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Greetings from the Kretschmanns,
    The first days of rainfall last week were very welcome here.  Even the rumblings in the night were as lullabies to these farmers.    The only bad news for us was that just as the sprinkles started on Friday, we had just begun to put the second planting of potatoes in the ground—rats!  Late Saturday afternoon it just barely dried out and we got most of them planted--all but two rows--rats again.  Then, on an unusual Sunday morning, we took 15 minutes before church and finished the job just in time for a downpour—ah…  After two weeks without moisture we could just barely see tiny weeds had begun to sprout in newly planted fields.  With nearly a week of constant rain and barely time to get the picking done,   now these green  interlopers have a jump on us.  We’ve come to expect the unexpected in this farming business.  Our work is cut out for us.  

   The spinach is still king, but not for long.  As we get into the warmer summer weather it becomes much thinner leafed and the weeds have the advantage.  Spinach loves coolness and moisture.  Enjoy it while it’s here.  We’ve come to like the various ways to prepare it as a cooked vegetable.  Along with the other cooked greens, kale and swiss chard, one can really get a healthy dose of many vitamins and minerals available in green leafy vegetables.  At the least, it’s a lot tastier to get these necessities in our foods naturally.
   Cabbage should be in next week, and possibly potatoes.   
   Hoping you enjoy the fresh eats, we are,  sincerely,   
                                                            Don, Becky, & The Kretschmann Crew 
Spinach pies, Spinach pizza:  Simple and versatile, just saute chopped spinach in oil with onions and garlic, add crumbled feta cheese and salt.  This can then be put atop a pizza crust and baked slightly (black olives add pizzaz).  Or add a little lemon juice and stuff the same mix into pita bread for "spinach pies". 
Open Face Broccoli Sandwiches: Cut up broccoli into bite sized pieces and steam until just tender.  Lay slices of your favorite hearty whole wheat bread on cookie sheet.  Toast slightly, then spread a dollop of sour cream or creamy ricotta on each slice of bread.  Arrange the broccoli on each slice and press into the sour cream. Top with a little of your favorite grated cheese and a few sunflower seeds for crunch. Place in hot oven (400 deg)or broil until cheese is melted and bubbly.
Lettuce salad on a bed of roasted Beets:  Slice one large or three smaller beets as thin as possible.  Toss w/ 1 tbs. olive oil, ¼ tsp salt, ½ tsp. fresh thyme leaves.  Spread on oiled sheet and roast @ 450 deg. 20 min or until tender.  Spread on plate, sprinkle with vinegrette, top with goat cheese, and toasted walnuts.   Toss lettuce with vinegrette and top the beets.  

Beets, Grapefruit Glazed: Boil bunch beets until tender, slip off the skins, slice.  Then bring to a slow boil ½ c. orange juice, ½ c. unsweetened grapefruit juice, 1 tbs. orange zest, 1 tsp. honey, and ½ tsp. minced fresh ginger.  Reduce sauce by half and toss with beets. 

Kale:  The center rib in the leaf is thick and takes longer to cook than the rest.  Either remove and discard it or cook a little longer than the rest of the leaves.  Bring 2 cups of water to a boil.  Add about 1# kale chopped roughly and cook 5-7 min.  This can be cooled quickly and added to your favorite salad.  Or add cooked kale to onions and garlic sauteed in olive oil.  One variation is to add raisins and top with roasted pine nuts.   For "jag" add 1/4 t each of sage, oregano, and cumin  and then add 2 c cooked pinto beans and 3 c brown rice.  Lemon juice is also good with greens.
Note: Those who have suffered with receiving veggies in cardboard boxes might have wondered why.  We ordered wooden crates in January which we realized too late were not going to arrive because the son’s word was nowhere near as reliable as the father’s.  Then we made plans with a more local Amish man who would use our own wood. One realizes with these folk that time can stand still and the crates will get done when they get done.  Please bear with us, and try to remember to return all crates on time so we don’t need to take crates which we pick into for delivery.  
