Kretschmann Farm                                                                   August 2, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   Keep eating!  As happens with many vegetable gardens, it’s midsummer and one can hardly keep up with the harvest, much less consume it all.  We’re freeing up some crates and cooler space, hence the beets, fennel, and more zucchini.  Tomatoes are poised to go bonkers shortly.  The rain last week gave a needed shot of water to our longsuffering crops, and buoyed our spirits. The heat and dryness had been wearing on all of us.  Even our Mexican helpers were succumbing to the weather-blues. 
   Our apples are all varieties which you likely have never heard of.  We’ll at least try to keep you informed of what the names are, even though we might not have enough of a given variety to give every subscriber a taste of every type.  The earliest are Pristines, a very juicy yellow apple which are prone to bruising and make a great cooking apple.  Next are the Williams Pride, usually a bit larger with a sweeter flavor.  They can get pithy if not picked a bit on the early side.  Then there’s the Primas, a tart apple in the class of a Summer Rambo.  The Primas are loaded this year and will be a tad small.  Then comes Redfree in late August which are very red and can be quite large. And at the same time we’ll have a few Priscillas—a smallish, smooth-skinned, white fleshed apple.  We’ll do another lineup come September for the later apples.   I’ll be posting pictures online as well.  
  This should be the end of the early zucchini, though we have a second planting coming in soon.  Cucumbers, too, are over for a while.  Our next lettuce won’t be ready next week, so we’ll switch to cabbage. 

   The fall broccoli is coming along well in spite of the drought.  It’s planted in a normally very wet field.  Last year we intended to plant there, but it never dried out all season.  This year, it’s the perfect field.  And we learned our lesson with the early broccoli—this field is surrounded by an electric fence to keep out the deer and the groundhogs!  No breeches yet. 
   Pray for rain.

                    Sincerely,  
                    Don, Becky and the Crew at the Farm
ID Guide:  The small bag with greens is arugula. 

Apple Slice Cake:  Sift 1 c. pastry flour, 1 ½ tsp baking powder, ¼ tsp salt, 2 tbs sugar.  Mix in 4 tbs vegetable oil until well mixed.  Beat 2 egg yolks adding ½ c. milk and stir well into dry mixture.  Pour into oiled shallow pan.  Cover with thin slices of 4 pared apples.  Sprinkle with 4 tbs sugar, ½ tsp. cinnamon, 1 tbs grated lemon rind, and dot with butter.  Bake @ 400 deg. 35 min.
Or if you want to munch the apples and fool ‘em with this…  

Zucchini “apple” crisp – Cook 8 c. zucchini, 2/3 c. lemon juice, and 1 c. sugar in saucepan until tender.  Mix 4 c. flour, 2 c. sugar and 2 sticks softened butter until crumbly.  Press half the flour mixture into 9 x 13 pan and bake @ 375 deg. 10 min. Remove and cool.  Add half of remaining flour mix into zucchini and mix well.  Pour into pan over other baked flour mix.  Add 1 tsp cinnamon to the last of flour mixture, pour over zucchini and bake @ 375 deg. approx 35 min. 
Roasted Beets with Gorgonzola/Walnut Dressing and Arugula: Place 1 ½# beets coated w/ 1 tbs olive oil in a roasting pan and cook until the beets are tender@ 425 deg about 40 min. Remove the skins and slice. Toss with the 1 tbs olive oil, 1/4 tsp salt, and 1/8 tsp pepper. Saute ¼ c. chopped walnuts in 2 tbs. olive oil until browned; cool and add ¼ c.minced onion, 1 tbs. balsamic vinegar, ¼ tsp salt.  Blend 3 oz. Gorgonzola and ¼ c. cream or milk, add to walnut mix.  Serve beets atop small portion of arugula greens and dollop of gorgonzola/walnut dressing. (For smaller beets it’s better to boil and remove skins.)

Special Order Items:  Blueberries 12 pt. Flat--$38;  Basil-1/2 bu. @ $10;  Beets—1/2 bu. @$10;  As we begin picking apples and we have culled apples which are good for pies or sauce.  We can only use so many ourselves and will leave a box or bag free, if you let us know.  E-mail if your are interested.
