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Your Share Menu: 

Sweet Potatoes 
Store at room temperature 

Can store for months 

Butterkin Squash 
Store at room temperature 

Can store for months 

Brussels Sprouts 
Store inside a grocery bag in the fridge 

right on the stalk 
Perishable within a week 

Carrots 
Store bag inside the fridge 

Can store for a month 

Garlic 
Store at room temperature 

Can store for months 

Baby Arugula  
Store in the fridge 

Perishable within a week 

Yellow Onions 
Store at room temperature 

Can store for months 

 

Brownback Family     phone:  717-789-4433    
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Happy Thanksgiving from your farmers! 
 

 

Recipes are 
on the back! 

 

 

Pumpkin Pie (using a butterkin squash) makes 1- 9-inch pie  

Cut squash in half or quarters. Place face down on foil-lined baking sheet. Bake at 350 for an 
hour or until squash is soft and mushy- insert knife test. Remove from oven. Allow to cool. 
Scrape out seeds. Scrape out pulp, puree to make extra creamy.  
Mix all ingredients at once:   
¾ C brown sugar, 
 ½ t cinnamon, ½ t nutmeg, ¼ t allspice, ¼ t ginger, (or use 1 t pumpkin pie spice) 
 ¼ t salt  
1 and ½ C pureed pumpkin  
¾ C half and half or milk   
2 T melted butter 
 2 eggs. 
Pour into your favorite 9 “pastry crust and bake at 400 degrees for 10 minutes, then 350 
degrees for about 35 minutes, until filling is set, insert knife and comes out clean. 
 

Mississippi Sweet Potato Pie  
Ingredients 
3 C mashed sweet potatoes  
1 1/4 cups brown sugar  
¼ C melted butter  
4 eggs  
1 teaspoon vanilla extract and/or 1 to 2 tablespoons bourbon  
1/2 teaspoon salt  
1/2 teaspoon ground cinnamon  
1-1/2 C cup milk or ¾ C plain yogurt + ¾ C milk 
2 (9 inch) pie crusts – your favorite recipe  
Directions 
Preheat the oven to 350 degrees F.  
For the filling, using an electric hand mixer, combine the potatoes, the sugar, the butter, 
eggs, vanilla, salt, and spices. Mix thoroughly. Add the milk and continue to mix. Pour the 
filling into the pie crust and bake for 35 to 45 minutes, or until a knife comes out clean. 
 
Khaya’s Korner: Hi everyone! Can you believe that the holiday season is almost 

here? We receive catalogs in the mail all the time that contain Christmas items. I absolutely 
cannot believe how soon Thanksgiving is almost upon us! Usually, I count down the days 
until the major holidays, but this year, they seem to have crept up on me! This year, my 
cousins are coming down from Maine to help us celebrate Christmas, and it’s going to be a 
blast! Some people have already started to make their Christmas wish lists, but me on the 
other hand, I’m taking it one day at a time. Are you ready for the holiday season? I know I 

am! Have a great week!    ~ Khaya Brownback  

 

http://www.foodterms.com/encyclopedia/butter/index.html
http://www.foodterms.com/encyclopedia/extracts/index.html
http://www.foodterms.com/encyclopedia/bourbon/index.html
http://www.foodterms.com/encyclopedia/cinnamon/index.html
http://www.foodterms.com/encyclopedia/pie-crust/index.html


 

 

Honey Glazed Baby Carrots 
1 to 2 pounds baby carrots               4 tablespoons honey 
1 1/2 teaspoons salt                           juice of 1/2 lemon 
4 tablespoons butter                         chopped parsley, for garnish 
3 tablespoons packed brown sugar 
Rinse carrots under cold water and put in a medium saucepan. Cover with water and add salt. Bring to a boil. Reduce 
heat to medium-low, cover, and continue cooking for about 15 minutes, or until tender. Drain and set aside. 
In a saute pan, melt butter over medium-low heat. Add honey and brown sugar and cook, stirring, until sugar is 
dissolved. Add the lemon juice and gently stir in carrots, coating well. Continue heating, gently stirring, until carrots are 
hot and glazed. Serve immediately garnished with chopped parsley, if desired. 

Butterkin-Apple Crisp Bars 
3 cups sliced peeled butterkin squash 
3 cups sliced peeled tart apples 
1 cup packed light brown sugar 
2 tsp lemon juice 
1 tsp ground cinnamon 
1/8 tsp ground cloves 
1 cup all-purpose flour 
½ tsp salt 
6 tbsp unsalted butter, softened 
1/3 cup chopped nuts 
Ice cream (optional) 
Preheat the oven to 350 F.  Grease a 9-inch square baking pan. 
Combine the squash and apple slices with ½ cup of the brown sugar, lemon juice, cinnamon, cloves, tossing gently, in a 
large bowl.  Turn into the prepared pan, cover with aluminum foil, and bake for 30 minutes. 
Meanwhile, combine the flour, the remaining ½ cup brown sugar and the salt.  Stir in the butter with a fork until 
crumbly.  Add the nuts.  Spread evenly over the squash-apple mixture.   
Bake uncovered for 40 minutes more.  Cut into 9 squares; top with ice cream, if desired, and serve. 

Butterkin Squash Soup 
2 tablespoons olive oil, 1/2 onion chopped, 2 garlic cloves minced, 32 oz. chicken stock, Salt and pepper, 
½ of a Butterkin squash, peeled and seeded, cut into large pieces. 
In a large pot, heat olive oil. Add onion and garlic and sauté for 3 minutes. Add squash and stock. Cover and increase 
heat to high; cook for 15 minutes. Reduce heat and cook for another 10 minutes. Use a food processor, to blend soup 
until smooth and creamy. Season with salt and pepper.   

Arugula Salad   serves about 3  

Arrange a lovely handful of chopped arugula leaves (wash before serving) in individual bowls.  Top with ½ C chopped 
apples or ½ C chopped pears.  Take 3/4 C chopped walnuts and toast on low in a heavy pan for 5 minutes. Drizzle with 1 
T maple syrup. Allow glazed walnuts to cool.  Top the arugula salad with 2 T glazed walnuts and a light sweet balsamic 
dressing. Easy, fast, elegant, nutritious and… very tasty.  

Roasted Autumn Trio 
Brussels Sprouts-stems trimmed off 
White Turnips-remove tops for another use, cut into roots into pieces, same size as Brussels sprouts 
Sweet Potatoes –leave skins on, cut into pieces, same size as Brussels sprouts 
Use even amounts of each vegetable, beginning with 1-2 Cups of each. The colors of this side dish are very appealing. 
Place all in a large bowl. Sprinkle with ½ to 1 t salt and ¼ t black pepper. Pour over the veggies: 2 T olive oil. Toss till all 
veggies are coated with the oil.  
Lay out in a casserole dish 9’ x 13’ or a cookie sheet. Bake at 350 degrees for about one hour  
 


