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Greetings from the Kretschmanns,
    We returned from Turin last Sunday to a glorious autumn day.  It is great to see the fall color show is still in progress.  As the days slowly shorten, we are beginning to slow down and catch our breaths.    
    Terra Madre was an amazing convocation of nearly 5000 farmers from 130 countries.  Of note was that sustainable agriculture was deemed a subject of greatest importance not just by the attendees, their spokespeople and champions, but also by the mayor of Turin, the governor of the state, by the minister of Agriculture, and by the Prince of Wales, all of whom addressed the delegates.   Much of what we all took home with us was that agriculture faces the same problems and challenges everywhere in the world--homogenization of food and corporate control of nearly every aspect of the food trade.  And not just farms are being threatened.  This also threatens cultural traditions, the envirornment, the genetic diversity of crops, and cusine—these are the common inheritance of all people, not just a few multinationals.  Our local food represents our connection to life.  And one speaker put it: “ Our food contributes to our sanity.”
    Delegates came with about as wide a range of ideas of what would be going on, as there were countries.  Some came expecting production information,  some for political organization, some for new product promotion, and some just to sell their wares.  The Africans, central Asians, South Americans, and Russians set up a bazaar of sorts.  Vodka flowed freely, and regretfully Becky and I both had some intestinal bug and couldn't sample the free caviar wrapped in cabbage leaves. 
    As we survey the farm now, the lettuces are back.  Mesclun greens are nearly ideal.  We have pulled the last of the beets (what the deer have left us).  Turnips are sizing up and will be here soon.  Spinach is uneven—much was stunted by flooding, and germination was not very regular.  But lots more is coming. 
  Hoping you enjoy the week’s harvest and the fall colors.  
                     Sincerely,  the Kretschmann Crew
As we head toward colder weather…
D's Pumpkin Pie:  Dice unpeeled pie pumpkin, or any orange fleshed winter squash and boil until  tender. (If the squash has dark flesh, peel first) Drain.  Measure out 2 c.of the pumpkin/squash and 1 1/2 c. milk.  Place in blender:  2 eggs, 1tsp. cinnamon, 3/4 tsp. allspice, 1/2 tsp. ginger, 1/8 tsp cloves, 1/2 tsp salt, 3 tbs. flour, 1 c. of the cooked pumpkin and 1 c. of the milk and puree until very smooth.  Pour into mixing bowl.  Add remainder of pumpkin and milk and repeat blending.  Mix blended batter with 1 c. sugar (white or brown) or 3/4 c. honey.  (If using honey decrease milk or pumpkin by about 1/2 c.)  Fill your favorite pie crust with batter and bake @ 325 deg. about 1 hr. or until firm. The batter may be frozen in a plastic milk jug until ready to use. So make a larger batch and pull it out of the freezer for a homemade pie anytime.
Swiss Chard Ideas: This green is so versitile.  Chop the leafy portion and use it like cooked spinach.  Saute with a little onion, garlic, add crumbled feta cheese, lemon juice, and stuff in pita bread--ala spinach pies/pizza. Or do much the same preparation, add sour cream and stuff a baked potato or roll up in tortillas to make chard enchiladas.  (Remember swiss chard takes a little more time to cook than spinach.)  The chard stems can be used where one would use celery--in mixed sautes, stuffings etc.  Chard, as well as other dark green leafy vegetables are rich in folic acid--essential to health, and shown to reduce the risk of cancer and cardiovascular disease.  It also plays a such critical role in the early development of the human fetus that the government mandates certain foods be fortified with it to prevent birth defects.
Chard is easy to prepare and is delicious in combination with various beans.  Saute about 2 packed quarts of chard, 1/2 c. onion, and 4-6 cloves of garlic in 2T olive oil until wilted (10 min.).  Add salt, pepper, a little allspice, oregano, basil, and 1/4 c. sherry or white wine if desired.  Sprinkle 1/4 to 1/2 c. grated parmesan cheese before serving over rice or beans.  
Tomatillo-Avocado Dip: Cook  1/2 #tomatillos and 1 deseeded jalapeno in boiling water until soft but still whole, about 3 minutes. Drain. Cool.  Place tomatillos in blender, add 2 tbs. lemon or lime juice, 3 cloves garlic, 3 tbs sour cream, ½ c. loosely packed cilantro leaves, and 1 small pitted and peeled avocado.  Blend until smooth.  Chill.  Great as a dip or topping for enchiladas, burritos, or other Mexican fare.

Herb Bag:  Sage and rosemary-- great on breads and with poultry. Form loaves or flat bread/pizza and press in  minced herbs.  Try a pizza with veggies/olives/different cheeses of small quantities and enjoy the bread.  
Special Bulk Order Items:   Butternut squash--$25/ bushel.   E-mailing a note works well.  
