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Your Share Menu: 

Yukon Gold 
Potatoes 

Store in a cool dark cabinet 
Can store for months 

Baby Arugula  
Store in the fridge 

Perishable within a week 

Butterkin Squash 
Store at room temperature 

Can store for months 

Napa Cabbage 
Store in the fridge 

Can store weeks by peeling away 
layers that are protecting the insides 

Turnips 
Store in the fridge inside a sealed bag 

Can store for weeks 

Garlic 
Store at room temperature 

Can store for months 

Chopped Swiss 
Chard 

Store in the fridge 
Perishable within a week 

Yellow Onions 
Store at room temperature 

Can store for months 

 

Brownback Family     phone:  717-789-4433    

538 Spiral Path Lane   www.spiralpathfarm.com 
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Our Last CSA delivery is next Tuesday, December 18th 

Our 2019 season is now OPEN for signups!  Join online and take advantage of 
our 5% Early Bird Discount if you pay in full by March 15th  

Recipes are 
on the back! 

 

 

Khaya’s Korner:    Hi everyone! Today I am going to tell you my everyday 

schedule. First, I wake up at 6:00 and get on my bus at 7:10. Then, when I arrive at 
school, I go to my homeroom and then Gifted. After that, I go to my first three 
periods and homeroom again. Then, my favorite part of school happens. lunch. After 
lunch, I have three more periods before I get to leave. Once I get home, I do 
homework and have leisure time. Then I eat dinner and go to either gymnastics, 
voice lessons, or 4-H. Finally, I come home and go to bed, only to wake up to another 

day.   -Khaya Brownback  

 

Sampler Share Gift Certificates are available for the holidays 

Shop local and spread the gift of fresh food with a 4-week sampler CSA membership 
   ~ Any month of their choice during our 2019 season~  

Just send us an email request and we can easily send you back a redeemable  
gift certificate to print at home or send through the mail to you. 

Full Samplers $106    Medium Samplers $76 

It’s the final countdown.  We are a week away from shutting off the water in our 
packhouse after our final 2018 CSA deliveries.  Congratulations, you have made it 
through all 35 weeks of the growing season with us.  Hopefully your fridge has been full, 
and your taste buds have been expanded.  We all struggle with meal planning, prep, and 
the energy it takes to get it all done after a long day.  Statistics show that meal 
preparation time has gone down significantly in the past 50 years.  Going from 1-hour to 
now 15 minutes as the average time it takes an American household to prepare dinner!  
I’m not sure whether that is due to the increasing need for convenience with more time 
spent at the work place or just simple lack of enjoyment in the process.  One thing is for 
certain, I know that our members do not fall into that “average” spectrum.  We love to 
cook!  Meal planning, scrubbing, peeling, chopping, stirring, seasoning, and obsessively 
perfecting to taste is my personal form of stress release every single day.  What may 
seem like a daunting task to the average household is what I honestly look forward to 
the most with my family.  There is something so undeniably satisfying about getting it all 
done, knowing every intimate ingredient, and enjoying your own cooked meal like a 
king.  Even if it takes triple the amount of time to prepare and clean up than it does to 
savor.  Taking on the CSA challenge of using up that many veggies each week and not 
having control of the assortment is not an easy task to endure.  I know that health is 
what brings us all to the table on this topic.  We all have decided to put our future 
health as a priority over today’s inevitable draining clock.  Cheers to conscious choices! 



 

 

Turnip Soup 

1 medium potato 
1 lb. Turnips2 Tbsp unsalted butter 
1 medium onion, peeled and roughly chopped 
1 clove garlic, peeled and crushed 
½ cup dry white wine 
1 qt vegetable broth or stock 
Kosher salt, to taste 
Ground white pepper, to taste 
Cut the turnips into (roughly) same-sized pieces, about ½ inch to 1 inch thick, depending on diameter. Peel the potato 
and cut it into pieces about the same size as the turnips. 
In a heavy-bottomed soup pot, heat the butter over a low-to-medium heat. 
Add the onion, garlic and turnips and cook for 2-3 minutes or until the onion is slightly translucent, stirring more or less 
continuously. Add the wine and cook for another minute or two or until the wine seems to have reduced by about half. 
Add the stock and the potato. Increase the heat to medium-high and bring to a boil. Then lower the heat and simmer for 
15 minutes or until the turnips and potatoes are soft enough that they can easily be pierced with a knife. Don't let them 
get mushy, though. Remove from heat and purée in a blender, working in batches if necessary. 
Return puréed soup to pot and bring to a simmer again, adding more broth or stock to adjust the thickness if necessary. 

Rigatoni Chard Toss 
8 oz. uncooked rigatoni or large tube pasta 
2 Tbsp. olive oil  
1 bag of Swiss chard, coarsely chopped  
1 small onion, thinly sliced 
2 garlic cloves, minced 
3 medium tomatoes, chopped  
1 can (15 oz.) white kidney or cannellini beans, rinsed and drained 
1/2 tsp. salt 
Pinch of crushed red pepper flakes 
Pinch of fennel seed, crushed 
Pinch of pepper 
1/4 cup minced fresh basil  
1/2 cup grated Parmesan cheese 
Cook rigatoni according to package directions. 
Meanwhile, in a large skillet, heat oil over medium-high heat.  Add Swiss chard and onion; cook and stir 4 minutes.  Add 
garlic; cook 2 minutes longer.  Stir in tomatoes, beans, salt, pepper flakes, fennel and pepper.  Cook 3-4 minutes longer 
or until chard is tender. 
Drain rigatoni, reserving 1/4 cup pasta water and basil to skillet; toss to combine.  Serve with cheese 

Butterkin (Pumpkin) Cake 
1/2 cup shortening 
1 cup sugar 
1 cup brown sugar, firmly packed 
2 eggs, beaten 2 cups cooked mashed pumpkin or canned 
3 cups sifted cake flour  
4 teaspoons baking powder  
¼ teaspoon baking soda  
1 tablespoon pumpkin pie spice 
Preheat oven to 350 degrees.  Cream shortening and slowly add sugar, brown sugar, eggs and pumpkin.  Sift together 
the flour, baking powder, baking soda and pumpkin pie spice.  Fold the flour mixture into the egg mixture.  Pour into a 
greased bundt or tube pan and bake 45 minutes or until toothpick comes out clean. 


