Kretschmann Farm                                                                   Sept. 6, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.kretschmannfarm.com 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

   It’s a whole new world this week.  Gone are the oppressively hot days.  No more daily decisions which fields to water and which could get along without it. No turning on the pump at the end of the day or after supper, then trekking around to all the fields and checking for leaks in the drip lines. The water in the overflow tank for the spring had been slowly emptying, leaking out the loose joints, because there was no overflow—we were drawing more water from the reservoir tank than was being added daily.  Now the spring is running so profusely, it literally forms a little fountain where it enters the overflow tank.   Every plant seems to have responded to the nearly 2.5 “of rain.  Alfalfa which had begun to brown and take on a wiry appearance, is suddenly lush and succulent.  Previously all that had sprouted in the newly seeded alfalfa fields was the seed in the wheel tracks.  Now, you can see rows and rows of tiny alfalfa plants everywhere.  The smaller apples have nearly tripled in size in a week.  Carrots and beets have, likewise, taken off.  Broccoli and cauliflower are standing tall.  Little rows of spinach have sprouted.  Parsley is rejuvenated.  Nearly every empty field has been seeded for the fall crops. The ground which had become hard like concrete is now springy underfoot. 

    Andela!—let’s get on with it!   
                     Sincerely,   Don, Becky and the Crew at the Farm
There was a mistake on the bills we sent-coffee for the fall was not added into the amount due.
Apple Notes:  The apples we give you aren’t pre-washed.  We would rather not handle them any more than necessary so as not to bang them up and bruise them.  You might notice a white powdery residue on the surface, especially near the stem and bottom.  This is a residue of a kaolin clay spray we use in the spring as an insect barrier.  It’s food grade and actually used in many baking mixes and food products as a stabilizer.  Apples also develop a wax on the surface which is a dull white. This protects the apple from fungi.  When you rub an apple vigorously this is what causes it to shine.  There is actually a machine which brushes apples so they are all shiny.  Again, we’d rather not damage them. 
Sweet Red Peppers: All peppers turn red when completely ripe—even the Jalepenos.  They are deliciously sweet and a real treat of the late summer season.  The horn shaped ones are called “Italia” and we grow them because they turn red quicker than most.  The smaller, but thicker walled variety is Antohi which start out yellow and turn red now.  Both kinds are great sauted in olive oil. 
Roasted Potato and Red Pepper Salad:  Wrap 3 garlic cloves in foil. Halve 1 1/2 # potatoes and 1 cut red bell pepper (or equivalent number of other sweet red peppers) into 1/2-inch pieces. In a large bowl toss potatoes, peppers, and 2 tablespoons olive oil with salt and pepper to taste. Arrange potatoes and bell peppers in one layer on large shallow baking pans and roast in middle of oven (simultaneously, roast wrapped garlic), stirring occasionally, until potatoes are tender and golden brown, about 35 minutes@450deg. Immediately toss potatoes and peppers with 2 tbs balsamic vinegar and cool. Remove garlic from foil and squeeze pulp into a small bowl. With a fork mash garlic with1/2 tbs olive oil and tablespoon vinegar and toss together with potatoes and peppers and salt and pepper to taste. Just before serving, add ¼ c.chopped fresh basil. Serve potato salad at room temperature. (Can add olives, pine nuts, feta cheese, grilled chicken, or tuna.)
Baked Acorn Squash with Herbed Stuffing:  Halve and bake med-lg. sized squash until tender. Remove from oven and cool slightly, then scoop out all but 1/4" of flesh in the shell. Replace the shell in baking dish. Saute in tbs olive oil, 1 clove minced garlic, 1/2 c. chopped onion, 2 red peppers, 1 small apple finely chopped.  Add 2-3 c. whole wheat bread cubes (1/2"), and toss with veggies.  Pour in 1/2 c vegetable broth, the scooped out squash, 1 tbs chopped sage leaves, 1 tsp. minced rosemary, 1/4 tsp. chopped thyme leaves, 2 tbs. chopped parsley, black pepper to taste, and mix well.  Heap the fillin into the squash shells and bake another 20 min. or until heated through.  

Special Order Items:  Basil-1/2 bu. @ $10; Potatoes—1/2bu @ $20.   E-mail if you are interested.
Chickens:  We can deliver whole frozen pastured chickens for our neighbors, the Lutzes.  $3.10/lb.

