Kretschmann Farm                                                                   August 9, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   Growers all over the Northeast with whom I have been in contact say pretty much the same thing—it’s been a crazy growing season.  Wet and  cold early, then hot and dry.  Teases of rain, but repeated long periods with no rain at all.  We have been constantly on the edge of disaster.  We’re just playing it week by week as it comes.  Luckily there have been some real blessings. Trees are much less prone to the vagaries of annual vegetables.  So the really nice apple crop is keeping us in good spirits.  The kale and Swiss chard have been unusually nice as well.
   No sooner had we begun to get out from under the last pile of zucchini and looked forward to having free room in the cooler and crates to begin the tomato harvest, when….the second patch of zucchini began.  No rest for weary zuc eaters!  Keep on zuchin.

   The tomatoes are still ramping up to full production.  Oddly,  all varieties are beginning pretty much simultaneously.  Here’s a little description of the varieties we have planted:  Mountain Fresh—large, red, and round.  We grow them especially for their resistance to late blight.  Italian Gold—plum shaped and a golden yellow color.  San Marazano—long red plum tomato, an Italian classic heirloom. Green Zebra—unusual heirloom which ripens from green to a greeny-yellow with darker stripes.  Often judged to be the tastiest of all.  Arkansas Traveler—a pink globe shaped heirloom with great flavor.  Black Prince—heirloom which ripens to a deep red, almost black color,  very delicate and when ripe bruise and crack easily, but are very tasty and sweet.  Juliet—tiny red plum tomato.  
   Basil has been not as nice as we normally have.  Usually the earliest basil in late June is chewed relentlessly by green leafhoppers who seem to originate in the alfalfa fields.  Then in a week or two the leaf hoppers mysteriously disappear and it recovers.  Later in August there’s generally a few Japanese (or maybe actually Italian) beetles who can bother it but we put out the traps and control them.  This year the leaf hoppers have never subsided.  They seem to be like the grasshoppers who devastate drought stricken areas of the Sahel because when we drive through the alfalfa fields they are everywhere. 
   We have been furiously digging our rootcrops.  Beets last week.  Potatoes last week and this week. And the carrots just yesterday.  They store very well, so we can give you these over a month or more. 

                    Sincerely,  
                    Don, Becky and the Crew at the Farm
ID Guide:  We’ve posted pictures of some of our tomatoes and apples on the website.  
Zucchini Frittata:  Saute 1 c. chopped green onions 2 min. Add and continue to saute for 3 min.- 2 cloves garlic, 1 med. zucchini in 1/4" slices, and 1#  chopped tomatoes.  Add 1/4 c. chopped basil, 1/4 tsp chopped thyme and 6 well beaten eggs.  Sprinkle with 4 oz grated mozzarella and bake 350 deg. until eggs set (15 min.), then broil 2-3 min until golden on top.
Stir-Fried Spicy Carrots With Peanuts  Preheat the oven to 350; put ¼ c peanuts in a shallow pan;  bake for 10 minutes . Cool and chop coarsely. Coarsely grate 1 pound medium carrots and stir fry in 2 tbs butter or peanut oil about 5 min.  Stir in peanuts, ¼ tsp hot pepper flakes or to taste.  Season with salt pepper and a dash of lime juice.  Serve hot.
Asian Style Slaw: Mix together 1 tbs soy sauce, 1 tbs. cider vinegar, 2 tbs. sesame oil, 1 ½ tsp. minced ginger root, 1 tsp. honey, 1 c. creamy peanut butter.  In 1 tsp vegetable oil sauté 2 large carrots sliced thinly on diagonal about 2 min.  then add ½ cabbage sliced thinly.  Saute about 4 min longer or until wilted but still tender-crisp.  Remove from heat and toss with dressing. Serve warm. 

Special Order Items:  Blueberries 12 pt. Flat--$38; Basil-1/2 bu. @ $10;  Potatoes--1/2 bu. $20.  As we pick apples, we have culled apples which are good for pies or sauce when we aren’t making cider.  We can only use so many ourselves and will leave a box or bag free.  E-mail if you are interested.
When corresponding,  indicate your stop letter designation as well.  It makes it so much easier to go directly to the lists and mark down whatever you request, without having to look it up on the database. Keep pickup locations neat.  Please don’t leave compost for the host to pick up.
