Kretschmann Farm                                                                                          Oct. 5, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
    Most Sunday afternoons I walk around the farm,  both to casually enjoy the day’s beautiful vistas and  to get an idea of how the various crops are doing to plan for the coming week.  I’ve often thought of God resting after the creation work and declaring, “it was good.”  The leaves are just beginning to turn on those first few trees which always outpace the rest.  The cover crops of rye are adding the beautiful swaths of fresh bright green where the zucchini and potatoes were earlier.  You can hardly imagine that in the early summer there were carrots and beets a field which is now knee high with new alfalfa.  And the nicest rows of tiny mesclun greens are sprouted in all the fields just behind the barn.  Indeed it is good.  Our creation continues anew each week. 

    You can see we have been busy digging potatoes.  It looks like an abundant fall crop with many larger tubers than the summer crop.  The only down side is that the plants appear to have died of the blight—very suddenly.  Just how many tubers are effected will only be known in time.  We see some but not very many as we have been digging them.  Even if infected they are not harmful to eat, so you needn’t worry, but you might inspect them and use up quickly any with a slight darkness to the skin, trimming as necessary.  Of course the real baddies are obvious,  with softness and rot.  We inspect and toss as we bag them, but without washing them all, it’s sometimes hard to judge.  
    With the start of October Jack Frost has visited.   We’ll inevitably be out there picking all the peppers.  As with many other crops, they have performed totally differently this year than other years.  Have you noticed the jalapenos aren’t detectably hot at all?  I’ve been making red pepper and onion omletes with them and cutting them up and adding them to meatloaf or even salads.  
    Who’d have believed that most of our irrigation this year has been in the last week!   The fall fennel looks absolutely phenomenal.  We’ll be cutting it soon, to get it in before it’s damaged by freezing.  
   We have gotten many, many positive and encouraging notes from subscribers.  But maybe because I’m a perfectionist, it is that one negative note which bothers me.  I know you can’t please everyone, but I try to anyway.  Maybe in our overenthusiasm for what we do, and our pride in what we produce, we have given you unrealistic expectations.   I hope not.  We really don’t often produce the perfect vegetable. But we do our best.  Given the expectation promoted by supermarkets, that all produce should be blemish free, it’s hard to go against the flow and reintroduce the reality of the garden and the gardener.  Our apples this year have been a real disappointment.  We’ve done a much better job than ever of monitoring pests and using whatever organic control methods are available.  But a combination of wet weather, lack of organic alternatives, and who knows what other factors, have left us with a short and not too cosmetically appealing crop.  Normally, many of these apples we would turn into cider. But here the new government regs caught us.  The bottom line in preparing the boxes is that we try to include the entire crop for you.  Rather than culling the 1/3 or so edible but cosmetically unacceptable portion of a crop as the “commercial” trade would do, we give that to you.  After all that work, we feel most gardeners would do the same.  
    Hoping you enjoy the week’s harvest, we are, sincerely  
                                         ----Don & the Kretschmann Crew
Some simple suggestion: Fresh dill pickles: Boil 1 T salt,1/8c.vinegar,1c water 1 clove sliced garlic. Pour over smaller cucs or spears and springs of dill. Refrigerate overnight.  
Acorn Squash:  Halve, scoop out and bake in  covered & buttered dish about 1 hr. 375 deg.  Brush with butter and season w/nutmeg when about half done.  (can also be scooped out and pureed w/butter).   
Beet Soup:  Boil 4  beets until tender.  While beets cook, sauté 1 chopped onion  1 minced garlic clove, and 1 diced apple, in tbs. olive oil 5 min. Then add 4 c. chicken or vegetable broth and simmer 20 min.  Cool beets w/cold water and slip skins off and put ½ in blender.  Add ½ of broth 1 Tbs cider vinegar, ½ tbs. brown sugar and puree.  Repeat with the rest of beets and broth.  Simmer soup adding water to thin if necessary. Salt and pepper to taste.  Great with wedge of acorn squash.

Easy Spuds: Cut potatoes like large fries. Toss with olive oil, salt, and favorite spicing (chili, paprika, cajun…) Bake on oiled cookie sheet until tender.    
Special Bulk Order Items:   Butternut or delicata squash--$25/ bushel.   E-mailing a note works well.  
