Kretschmann Farm                                                                                          Sept. 7, 2004

257 Zeigler Rd.       kmann2@earthlink.net                  Website: www.home.earthlink.net/~kmann2
Rochester, PA 15074     724-452-7189
Greetings from the Kretschmanns,
   We have enjoyed the more normal weather this last week, especially the sunnier days.  September has sprung upon us and you see in your box some of the gradual change of crops. 

   We enjoyed the fairs last week and particularly the stories.  Bruce (son of one of our helpers) won the Grand Champion swine showmanship award.  Of course, it was interesting when the final round of competition consisted of four boys, three of whom were the Frederick brothers!  And then there was the potential pig buyer sitting in the audience who was approached first by Sean, then by Scott, then by Stephen about buying his hog.  The guy sitting next to him said, “My, that boy is persistent!”  The buyer replied, “No, those were the triplets.” 
   Tomatoes have maxed out!  It has been many years since there were so many and such a glut, both in our fields and on the market.  We assume we are including as many as your families can use.  Note below that we can include many more!  We can send on We started pulling the fall planting of beets—beautiful greens for sauté or for inclusion in other cookery.  
   Hoping you enjoy the week’s harvest, we are, sincerely,    

             The Kretschmann Crew
PLEASE RETURN EMPTY CRATES.  We are running out of spare ones to use when you forget. 
Since a neighbor passed this salsa recipe on to us, we make a stash every summer.  A few batches of this salsa is not really time consuming to make and preserve.  It’s nice have it on hand and not to have to pay exorbitant prices. –thanks Suzie
Suzie's Chunky Salsa:  Dice 1/2 bu tomatoes into small pieces Oil baking pans and spread 3/4 of the tomato pieces into the pans.  Roast in the oven at 350 deg. until they are cooked well and start to dry on the top and brown slightly.  Place cooked tomatoes into large pot and mash until it looks saucy.  Add the rest of the uncooked tomatoes, 4 c. diced onions, 10 diced peppers (any combination of green, red jalepenos, or chili peppers), 1 bulb diced garlic, 4 tsp cilantro, 1 tsp pepper, 1 tbs basil, 1 tsp paprika, 2 tbs sugar, 1/2 tsp chili powder, 1/4 c. vinegar, 1-12 oz. can tomato paste, and 1/8 to 1/4 c. salt.  Mix. and bring to a boil.  Simmer until onions and peppers are cooked then put in hot pint mason jars and seal with lids.  (Can also be frozen.  Small batch might be 4 tomatoes, 1 pepper, 1 med onion, 1 jalepeno, ½ c. tomato pase, 2tbs. vinegar, 2 tbs. sugar, 1 tsp salt, 2 tsp garlic powder,1/4 tsp. paprika, 1/8 tsp. chili powder) 

Fresh Garden Lasagna:  Brush 2 cookie sheets with olive oil.  Lay out ½” thick slices of tomatoes on sheets and bake at 350 deg. about 20 min until they begin to dry.  Meanwhile, chop and sauté 1 bunch swiss chard or beet greens with 4 cloves minced garlic 5 min. cover, turn down heat and simmer 5 min. Oil  13” lasagna pan and place layer of baked tomatoes on bottom followed by layer of raw uncooked lasagna noodles.  Top with layer of ricotta then ½ of greens.  Then repeat with tomatoes, noodles, ricotta, and greens.  Then a final layer of noodles topped with tomatoes and grated mozerella.  Bake @ 350 deg. 45 min.  covered; uncover last 10 min. 

Special Order Items:  Beets--$10/half bushel.  Peppers--$15/bushel. Tomatoes--$10/ half bushel.  Tomatoes (paste-Roma type)--$14/half bushel.  E-mailing a note works well to special order things.  
