Kretschmann Farm                                                                   July 5, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   Rain!!!   Finally, after nearly three weeks, we got a good thunderstorm last Thursday afternoon.  What a Godsend. .   The ground quickly absorbed every drop.  It was getting to the point of questioning how long we could go on relying strictly on irrigation and what crops we could get along without   It was also good to get a slug of water to the fields which are ready to be planted with our fall crops of broccoli, cauliflower, cabbage, carrots, and other things.  Just to have even a few days when we aren’t pumping water from the pond could translate into critically needed water later in the season.  And it’s a shame to have to cut back irrigation just when the tomatoes are coming on, or to risk an interruption in the moisture supply to tomatoes followed by later rainfall and the resulting cracking. 

   The rain has been timely for our summer potato crop.  The plants are just at that stage when water for sizing is critical. Enjoy the delicate new spuds.  They have not developed a true skin and require refrigeration.  They also cook really quickly, so watch not to overcook, especially the smaller ones.    
                             Sincerely,   
                                   Don, Becky and the Crew at the Farm
P.S.  Looks like we are due for another shot of rain today.  We need it because it has again dried out.
Please remember to return your box.  When we don’t have one of your boxes, we make a “temporary” box using an older picking crate.  We are starting to run short of these crates to pick into.. 

Basque Potatoes:  Chop finely 4 tbs. rosemary and thyme.  Mix well with 1/2 tsp cayenne pepper 1/2 tsp salt and 1/4 c. olive oil.   Slice 1# red potatoes about 1/2" thick. Toss potatoes well in herb mixture and arrange on oiled cookie sheet.  Bake @ 350 deg. about 20 min.

Cabbage and all the cole crops are high in calcium.  This mineral is known to reduce discomfort  and pain, so it might not be coincidental that coleslaw seems to make a hot summer day more tolerable.
Coleslaw:   At home as a child, we used to make coleslaw by putting cabbage, carrots, and a little onion through a meat/nut grinder.  The dressing was mayonaise, vinegar, sugar and salt.  Now we just slice with a knife or grater, about as thick as a nickel.  If you add the salt when slicing the cabbage, one draws out the natural juice of the cabbage.  This then mixes with the other dressing ingredients to marinate the slaw.  Low-cal dressing is simple--just vinegar, salt, and honey. (Or if you're out of mayo)  Approximate proportions for a dressing are 1/2 c. mayonaise, 2 tbs. vinegar or lemon juice, 2 tbs. honey, and 1/2 tsp salt.  Mix it up, taste, and adjust as you like.  Allow to marinate for a few hours for best results.   Try adding green onions sliced very thinly or a little grated beet for a beautiful and tasty slaw.

Kale is one of the most mineral and vitamin packed of all vegetables.
Kale:  The center rib in the leaf is thick and takes longer to cook than the rest.  Either remove and discard it or cook a little longer than the rest of the leaves.  Bring 2 cups of water to a boil.  Add about 1# kale chopped roughly and cook 5-7 min.  This can be cooled quickly and added to your favorite salad. (We often do this and eat the whole bunch little by little added to our dinner salads cold  It adds a chewy texture and contrasting bright green to the crunchy salad.) Or add cooked kale to onions and garlic sauteed in olive oil.  One variation is to add raisins and top with roasted pine nuts.   For "jag" add 1/4 t each of sage, oregano, and cumin sauteed and then add 2 c cooked pinto beans and 3 c brown rice.  Lemon juice is also good with greens.
My favorite zucchini recipe, and so easy to do when you are busy. The secret is: don’t cook the pasta.
Zucchini Lasagna: Preheat your favorite tomato sauce.  Slice zucchinis 1/4” thick in rounds or lengthwise.  Mix 1# ricotta cheese with 1/2c minced parsley.  Brush bottom of baking dish with olive oil. (9x13” is our favorite size)  Spread layer of tomato sauce on bottom of pan, then add first layer of uncooked lasagna.  Spread layer of zucchini, then layer of ricotta, and then a more tomato sauce.  Repeat the process until the pan is full and top with grated mozzarella.  Bake covered at 325 deg. until pasta is cooked, then remove cover and bake another 10 min.  

