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Greetings from the Kretschmanns,

   Drought--to a farmer that is a very serious word indeed.  It doesn’t take long without rainfall to start a mental pattern of worry.  My memory always goes back to “The Big One”—the summer of 1988.  We had no rainfall from early June until September; and in late June through mid July the temperatures were at or near 100.  We’ve been irrigating for the last two weeks nearly every day and we see the level of the pond has dropped a lot.  The wild animals discovered early that there’s a free drink if they just chew or scratch through the driplines.  Often we don’t see this until it is too late, the water is wasted and the pressure reduced in all the other lines.  This is worrisome because it usually only occurs later in the summer.  

   For now, we have adopted a few different strategies.  We are picking whatever lettuce is mature so as not to have to water it in the field; it can only deteriorate with the heat.  We tried something new this week too.  Since the lettuce hasn’t had enough rain for it to get mud spattered, it’s pretty clean as it comes out of the field.  So we set it in the cooler until chilled and then pack it dry into bags.  Let us know how it works. You might have noticed that we haven’t had much broccoli. Two things conspired to minimize the spring crop. 1. It was very cold in late April just after we planted it.  This causes the heads to “button” which is to produce a head the size of a quarter.  2. The deer ate about 75% of the field within days of planting.  A most curious thing was that we planted cabbage both above and below the broccoli and almost none of the cabbage was touched.  Deer have preferences too.
     Hoping you are coping well with the heat,
               Sincerely,   Don, Becky and the Crew at the Farm
Pickled beets are simple and especially nice during hot weather —Slice cooked beets into a jar; heat equal parts vinegar, sugar, and water (we use the water they were cooked in); pour the mixture over the beets and marinate.  You can also add a few cloves, sliced raw onions, or hard-boiled eggs. 
This can be made with beet greens or swiss chard as well--
Spanakopita- Greek spinach pie: If using frozen filo dough defrost two hours ahead until it is at room temperature. (leave wrapped) In 1 tbs. olive oil sauté 1/2 c. minced onion, 5 cloves minced garlic until onion softens and add 1# chopped spinach and sauté until spinach wilts. Stir in 1 tbs flour and 1/4 tsp salt and cook 2 more min.  Add 1# crumbled feta cheese (or 1# cottage cheese+1/2 tsp salt or blend the two cheeses), 1 tsp oregano and black pepper to taste.  2-6 beaten eggs can be mixed in here or omitted, Greeks say yes, Californians-no (adjust for no eggs by adding a little more flour though). Unwrap and straighten filo dough, then cover so it doesn't dry out. Brush cake pan with olive oil then lay first several sheets of filo letting excess lap over edges. Brush with oil, then add another layer, brush, etc. until 1/2 filo is used.  Spread all the spinach mixture evenly over the filo, including the corners.  Cover with remaining filo, oiling every few sheets as before. Roll and tuck the filo around the inside edges of the pan. Bake @ 350deg. 45 min. Have you discovered those little filo shells?  Just make the spinach mixture as above and spoon into the shells and bake. These can be frozen easily and pulled out at a moment’s notice for a real added treat to any meal or for company.  
Subscriber note: “I enjoyed the beet greens last week. Cooking them fresh rather than old helps. Quickly sautéed with onions in olive oil, and served alone with Parmesan cheese, or with a starch they were tasty and colorful. I have learned to sauté any excess greens early in the week, then put them in the freezer. Later in the season/year I take them out and use them for spanikopita with mixed or single variety greens.” 
To receive a paper copy of our newsletter, carefully mark ## on your box tag.
ACRE legislation:  There has been press recently concerning this act, which originated as the governor’s response to a bill he vetoed in Dec. ’03. Ostensibly, it reinforces “right to farm” legislation already in place making it more difficult for municipalities to regulate farms.  But as groups like the Farm Bureau have relentlessly pursued the interests of corporate agribusiness, the bill has morphed into what I would call “factory farm enabling legislation”.  Read “ACRE falls short”  by Brian Snyder of PASA, which I’ve posted with the newsletters online and write your state legislator.
