Kretschmann Farm                                                                   July 3, 2006
257 Zeigler Rd., Rochester, PA 15074  (724)452-7189   

don@kretschmannfarm.com   www.kretschmannfarm.com                                   
Greetings from the Kretschmanns,
   After the rains stopped last week, we were able to gather our wits and get on to the tasks which are critical at this time of the year.  Being about on the sunny days revealed what a growth spurt had occurred with everything in the plant kingdom.  Friend or foe, crop or weed, everything was exponentially larger.  The constant moisture had sprouted every dormant weed seed within striking distance of the soil surface. But the other side of that coin was that for a day or two there was a rare opportunity to easily hand pull large weeds where they had seemingly gotten out of hand.  In a few hours all the big weeds in the carrots and kale were laying roots up in the sun.  And of course the greens, onions, herbs, cabbage,  peppers, fennel, tomatoes, and every other crop benefited immensely from the moisture.  
   Enjoy the last of the spinach until the autumn.  We had seeded several later plantings and they were up well, but the week of rain allowed the weeds to gain the upper hand.  Spinach will have the advantage again in cooler autumn weather.  
   Just by it’s weight, you can tell without looking in your box that our mix of crops is changing this week.  We are on to some things more substantial.  The cabbage just loved the rainfall and has sized up beautifully.  The zucchini is hitting its stride—to say the least.  We usually pick the zucs every other day, except that once a week it’s three days.  That third day was on Saturday, and we picked a mountain of zucchini.  

   At this time or any time throughout the season, if you find the veggies are piling up on you, consider what one subscriber suggests.  She eyes up the selection and decides right away if there’s more than can be eaten by the family in a week and what things need to be used quickly and which will store well.  If there’s anything which can easily be preserved, she does that immediately.  For example, one could shred zucchini and put it in Ziploc bags to freeze for a future zucchini bread or quiche.  Swiss chard or spinach can be blanched, drained, and frozen as well. Beets, carrots, and cabbage will store for weeks or even months in the refrigerator.  Salad greens need to be consumed quickly, the most tender ones first.  Of course, you can revel in the variety and colors of the season all on one plate, too. 
   Hoping you are enjoying the selection as the season unfolds, we are,  sincerely,   
                                                            Don, Becky, & The Kretschmann Crew 
June Payment now Due—We should have received your June payment by now in addition to your initial deposit of $75. For a small box, the June payment was $200, medium--$250, large-$300, half shares $100. Coffee is extra $27 per pound received per month. Decaf--$33. (We had expected to get a customized e-mailing to you by this time, but we’ve yet to get the bugs worked out of an e-mail merge).
Best Chard Ever: .  Cut 1½ lb. chard crosswise into strips 1 inch wide.  In a large saucepan over medium heat, combine the chard, ½ c.water and salt.  Cover and cook, uncovering to stir once or twice, until wilted and tender, about 5 minutes.  Drain well in a colander, pressing out any excess moisture with a spoon. Rinse out the saucepan and return to low heat.  Melt 2 tbs. butter add the chard and 2 tbs raisins and cook, stirring occasionally until the chard and raisins are evenly coated with the butter and the flavors are blended, about 5 minutes. Sprinkle with 2 tbs pine nuts. 
Coleslaw: Slice cabbage with a knife or grater, about as thick as a nickel.  Add the salt when slicing the cabbage to draw out the natural juice of the cabbage.  This mixes with the other dressing ingredients to marinate the slaw.  One can also mix in grated carrots or slivered peppers or add lemon juice or  fresh dill.  Low-cal dressing is simple--just vinegar, salt, and honey. (Or if you're out of mayo)  Approximate proportions for a dressing are 1/2 c. mayonaise, 2 tbs. vinegar or lemon juice, 2 tbs. honey, and 1/2 tsp salt.  Or olive oil, vinegar, honey and salt.  Mix it up, taste, and adjust as you like.    
Quiche:  Arrange any combination of raw veggies in piecrust.  Pour quiche batter over top until full.  Top with grated cheese and sprinkle a little cinnamon or nutmeg on the top.  Bake slowly until done. (325 deg. 35 min.)  Quiche batter for 10” crust—blend 3 eggs, 1 ½ c. milk, 3 tbs. flour or cornstarch, ½ tsp. salt.

Hotwater Piecrust-- Makes 1 double crusted pie. 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. Mix with sifted ingredients and roll out while warm.  (Roll out dough between two layers of heavy plastic 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.)

Zucchini Curry--  Heat 2 tbs ghee and sauté ½ tsp black mustard seeds until they dance.  Add 8 c. thinly sliced zucchini, ½ tsp cumin powder, 1 tsp tumeric, cover and simmer until zucchini is tender. Mash slightly.  Salt to taste.  (Ghee is easily made by heating butter until the water particles are boiled away.)
Veggie ID:  The reddish cabbage-like head is raddichio.  Good in salads or quartered, coated w/ olive oil, and roasted. 
