Kretschmann Farm                                                                   May 31, 2005
257 Ziegler Rd.         kmann2@earthlink.net website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   Off and running, sort of…!  Without a doubt, it has been one of the most unusual springs, but frustrating.  Seedbed preparation was difficult.  Early warmth and drying for first tillage usually occurs sometime in March, followed by a good rain to settle the ground and the first seeding.  This spring was alternately extremely wet and cold, then dry—the “perfect storm” for truck gardeners.  The result has been that the first two entire plantings of spinach were drowned out. But the next two are beautiful.  So this star of the early season is absent this first week for the first time in memory.

   The lettuces are outstanding!  The Bibb is our house favorite, so tender and sweet.  Gorge yourself—tis the season.
   If you get the half share, every other week, you might notice you didn’t get any coffee.  We are sorry, it was an oversight  not to have told you at signup that we can’t do the coffee with half shares because the first week of the month isn’t always your week and it’s just too hard to keep it straight.  
   We will be providing local strawberries from Amish neighbors to our north.  Some of these are certified organic; none have been treated with any chemical sprays.  Let us know if you would not like uncertified berries. 

   Hoping you enjoy the veggies-- Don, Becky and the Crew at the Farm
P.S.  Please be neat when picking up your veggies.  Helpfully stack the empty crates nesting three together and out of the way of others.  Please don’t deposit items you don’t want into others’ boxes, unless you know it’s OK.  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.  
This rhubarb sauce is fantastic over cheesecake or waffles!

Elaine's Rhubarb Sauce:  Peel and cut up rhubarb into small pieces.  Place in saucepan with a tiny bit of water and a lot of honey or sugar.  (To 2 c. rhubarb add  about ½ c. honey.) Cook over low heat stirring often.  When it’s cooked down and almost sauce, add sweetener to taste.  Fantastic over cheesecake, ice cream,  or waffles. 
The Resicks and Vavreks (Becky's family) love to eat rhubarb peeled, raw, dipped in sugar. One of our favorites…  

Becky’s Rhubarb Crisp:  Blend 1/2 c. sugar + 1/2 c. butter + 2 eggs + 1/2 t. vanilla.  Mix in 2 c. toast cubes (stale bread etc. works too) + 4 c. cereal flakes.  Spread 1/2 this mixture in oiled baking pan, arrange 4 c. diced fresh rhubarb sprinkle w/1/2c.sugar, add remaining mixture on top.  Bake 375 deg. for 40 min. until rhubarb is tender.
Simple salad dressings:
Vinegrettes:  combine and shake well-1/2 c. olive oil, 2-3 Tbs. red wine vinegar, 1/4 tsp salt, 1 med. clove garlic minced.  For variety, add finely minced herbs or fruit juices or fruit vinegars.
Our House French Dressing: 1/3 c. oil, 1/4 c. vinegar, 2 Tbs. honey, salt.

Lime-Honey Dressing: ¼ c. lime juice, 2 Tbs. honey, salt (1/3 c. oil if desired).

With a breadmaker, this simple bread is easy to have at it’s prime—warm and fresh from the oven

Rosemary Focaccia:  Chop 2 tbs fresh rosemary very finely and add to 1 c. boiling water.  (can be right in the breadmaker)  add 1 tbs sugar or honey,  ½ tsp salt, and 1 c. whole wheat flout and 1 c. unbleached white flour.  If using a breadmaker, put 1 tsp. dried yeast in cavity on top of flour and set for making dough.  You can time it to be ready when you get home from work.  After it has risen, punch down the dough and knead it, adding a little flour if needed.  Then roll it out so it forms a square and place on an oiled cookie sheet.  Cover and let dough rise until doubled.  Sprinkle with tsp. coarse salt and some chopped rosemary leaves. Then dimple by pressing into the dough with the fingers every few inches.  Brush or drizzle with olive oil.  Bake @ 375 deg. until it sounds hollow when thumped with the fingers—20 min.

Washing greens:  We usually wash all our greens to knock the bulk of rain-splashed soil off the produce.  We don’t claim to have them “table ready”.  Please rewash to your pleasure.  
--Special veggie notes: Oregano and rosemary are the herbs in the bag.   If you don’ t use the bag of oregano right away, it should be removed from the bag and dried. Place on a paper or wicker plate in an airy place.  For a real Italian sauce,  remove the oregano leaves from the stems, chop, and add to tomato sauce just before serving.   We left the flowers on the chives for you to enjoy.  Remove them into a vase and refrigerate the remaining tender stems.
Pea shoots are great in salads and are sweet like peas. Remove the tougher stems. Nibble raw.
