Kretschmann Farm                                                                   May 29, 2007
257 Zeigler Rd., Rochester, PA 15074  (724)452-7189   
don@kretschmannfarm.com   www.kretschmannfarm.com      --note our new e-mail address--
Greetings from the Kretschmanns,
    As usual, the last two weeks have been a blur of activity preceding the start of the delivery season.  One only wonders what the year has in store for us.  Up until the beginning of May, the weather was nearly perfect in terms of rainfall. Since then, we’ve had two dry periods with a good rain in the middle.  Generally,  it looks like a much better year than last year.  The spinach is nearly picture perfect.  Potatoes are off and running as well as anyone can remember.  Carrots and beets are much above average and we’ve managed to keep the deer out of our broccoli and cauliflower.   The biggest disappointment was the freeze which damaged a lot of the apple blossoms.  It came just as the first few blooms were opening and it was difficult to tell the damage.  In last two weeks can see that the block of trees lower on the hill has a very light crop and the higher block has a normal crop.  Anyway, that’s the scoop on where we stand with our veggies.  

   Enjoy the salads in this season of greens.  We plant “field” peas as a nitrogen fixing crop to be plowed down as green manure for the fall crops.  While the tops are tender they make for some good eating. One can either sauté the pea greens or use them in a salad. They are sweet and taste just like peas.  (We’ve got another field of English shell peas which we’ll hopefully get rain to fill out the pods and pick later in June.)  The 7-grain bread from Friendship Farm is great toasted and served with a big salad. 

    Try to keep the pickup site tidy.  Stack the boxes so they nest together compactly out of the way so others can get their boxes.  If you are at a site where you can take your box home (see Pickup list, non-asterisk sites), we come the following day to pick up empties and can bring you a box if we forgot yours on the regular day.  So be sure to call us right away if your box is missing so we can bring one.  If you are at one of these stops and if you prefer not to take the box home, we would appreciate a note so we don’t continue for the entire season tying up two boxes for you.  Please use “single crate” in the subject line.  Also, note our new e-mail address. 

   We are coming fast into strawberry season.  Local berries are so good that we eat them here for any meal.  Strawberries are one of the few things we don’t grow ourselves.  We get as many local organic ones as we can as well as some grown by Amish farmers near New Wilmington.  They could likely be considered organic, except for the certification. If you don’t want these, let us know and we’ll try to give you only the organic or we’ll substitute more of something else. We grow nearly all of what we provide, but there are exceptions. 
         Hoping you enjoy the season, we are,  sincerely,   
                        Don, Becky, & The Kretschmann Crew 
P.S.  Sorry the coffee is missing.  The crop only recently arrived and we should have it in hand next week. 
P.P.S.  The onions are “Egyptian” onions which proliferate in very early spring.  We intended them for winter boxes which never materialized. They’re past prime, but we’ve found that they are still useful if you alter the preparation.  Sunday we made the delicious frittata below using these onions.  First remove the tender leaves to reserve for use in salads or to be eaten raw (if desired)  Next cut the woodier seed stalk into little rings where it’s just a hollow tube.  These can be sauted or cooked.  The more solid stem below will require a longer time to cook.  It’s a lot the way one would cook asparagus—woodier stems first, more tender ones into the pot later.  
---This sauce is great wherever you’d use a strawberry sauce—over cheesecake, puddings, poundcake,etc.---
Rhubarb Sauce:  Peel and chop 2 c. rhubarb finely.  Cook w/ ½ c. sugar, ¼ c. fruit juice or water, 1 tsp grated orange peel over med. heat 15-20 min. stirring frequently until rhubarb is soft and sauce is thick.

The Resicks and Vavreks (Becky's family) love to eat rhubarb peeled, raw, dipped in sugar. One of her favorites…  
Becky’s Rhubarb Crisp:  Blend 1/2 c. sugar + 1/2 c. butter + 2 eggs + 1/2 t. vanilla.  Mix in 2 c. toast cubes (stale bread etc. works too) + 4 c. cereal flakes.  Spread 1/2 this mixture in oiled baking pan, arrange 4 c. diced fresh rhubarb sprinkle w/1/2c.sugar, add remaining mixture on top.  Bake 375 deg. 40 min. til rhubarb is tender.
Spinach Fritatta:  Chop up ½ c. onions (green or bulb)  Wash, spin dry, and chop 8 oz. spinach.  Scramble 6 eggs with milk or water.  Slice or grate about ½ c. of your favorite cheese.  Saute onions in 2 tbs. olive oil. Toss in spinach and toss a few times, then pour eggs over spinach and use a fork to push down any spinach so it’s coated with egg.  Top with cheese, turn down heat and cover tightly.  When edges begin to cook and separate from pan, remove and put under broiler on low.  Broil until eggs are cooked and cheese begins to bubble and brown.  This requires a pan with fireproof handle.  We like a big old cast iron frying pan because it holds the heat from the stovetop and is perfect for broiling.  
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.  

--Special veggie notes: Sage and rosemary are the herbs in the bag.   If you don’t use them fresh they dry without a lot of ado. Place on a paper or wicker plate in an airy place. Crumble the dried leaves between your hands to use.   
