Kretschmann Farm                                                                   August 30, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.kretschmannfarm.com 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   It’s “over the hump” week—the first week of the second half of our season.  

   We’ve got mixed feelings about the predicted heavy rain this week.  We desperately need the rain and it will be just what our late broccoli and cauliflower need to bring on the crop.  But it’s been so dry for so long that fields which should have long ago been green with soil holding and improving cover crops have not sprouted or even been planted.  Almost a month ago we seeded alfalfa in 5 different fields to take them out of rotation.  The only places it has sprouted are in the wheel tracks.   It’s a tiny seed and needs a fine seedbed, so there is a lot of potential for erosion if it rains too heavily or for too long.  Nothing makes a farmers heart sink like watching his soil wash away.   

   The meager rainfall and the moderating temperatures for the last few weeks have given nearly the perfect conditions to make this one of the best tomato crops in memory.  In a “normal” year, a sudden spurt of rain can mean the tomatoes start cracking around the stem end.  With abundant rainfall (as we had last year) can mean that the plants themselves become infected with late blight and succumb quickly.  Dry conditions minimize this fungus. The heat and drought also contribute to a much fuller and sweeter flavor.  We plan to start freezing some of the abundant San Marazano tomatoes.  

   We have just about finished picking the Prima apples which are one of the most abundant varieties.  Though they are generally a little more tart than later varieties, this year, those which are more exposed to the sunlight have become quite sweet and have a real full-bodied flavor.  We’ll begin to pick the Priscilla in a week or so and then on to the Liberties which are our main apple.  We’re very excited about all of our apples and will begin making cider toward the end of next week. 
   We’ll begin the winter squash next week—so count on some acorn squash.   
                  Sincerely,   Don, Becky and the Crew at the Farm
Apples on Shortcake: Cut up apples as you would for apple pie, adding honey or sugar and raisins if desired, plus a little cider if apples aren't too juicy.  Shortbread: Sift 2c. flour, 3 tsp. baking powder, 1/4 tsp. salt, 2 tbs. sugar.  Mix in 1/2 c. oil well, until evenly absorbed.  Then mix in 5/8 c. milk and one beaten egg.  Spread this shortcake dough into the bottom of a 9x13" baking pan, pressing it into place with a rubber spatula or oiled fingers. Spread layer of apples on top and bake @ 350 deg. about 45 min. or until apples are cooked.  For a special treat, try using butter for half the oil.  If using a smaller pan, adjust the amounts.

Apple Cake:  Combine 2# tart, cut up apples with 1 1/2 c. sugar and set aside 15 min.  Meanwhile sift 2 1/2 c. flour, 1 1/2 tsp baking soda, 1 Tbs. baking powder, 1 1/4 tsp cinnamon, 1/4 tsp each ginger, nutmeg and mace.  Mix 2 eggs, 1/4 c. oil, 1/2 c. buttermilk, 2 tsp. vanilla, and 1/2 c. raisins or currents.  (option-1/2 c chopped walnuts) Add apples to the dry ingredients, then stir in the liquid mixture.  Pour into oiled 9x13 baking pan.  Bake @ 350 deg. 45-50 min until toothpick comes out clean.

Roasted Tomatoes: Brush cookie sheet or baking pan with olive oil.  Cut up tomatoes about ½ “ thick or halve paste tomatoes lengthwise and spread thickly on baking sheet.    Spread minced garlic on top after tossing in olive oil.  Roast in 350 deg oven until they are well cooked and start to dry and  turn dark on the top. Season with salt and pepper.  Serve with crusty Italian bread with a little chopped basil, or use in a pasta salad, sandwich, on pizza - any way you'd use sun-dried tomatoes (but these are better!). The best part is that they'll keep in a tightly sealed jar in the frig for about 2 weeks (bring to room temperature before serving) - so it's an easy way to "preserve" some of those delicious tomatoes we're getting without having to can them.

Special Order Items:  Basil-1/2 bu. @ $10;  Potatoes—1/2bu @ $20  Tomatoes—1/2 bu. $10  San Marazano Plum tomatoes $15/ half bushel.  E-mail if you are interested.
Beef  Note:   Our neighbors, the Lewis’s,  have just butchered a few grass fed beef.  This is beef raised as the ruminant it is, with all the health benefits.  If you are interested in buying any, contact them at 724-452-7735 or gorge@zbzoom.net 
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.
