Kretschmann Farm 257 Ziegler Rd.                                                       Nov. 1, 2005
Rochester, PA 15074  724-452-7189 kmann2@earthlink.net website: www.kretschmannfarm.com 

Greetings from the Kretschmanns,

   It’s been hard to stay focused on the farm work because all one wants to do is be outside admiring the colors of the leaves, soaking in the intense green of the alfalfa fields  and marveling at what has grown with the fall rains.  Barn work like washing, bagging, and boxing or farm office work just isn’t very enticing.  

   Somehow everything seems to be coming together as if it was predestined.  Thoughts in the night that it would be too wet to finish digging the carrots or that the fennel and beets would freeze have proven just wisps of fantasy nightmares.  Our first killing frost was only last Sunday morning.  It looks like we’ll have an amazing finish to the season and great veggies to carry into the winter for the monthly “winter boxes”.   The long growing season and very late fall has us waiting for the leaves to drop from our special maple tree.  We use the leaves of this tree to pack our winter carrots.  They are close by in the yard and provide just the right amount of moisture to keep the carrots crisp while ensuring that one bad one doesn’t ruin all those around it.  They will come.
   If you are unfamiliar with turnips, they cook very quickly—much quicker than potatoes.  Boil or steam for just a few minutes until tender.  A little salt, pepper, and butter—mmm.  Or put them in with boiling potatoes when the spuds are half done and mash both together.  Another suggestion: boil the cut up turnips until almost tender, drain, sauté in butter and drizzle with maple syrup.   
   Hoping you enjoy the season’s treats, we are, sincerely,   Don, Becky and the Crew at the Farm
Just a reminder: our regular season ends in two weeks.  The week of 11/14—11/18 is our last.

If you have an outstanding balance, please send it along in the mail. E-mail or call with questions.
Roasted Vegetables:  This is especially good with root vegetables.  The trick is to get the mix you want to finish cooking at the same time.  It’s usually trial and error—some things take longer to cook and can be made to finish cooking quicker by cutting them into smaller pieces.
Wash, dry, and cut up your choice of vegetables.  Toss in a large bowl with olive oil until well coated. Spread on cookie sheets and bake in hot a oven 400 deg. until just tender.  Mix the colors and textures for an attractive meal.  You’d be amazed at how tasty these are and how many veggies disappear.   (Cut up carrots about 2” long and thickness of a sharpie marker, potatoes and turnips whole when smaller than a half dollar, halved or quartered when larger, butternut cut into chunks like potatoes or sticks like carrots, fennel bulbs cut into 2” chunks, onions in thick slices, peppers in chunks about 2”)  One can also toss with oil and your favorite herbs or oil and some honey or maple syrup.  
Cauliflower-Cheese Soup: Put aside 2 c. cauliflower flowerets of large head.  Cut up the remainder and boil in 1 qt.water with 1 large diced potato, 1 medium diced carrot, and 1 1/2 c. chopped onion until all veggies are very tender.  Puree in blender and transfer to large pot.  Steam reserved cauliflower until just tender.  Add to puree with 2 c. grated ceddar, 3/4 c. milk, 1 tsp. dill 1/2 tsp. caraway, salt and pepper to taste.  Heat gently and top w/ a little xtra cheese. The puree can be frozen.
Broccoli, Cauliflower, and Carrot Salad:  Cut veggies into bite-sized pieces, steam or cook until just barely tender and cool quickly by dousing in cold water. (if necessary cook separately)  Combine 2 tbs. wine vinegar, 1/3 c. oil, 1/2 tsp ground cumin, and 1/2 tsp. salt.  Toss veggies with dressing.  

Cauliflower or Broccoli Souflettes (or Souffle):  Steam small pieces of broccoli and cauliflower until just tender.  Melt 4 tbs. butter; remove from heat and gradually add 1/2 c. whole wheat flour, then add 2 c. milk gradually stirring to keep smooth.  Return to heat and stir until sauce thickens and boils.  Allow to cool a little and add 1 egg yolk and 1/2 c. grated cheddar and nutmeg to taste.  Fold this sauce into 1 stiffly whipped egg white. Place vegetables into 6 oiled souflette dishes or souffle dish and pour sauce over the top.  Bake @375, 35-45 min. or until puffed and golden. (Hotwater pie crust is easy and can easily be made with whole wheat flour—see website or refer to prior newsletter.)   
Special Order Items:  Beets- ½ bu.@$15   Jalapeno peppes-$20/half bu. Hungarian Hot Wax peppers-$15/ half bushel.  Both can be easily pickled.  Homemade apple butter by Tom and Sally Davis of Sally’s Cider Press.  $2.50/pint.  E-mail if you are interested. 
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.
