Kretschmann Farm                                                                   Oct. 4, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.kretschmannfarm.com 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   It’s starting to look a lot more like a normal fall than it had. The one surprising difference is that the fallow alfalfa fields are much greener and more “kempt” looking than usual for this time of the year.  Alfalfa competes well in dought because it’s roots are so deep.  So when the rains came two weeks ago, there were no overgrown weeds showing and the lush alfalfa regrowth makes for picture perfect forage fields.  Since they are short of hay this year, the Lewis’s are baling this to feed their beef.
   It has been a joy to pick the abundance of apples on these days with the deep blue skies and billowy clouds as background.  Looking up, rather than down, is always the one of the biggest pleasures of the apple season. I just wish we could spend an entire uninterrupted day doing it. 
   We’ve included some Golden Nugget winter squash.  We don’t have quite enough for everyone to get some, so it’s the luck of the draw.  It’s very rich and mealy like a sweet potato. Butternut is similar and both are great baked.  
   The abundant rainfall last week has rejuvenated the kale.  We had seeded a small later planting, which looks scrumptious as well.  Based on the preference lists of many subscribers, we think kale is underappreciated.  We’d like to solicit favorite kale recipes to pass on to subscribers--something simple—without adding a lot of purchased ingredients--yet tasty and elegant.

   We’re beginning to see the first tinges of red on the tips of several maple trees.  Hope you enjoy the weather, the leaves, and the autumn bounty.  
            ---Don, Becky and the Crew at the Farm
Apple pie--Quarter, remove the core and cut up about 8-10 apples into chunks the size of a sugar cube.  (You needn't peel them.)  Mix with about 1/3 c. sugar or honey, 2 tbs flour, cinnamon to taste. Option: a handful of raisins.  Make dough and line piepan with crust.  Fill with apples, pressing them to get in as many as possible.  Cover with the topcrust and pinch the top and bottom together with your fingers.  Cut off excess with knife.  Poke a few holes in the top to let the stream out.  Bake @ 375 deg until inserting a sharp knife reveals the apples are cooked. 
This is the easiest crust and you can use any flour. Making a pie, start to finish, including apples is about half an hour—no kidding-it’s not a big deal.  

Hotwater Piecrust-- Sift 2 c. flour (100% wholewheat or any mix of flours), 1/2 tsp. baking powder, 1 tsp. salt. Blend 2/3 c. oil and 1/3 c. boiling water then mix with sifted ingredients and roll out while warm.  Makes 1 double crusted pie. (Roll out dough between two layers of heavy plastic, 6 mil. works well, for easy handling and less mess--just peel off the top layer of plastic, put the piepan upside-down on top of the rolled dough, then,putting one hand below the plastic and one above the piepan flip the crust into the piepan and peel off the other layer of plastic.

Tortellini w/Broccoli and Carrots- Either parboil broccoli pieces and sliced carrots until tender and add garlic powder, or stirfry the same (garlic first).  Add this to hot tortellini with a little olive oil. Season as desired, salt, nutritional yeast, oregano, or dry parmesan.  It's very colorful and quick meal.
The long range weather forecast doesn’t look good for the basil crop. This might be the last of it.

Pesto Pizza: Crank up the breadmaker.  Roll out pizza crusts, bake until almost done, top with pesto and decorate with thin slices of tomatoes, and black olives.   Bake a few minutes until tomatoes are soft.  

Pesto:  2 c. fresh basil leaves, 1 tsp salt, 1/2 tsp pepper, 1-2 tsp finely chopped garlic, 2-4 T pine nuts (or walnuts), 1/2 c. olive oil, 1/2 c. grated Parmesan cheese.  Combine in blender or food processor until texture is slightly grainy.   Mix well with your favorite pasta. Pesto can be frozen in ice cube trays then removed to a plastic bag for storage, or spread on a slightly oiled pie pan and cut into cubes when frozen.  Frozen pesto makes for a gourmet quick-meal year round.  
Special Order Items:  Basil-1/2 bu. @ $10.  Red potatoes-1/2 bu. @$20 Beets- ½ bu.@$15  Cabbage for kraut-bu.@$12.   E-mail if you are interested. 
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.
