Kretschmann Farm                                                                   June 7, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   We hope all went well for you in picking up your first veggies of the season last week.  It was a little more challenging for us because there were a number of new pickup locations.  It’s always a little different delivering in the truck with a time schedule than it is in driving out in a car to check things out. As much as we all look forward to the first week of the vegetable season, we are also glad it is now under our belts.  The last minute changes, kinks, and glitches are hopefully behind us. The barn has been rearranged from winter use as a storage area to an assembly line for the veggie boxes. After the sudden jolt, we are coming up to full speed.  Whew!   

   We have included kale for the first time this week whether or not you have it on your “never eat short list”.  Kale is one of the most nutritious of all vegetables and sometimes a good recipe is all the difference.  Thanks for the opportunity to spring a new creation on our circle of acquaintances.  It’s a wild card…with potentially great possibilities.  Thoreau wrote of (untried) apples: “Every wild apple [plant] excites our expectations thus somewhat as every wild child.  It is, perhaps, a prince in disguise.  What a lesson to man!  … Poets and philosophers, and statesmen thus spring up in the country pastures, and outlast the hosts of unoriginal men.”  --Never know where a plate of kale might get you!

    It looks like it will be one of our better radish years.  The Japanese and Koreans might be considered the radish connoisseurs.  They consider the radish to be a great cleanser for the body, and even have devised a regimen of radish soup to cleanse the body of toxins. 

   Local strawberries are such a treat, but unbelievably unpredictable.  I am reminded of a conversation I had with the main Giant Eagle produce buyer for Pittsburgh and Cleveland a few years ago about strawberries.  He asked if we had a death wish because we wanted to grow berries. I asked why.  He said that in all the thirty some years he was at GE there were only two years when strawberries weren’t an “unmitigated disaster”!  (They are that unpredictable and delicate.)  He said the only reason they even carried them was because people wanted them, but they really couldn’t make money on them.  We like them too.
   Hoping you enjoy the veggies, we are,

                      Sincerely,

                      Don, Becky and the Crew at the Farm

If you are at a pickup where you can take your box home with you and we ever forget your veggies, if you call us or e-mail that evening, we can bring a replacement box the next day when we pick up the empties. 
Kale with pineapple and peanut sauce:  Saute 1 cup onions with 3 t. finely minced garlic in 1 T. olive oil. Add 1 bunch kale (washed and roughly chopped) and sauté few moments until wilted.  Add 20 oz. can crushed pineapple with juice or equivalent amount fresh, and blend in 1/3 c. natural peanut butter.  Bring to boil and simmer five minutes.  To jazz it up a bit, add 1 T. hot pepper sauce and top with ½ c. cilantro.  Add salt to taste.  Serve over brown rice.
Persian spinach.  Saute 1 diced onion and 6 minced cloves of garlic.  Toss with 10 oz. spinach cut up in ribbons.  Then add 6 tsp. mint.  Serve topped with roasted walnuts (Just put them a hot oven 5 min.)

Spinach Salad Dressing: 1 medium onion (or chives) minced, ¼ cup honey or 1/3 cup sugar, 1tsp celery seed

3 tbs. Mustard, ½ cup cider vinegar, ½ cup oil. Mix and let sit overnight.

Pea Shoot, Spinach, Mushroom Salad: Saute ¼ # mushrooms in 2 tbs olive   oil and ½ tsp salt about 5 min. (shitake, porcini, or other sturdier mushrooms are great) Cool. Blend 1 Tbs lemon juice, 1 Tbs. wine vinegar, ½ tsp. mustard, 1/2 teaspoon salt, pepper, and 2 tablespoons olive oil. Toss 4 c. pea shoots and 4 c. spinach with dressing to coat.  Add mushrooms, 1 bunch chopped  chives, and  6 slivered radishes and toss again. (one can add bits of bacon or some shaved pecorino as well.)
 

