Kretschmann Farm                                                                   June 6, 2006
257 Zeigler Rd., Rochester, PA 15074  (724)452-7189   
don@kretschmannfarm.com   www.kretschmannfarm.com
Greetings from the Kretschmanns,
   The weather roller coaster continues.  It was hard to believe that early last week was about as hot as it gets around here, and by Friday it was downright chilly.  But  the rain was very welcome.  It’s great to get the inch per week for the last two weeks which is considered ideal. If periodic rainfall continues like that, this will be one happy farmer.
  If your friends don’t think organic produce makes any difference, listen to this.  I had installed an electrified mesh fence at the ends of our broccoli field so it formed a “U” on the end of the field.  I noticed that a groundhog had altered his behavior and just sauntered to the end of the fence and then began eating, instead of the usual lazy habit of eating what was closest to his hole.  So I’m coming on a small tractor back to cultivate the broccoli and I see the groundhog out in the field nibbling away.  He spots me and runs toward his hole, but finds he is now in the corner of the fence.  No problem for an organic fed hog—he just jumps right over the three foot high fence!  True story.
  We hope you have patience with the erratic supply of strawberries.  It’s one of the few things we don’t raise ourselves.  We get them from Amish farmers to our north.  Remember the heavy frost of a few weeks ago?  It damaged the early berries for those who didn’t find a way to protect them with covers.  The berries last week were protected, but many weren’t and were severely damaged.  We are hoping that the later varieties of strawberries will come in with a normal crop.  But nothing is certain with strawberries.  We’ll keep you posted. 
  Sundays we sleep in, go to church, laze around (a change from our usual daze), read the paper, eat, and take a walk around the fields and woods.  There’s always lots of surprises because we are working or picking in only certain fields during the week.  Here are some highlights.  There’s a lot of small orbs on the apple trees, but we seem to have a lot of damage from a pest which is appearing for the first time in large numbers all over the East—the European apple borer.  Luckily it has only one generation per year--I’m crossing my fingers.  The broccoli, cabbage, and kale field has finally taken off (after suffering from the dastardly flea beetles for weeks).  The first premature heads of broccoli are appearing.  The beet and carrot field is pretty weedy, but the first small beet bulbs are forming—perhaps next week we’ll be picking some.  Swiss chard is nearly ready.  Lettuce will continue with four plantings in the ground.  Spinach is fantastic for the foreseeable future!  

  If you are at a site where you can take your box home, we come the following day to pick up empties.  This means that if we forget your box for any reason, we can bring a replacement the following day when we pick up the empty boxes.  So be sure to call us right away if your box is missing so we can bring one.
   Note our new e-mail address. We’ve had problems last week with our e-mail.  In a pinch, remember that you can get newsletters from our website.  We also post pictures and catalogue the recipes.  When leaving a message for us, please indicate your pickup spot so we can more easily reference. 
      Hoping you enjoy the spring things, we are,  sincerely,   
                                                 Don, Becky, & The Kretschmann Crew 
P.S. Apologies for the quality of some of the lettuce.  We were very disappointed when washing it, because it looked so beautiful in the field.  The hi temps last week certainly took a toll on this planting.
P.P.S.  If you haven’t made your June payment, we would appreciate your attention to it.  
Spinach Salad Dressing:  1 med. onion (or chives) minced, 1/4 c. honey or 1/3 c. sugar, 1 tsp. celery seed, 3 Tbs. mustard, 1/2 c. cider vinegar, 1/2 c. oil.  Blend. We leave out the onions and keep a jar of this in the fridge during spinach season.
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".  

Daughter, Grace, home from college, made this last week.  Quick and easy.
Herbed Pasta:  Use any combination of fresh herbs you like (we like to include about 1/2 oregano), chopped and tossed with minced garlic into about 1/4c hot olive oil.  Let sit about an hour and toss with pasta.  

Washing of the greens:  We usually wash all our greens to knock the bulk of rain-splashed soil off the produce.  We don’t claim to have them “table ready”.  Rewash to your pleasure.  
Note:  Sorry our coffee didn’t make it here on time.   Building New Hope was in the process of moving quarters.  We will have it next week.  

