Kretschmann Farm                                                                   Sept. 27, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.kretschmannfarm.com 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   OK, I’m guilty of being a whiner and moaner.  What was becoming apparent last week is being confirmed this week—there’s a lot of stuff out there to pick and despite the fact it’s been a hard dry summer, we continue to have great crops coming on.  So what good was all the fretting?

   We continue to sock away apples into the big cooler at the cider press.  This week’s apples are again Liberties.  We’ve picked a lot of the next variety, Jonafree, because they were starting to drop onto the ground.  The apples in our newer block of trees are quite a bit larger than those in the older block.  We’ll be swapping  back and forth in giving you apples so you get a mix of sizes and types.  
   Broccoli has responded well, both to the drip irrigation we laid in the rows two weeks ago and to the goodly rainfall.  We’ve got a regular Maginot Line around it—electric fence—with ground force backup (hunters). So there will be no deer problem this time.  We’ll finish the earlier broccoli variety, Premium Crop, this week and will begin the next variety, Marathon, soon. Then we’ll be picking the regrowing side shoots later.  Cauliflower is just beginning to show heads as well.  
   We’re giving you the last of the summer carrots this week before we launch into the phenomenal fall crop.  This is an old variety—Chantenay—which we used to grow a lot more of because they do well in heavy soils and the seed is inexpensive.  They are a little bit stumpy.  The next carrots will be much longer and the way they look now—picture perfect.  

  The newly seeded spinach, turnips, and radishes are up and growing.  A second planting of mesclun mix was just seeded as well as a third seeding of  fall spinach.  So it’s looking a lot more like a normal autumn with the added bonus of a bumper apple crop.
   Nearly 1” of rain yesterday kept us pretty barn-bound.  Looking at the weather predictions for later in the week, it looks like we are in for a turn of much cooler weather—39 deg. on Friday morning.  So enjoy some pretty nice tasting tomatoes for the end of September with ribbons of fresh basil.  If you’re pretty burned out on basil—make a little batch of pesto and freeze it.  There’s nothing quite like it in the wintertime. 

   Hope you are enjoying all the good fall bounty
            ---Don, Becky and the Crew at the Farm 
Waldorf Salad: Cut up 3-4 apples into chunks.  Add several grated carrots&raisins to taste. Dress with mayonaise, or yogurt and mayo 2:1.  Or get creative...add grated pepper, orange sections, nuts, a little lemon rind, orange juice...

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.
Surely we’ve all had this, but we made it over the weekend and it was delicious and very easy to do.
General Tsao’s Chicken: Saute skinless, boneless chunks of chicken in oil—high heat in wok.  When just seared on the outside add broccoli florets and onion chunks  (one med. hot pepper cut in smaller strips is a nice spicy addition too)  and continue to sauté, stirring constantly for 5 min until veggies are just tender.  Turn heat to low and add General Tsao’s sauce and cover to simmer 5 min. Serve over brown rice.  This can be made vegetarian with tofu as well.  (One secret we’ve found to keeping brown rice very firm and not mushy is to heat it, stirring constantly in a dry saucepan for about a minute or two under high heat until it’s hot, then add water—2c.water to 1 c. rice.  Turn the heat down and simmer until water is gone.)
Special Order Items:  Basil-1/2 bu. @ $10.   E-mail if you are interested.
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.

Enjoy a feast of local produce—Pennsylvania Association for Sustainable Agriculture benefit dinner at Washington & Jefferson College Oct.6.  See pasafarming.org for tickets & info. 
