Kretschmann Farm 257 Ziegler Rd.                                                       Nov. 15, 2005
Rochester, PA 15074  724-452-7189 kmann2@earthlink.net website: www.kretschmannfarm.com 

Greetings from the Kretschmanns,

   Here we are at the last week and it seems like we only just began the season.  Weren’t we just eating tomatoes ad infinitum?  Mom says, “Honey, you’re just getting older…”  

   It has been an extraordinary season—three times over.  The spring alone was unique, starting off extremely wet and virtually unplantable, and ending up very dry (and equally difficult to plant).  Then the summer was comparable only to 1988, the hottest, driest year on record.  And all this was to be capped by the best autumn crops and most beautiful foliage in memory.  Can’t say we enjoyed every minute of it while it was happening, but what a ride!  For those who are new to our subscriptions this year, we can certainly say it won’t likely repeat as this year.  On average, the beginning would be better and the end worse.  But then there really is no such thing as an average year. 
   Hope you enjoyed Becky’s random flower moments.  She used to grow many cut flowers when we went to farmers’ markets-- she was a little ahead of the times.  She still enjoys growing the flowers but they are hard to mesh with the deliveries.  
   We have begun to plan for our monthly “winter” boxes.  These contain mainly vegetables which store well, like the root crops (carrots, beets, potatoes…), cabbage, apples, winter squash, and any fresh things which are in the field or in the greenhouse.  Spinach, kale, and some herbs are usually in the field until Christmas. We e-mail those who are interested two weeks in advance with a list of what will be in the box and the cost.  You can opt in or not, and a confirmation and pickup location is sent back. The first of these will be about mid-December.  We are always looking for people with a good location to drop these off where the boxes aren’t in danger of freezing.  You needn’t commit for more than one month. These will be packed in cardboard boxes which will not be returned. 
    Hoping you have enjoyed the season and have a Happy Thanksgiving,   
 Don, Becky, Erasmo, Angel, Jennifer, Alyssa, Migel, Kathy, Jerry, Geoff, Hans, Eric, Darla, Grace, and Ken
Sri Lankan Kale:  Wash, remove stems, and chop 1 bch kale.  Slice one med. onion into rings.  Saute onion in 2 tbs olive oil until softened, add kale,  ½ tsp tumeric and sauté a few minutes longer.  Cover tightly, turn down heat and continue to cook 10 min longer until kale is softened.  Remove from heat and mix in 2 tbs. dessicated or flaked unsweetened coconut.  Season with salt and pepper to taste. 
Cabbage Potato Soup: Cook 4 diced potatoes and 4 diced carrots in enough water to cover. Meanwhile in another pot, shred one small cabbage and 1 med onion and cook in enough water to cover with ¾ tsp salt and ½ tsp pepper until just tender.  When potatoes/carrots are tender, drain water into pot with cabbage and mash mixture together with 1 c. light sour cream and2 tsp minced dill weed.  Add mixture to cabbage broth very slowly to avoid curdling, stirring continually.  Serve immediately.

This is one of our favorites because it is so hearty, and one can add many other vegetables as well.

Moroccan Stew--  First mix together--Berber Spice Mixture--2T. cumin seeds, 1/2 T. fennel seeds, 1 T. peppercorns, 1T. whole allspice, 3 whole cloves, 1/2 T.coriander seeds, 1 T grated fresh ginger, pinch saffron, 2 T. sweet paprika, 1/2 tsp.cinnamon, 1/2 tsp. Tumeric. Chop stew sized- 1 1/2 c. onions, 3 c. potatoes, 2 c. carrots, 1 small butternut, 1 green and one red pepper, and 3 cloves garlic.  Saute vegetables and garlic in 2 T. olive oil 3-5 min. add 4 c. veggie stock and 2 c. chopped tomatoes and simmer with Berber spice mixture until veggies are tender, 20 to 25 min.  Salt to taste and garnish with 1/4 c. chopped fresh parsley. (We substitute anise for fennel and put all the Berber spice mixture in a teaball to steep in the stew.  You can also use 1 qt of canned plain tomato sauce instead of stock.)
Twice Baked Spinach Potatoes: Bake 3 large potatoes until tender and cool. cut each potato lengthwise and scoop out all but 1/4 " thick shell.  Mash pulp with potato masher add 1/2 c. milk, 1/2 c. cream cheese, 1 c. shredded sharp cheddar cheese, 1/4 c. finely chopped onion, 1/4 tsp. salt, pepper and 10 oz. steamed, chopped spinach (Or other greens).  Stir well and spoon mixture into shells.  Sprinkle top of each half potato with cheese.  Place on a baking sheet, bake @ 400 deg. 15 min. or until thoroughly heated.

Outstanding balance?   Please send it along in the mail. E-mail or call with questions. After Thanksiving we will tally up the extras and credit all missed weeks and send a bill or a refund.
