Kretschmann Farm                                                                                          Sept. 28, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
    It has been nice to have an entire week of dry weather, but for many things—the damage has been done.  Incredibly, we replanted spinach for  the third time, and once again it was waterlogged.  But since this planting was on the very top of the hill, there appears to be enough to manage a crop.  The fall carrot and beet crops were planted in what is normally a moist field because it’s often dry in late summer.  In low spots, they too are suffering.  But it’s a big field and should yield well in the other areas of the field.  

    As you can see by this week’s box, the tomatoes are on the wane.  It’s normal at this time in the season, though this year it’s a lot more sudden.  It has been a great run this season just to keep up with them.  Surprisingly, we don’t have too many tomatoes left in the field because the nearly perfect supply of water throughout the season didn’t leave them prone to the severe cracking which usually claims the tail end of the crop.  Ones which are left are what we just didn’t have the manpower to cope with.  (Nor, did we believe you could have eaten many more than we gave you!)
    You might notice a whitish reside on the surface of some of the apples.  There are two reasons.  One is that apples naturally have a waxy coating which protects the apple.  This is why when you rub an apple, it shines.  We also spray our apples with a kaolin clay which acts as a protective barrier from insects.  (It’s actually a food grade clay which is also used in many baking products to aide mixing.)  We would rather not risk further bruising by washing either harmless substance off.  

    From what you see in your veggie box, you might get the notion that this average of hedged bets which results in such a steady weekly yield is nothing out of the ordinary.  But what a story could be told!  It’s kind of like surfing—where one maintains an even keel, despite the bumps and uncertainties.  And occasionally you get that adrenaline exhilaration of living under the majestic curl which could wipe you out at any time, untouched.

    We have noticed that for the second year in a row our jalapenos are not all that hot.  We even made a frittata omlette last Sunday using fried red jalapenos and barely noticed the heat.  Chalk it up to the wet weather. 

    Hoping you enjoy the week’s harvest, we are, sincerely  
                                         ----The Kretschmann Crew
Brassicas Steamed with Garlic:  Cut up broccoli or cauliflower or both into pieces about ½” thick.  Peeled stems are good to use also. Steam about 3 min and drain.  Saute 4 cloves minced garlic in 3 tbs olive oil then add the steamed brassicas and toss to coat with oil.  Turn down heat and add about ½ c. steaming water or chicken stock, cover, and cook about 5 min. longer or until tender.  Salt to taste

Try this with some of the last of the yellow paste “Italian Gold” tomatoes.
Green Beans Marinara: Saute 4 cloves minced garlic in 3 tbs olive oil.  Add 1# trimmed green beans and sauté about 3 min.  Add about 1 ½ # coarsely cut up tomatoes, toss with beans, turn down heat, and simmer another 10 min. until the beans are tender.  

Broccoli, Cauliflower, and Carrot Salad:  Cut veggies into bite-sized pieces, steam or cook until just barely tender and cool quickly by dousing in cold water. (if necessary cook separately)  Combine 2 tbs. wine vinegar, 1/3 c. oil, 1/2 tsp ground cumin, and 1/2 tsp. salt.  Toss veggies with dressing.  

Picadillo de Res (Spiced beef filling): Saute 1#  ground beef, 1 clove minced garlic,  and 1 c. chopped onion.  Add 2 chopped tomatoes, 1 cored and diced apple, 1/4 c. raisins, 1/8 tsp cinnamon, pinch ground cumin, pinch ground cloves and 1/2 c. broth or water and simmer. This superb sweet/savory Mexican filling can be used to stuff peppers, for chiles rellenos, for enchiladas, or just wrapped in tortillas.  (Rather than frying tortillas to make enchiladas the easy way is to brush one tortilla on both sides with oil, put it on a plate, then brush another just on one side and put it on top of the other.  Make a stack of 4 or so, cover with another plate and microwave about 1 ½ min. then fill with enchilada fillings and place tightly in baking pan.  When filled, cover with tomato sauce, a little cheese and bake)
Special Bulk Order Items:   Butternut or acorn squash--$25/ bushel.   E-mailing a note works well.  
