apples are tender.
Carrot Soup With Dill Pesto: Saute 4 large carrots, 1 onion and and 1 tsp dill seeds in 2 tbs butter until tender, about 10 minutes. Add 4 cups broth and bring to boil. Reduce heat and simmer until carrots are very tender, about 35 minutes. Transfer soup to blender in batches and puree. Thin with more broth if desired. Season to taste with salt and pepper.   For pesto: combine 1 c. fresh dill and 2 tbs pine nuts or sunflower seeds in processor and chop finely using on/off turns. Then  slowly add 2 tbs olive oil and process until well blended. Season to taste with salt and pepper.. Ladle into bowls. Swirl dill pesto into soupbowls

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.  
