Kretschmann Farm 257 Ziegler Rd.                                                       Oct. 25, 2005
Rochester, PA 15074  724-452-7189 kmann2@earthlink.net website: www.kretschmannfarm.com 

Greetings from the Kretschmanns,

    We had been hustling all week to get the tomato fields “torn down”, removing the trellising strings, pulling stakes, removing the drip lines, and planting a cover crop of rye.  All this was in addition to getting a little leg up on what needed to be picked for the upcoming week.  So on Saturday we picked dill and broccoli in the morning and piled all the previously bundled stakes onto pallets to stack them.  After lunch we quickly removed the drip tapes, bundled and removed the few remaining stakes.  For the rest of the afternoon Erasmo and Angel picked peppers while I worked to finish the final task—tilling and planting the rye.  Everything was going like clockwork as I finished seeding the rye at 5:00, and proceeded to disk it in.  There were several fields to do and I had just started the last one on the far side of the pond when I glanced back and saw a big wad of trash had accumulated in front of the one disk gang.  A closer look revealed the whole gang had broken loose and was catawampus to the frame of the disk—a bracket had broken.  The sun was near the horizon when the inventiveness of necessity sprung into action. This wasn’t the time to limp back to the house to weld the disk together, I needed to finish the job.  I recalled that in exactly the same situation several years earlier I had wrapped enough strands of drip tape around the heavy disk and that it actually held together to finish.  But we had removed all the tapes from the field.  I looked in the toolbox and there was a small length of chain which I looped around the broken part and fastened it with an undersized bolt with two larger nuts acting as washers.  The thought went though my mind that some things on farms never change…
   Peppers have come on bigtime, and in late October!  They were scarce since the first flush of fruit in the summer because it was too hot for them to pollinate.  Then it cooled in late August, so here they are.  Since we had not been out to the field in a while, there’s a great variety of colors and types.    

   We hope you are not overwhelmed with apples.  If so, consider a little fresh apple sauce.  Just chop them up in pieces in a saucepan. Skins are a not a problem.  Add a small amount of water and simmer a few minutes until tender. You can mash with a fork or a potato masher. Add sweetener if desired or a little nutmeg or cinnamon.  It’s delicious when still warm. Applesauce can easily be frozen.        

   Hoping you enjoy the season’s treats, we are, sincerely,   
                                                Don, Becky and the Crew at the Farm
Fritattas:  There’s any number of these tasty omlettes one can put together, but with the profusion of colorful peppers one could easily put this together.  In a cast iron pan sauté 4 c. of  mixed color chopped peppers and onions in olive oil, then pour 4 eggs scrambled with a little water or milk, turn down heat and cover for a minute.  Top with a favorite cheese and put under the broiler for a few minutes until eggs are well cooked and cheese is bubbly and just golden. 
Assorted Stuffed Peppers:  Smaller sized peppers can be stuffed with a variety of interesting fillings.  Cook 1 c. cornmeal in 1 c. water with a little salt.  After this cools slightly, add 1 egg and 1/2 c. grated cheese.  Stuff into hot or sweet peppers and place in an oiled baking dish and brush with a little oil.  Cover slightly with tomato sauce and halve a few Roma tomatoes in the spaces between peppers.  Bake in hot (400 deg.) oven about 30 min. until tender. You can also stuff peppers with any of the grain-burger mixes available.  Italians stuff hot banana peppers with sweet sausage.  And of course there's the All American ground beef and rice stuffed pepper.  
The art of paring.  The best parers I’ve known—my mother and grandmother, use the paring knife held with the four index fingers of their cutting hand, the blade facing their thumb.  The thumb is like an anvil but the knife never actually contacts it.  It’s fast, precise, and safer because the action is contained to a very small area.
Fennel fronds?  Check out Fennel, Pasta, and Sardines in our website recipes file (with newsletters).    

Special Order Items:  Beets- ½ bu.@$15  Peppers-bell $10 Jalapeno-$20 Hungarian Wax-$15/ half bushel.    Some years we have given subscribers a pint of homemade apple butter made by Tom and Sally Davis of Sally’s Cider Press.  Since we have so many apples this year, we are not planning on doing this.  If you’d like to get a pint anyway, it’s $2.50.  E-mail if you are interested. 
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.
