Kretschmann Farm 257 Ziegler Rd.                                                       Nov. 8, 2005
Rochester, PA 15074  724-452-7189 kmann2@earthlink.net website: www.kretschmannfarm.com 

Greetings from the Kretschmanns,

    The temperate weather is still with us and we are enjoying one of the most pleasant autumns for picking.  In a normal year by this time we would be braving near freezing temperatures picking snow sprinkled parsley, pulling stiff frozen row covers off lettuce, or .  And there would be the constant frustration of picking through partially frost damaged produce for that which survived.  What a treat to be harvesting prime crops from carrots, radishes, and beets, to spinach, lettuce and arugula.  
   We didn’t wash your spinach this week because it had such beautiful large leaves.  Any extra handling tends to smash them up.  Better just one handling in your kitchen.  
   You might notice a yellow apple or two in your bag, and likely it has a split in it.  This is a Goldrush. We think these are about the best tasting apple we have.  They mature very late and keep exceedingly well, so we are saving them for the winter.  There aren’t a lot to start with and the rain after being so dry caused many of them to split. Rather than tossing these in with the cider apples, we thought you’d enjoy a taste of these scrumptious pomes. 
   We are beginning to plan for our once a month “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. How it works is that we e-mail those who are interested about 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 would 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.  Also, these will be packed in cardboard boxes which will not be returned. 
  Hoping you enjoy the season’s treats, we are, sincerely,   
                                            Don, Becky and the Crew at the Farm
Our regular season ends in next week.  Since we won’t be back to pick up empties the following week, please leave the box and bring something to transfer your veggies into. Also, if you have any extra boxes at home, remember to bring them .  Half shares take note:leave the boxes  this week.
Outstanding balance?   Please send it along in the mail. E-mail or call with questions.
Kale is one of the most nutritious of all vegetables containing high levels of calcium,  many vitamins, and antioxidants.  It is especially delicious in the late fall;  after it has been frosted it becomes “sweet”.  We have posted number of favorite kale recipes from subscribers on our website.  Based on comments over the last year, African Pineapple Kale with Peanuts is a favorite to try.
Kale with Sauteed Apple and Onion:  Peel, quarter and core one apple. Cut into 1/4 inch thick wedges. Remove ribs from 1 bunch kale and coarsely chop leaves. Heat 2 tbs. olive oil in pot.  Sauté 1 onion cut into ¼” wedges, stirring often, until golden. Add apple and ¼ tsp. curry powder. Sauté until apple is almost tender, about 2 minutes. Add kale and ½ c.water. Cook, covered, stirring often until kale is tender and most of the liquid is evaporated. Season with salt.

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.)
Special Order Items:  Beets- ½ bu.@$15   Homemade apple butter made by Tom and Sally Davis  $2.50/pint.  Lutz’s frozen pastured chickens $3.10/lb.   E-mail if you are interested. 
Veggie ID’s:  The small bunch of greens is arugula.  It’s great as a different kind of salad.  The small bright reddish head is raddichio.  Try this salad with them both
Roasted Beets with Gorgonzola/Walnut Dressing and Arugula: Place 1 ½# beets coated w/ 1 tbs olive oil in a roasting pan and cook until the beets are tender@ 425 deg about 40 min. Remove the skins and slice. Toss with the 1 tbs olive oil, 1/4 tsp salt, and 1/8 tsp pepper. Saute ¼ c. chopped walnuts in 2 tbs. olive oil until browned.  Cool and add ¼ c.minced onion, 1 tbs. balsamic vinegar, ¼ tsp salt.  Blend 3 oz. Gorgonzola and ¼ c. cream or milk, add to walnut mix.  Serve beets atop small portion of arugula greens and dollop of gorgonzola/walnut dressing.
