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  Your Share Menu: 

Sweet Potatoes 
Store at room temperature 

Can store for months 

Cabbage  
Store in the fridge 

Can store for weeks by peeling outer 
layer that protects the inside leaves 

Butterkin Squash 
Store at room temperature 

Can store for months 

Kale 
Store in the fridge inside a sealed bag 

Perishable within 2 weeks 

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 

Red & Yellow 
Onions 

Store at room temperature 
Can store for weeks 

Baby Arugula 
Store in the fridge 

Perishable within a week 
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This is our LAST CSA DELIVERY for 2018 

Our 2019 season is 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! This weekend my family (minus Isla) is going to New York, New York. 
We’re riding the train up early Saturday morning, and then dropping our baggage off 
at the hotel. Then, we’re going to visit a museum, or do some other activity. Finally, 
in the nighttime, we’re doing the thing we came to New York for: watching my 
cousin Ivory act in a play for her college. We will visit with her, and then on Sunday 
we will tour some more. After that, it’s a train ride back to Pennsylvania. It’s going to 

be a fun weekend!    -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 

This completes 35 weeks of our total growing season!  Everything in your final share this 
week is truly all that we have in-house with not much staying in storage for the winter.  
Hopefully you have a couple potatoes, onions, and butterkins saved up to last through a 
few weeks in January.  We aren’t exactly looking forward to returning to the produce 
section of the grocery store either.  What will we do with all this time? Rest and catch up 
with our families.  Earlier this month, we all traveled to Parkesburg to celebrate my Pop-
Pop's 85th birthday at Victory Brewing Company (shout out to my Uncle Reiny and his 
best friend, Bill, who founded the brewery together as teenagers).  It was so wonderful 
to see family members who had flown in from CA, FL, VT, and even Germany to 
celebrate the life and times of our beloved patriarch.  The next weekend, we all took the 
train from Harrisburg into Penn Station, NYC to see Ivory in her final performance at 
NYU before she graduates with a degree in acting!  She’ll be 22 in January…time sure is 
flying.  We are now transitioning into preparing for the 2019 growing season – our 26th 
year of doing CSA memberships in the Harrisburg area.  Our deliveries will resume the 
week after Easter Sunday, on April 22nd which also happens to be Earth Day.   You may 
notice a few slight changes in next year’s schedule, such as fewer pickup locations in 
your area.  Our goal as a farm family business is to always be able to adapt and make 
changes so that we can continue to thrive and remain sustainably functioning in the 
growing local food industry.  We cannot thank you enough for your support this season 
and we wish you and your families a Merry Christmas and Happy New Year!   – Lucas  



 

 

Arugula/Portabella Bechamel Sauce 

5 oz. arugula chopped 
2 large portabella mushrooms chopped, sauté in ¼ cup butter 
Add arugula and allow it to wilt 
Stir in ½ tsp. Italian seasoning (1 tsp. minced garlic, 1/8 tsp. pepper, ½ tsp. salt, 1 tsp. fresh minced ginger) 
Add 2 cups white sauce and stir 
Serve over pasta, rice, or quinoa 
 

Butterkin Squash Risotto 
1-quart chicken stock, 1 cup water, 2 tablespoons extra-virgin olive oil 
1 small onion, chopped, 2 cloves garlic, grated or chopped 
2 cups Arborio rice, 1 cup dry white wine 
2 C cooked and pureed butterkin squash 
Nutmeg, grated, to taste, 2 tablespoons butter, 7 or 8 leaves fresh sage, slivered 
1 cup grated Parmigiano Reggiano 
Directions 
Bring 1-quart stock plus 1 cup water to a simmer in a sauce pot then reduce heat to low. 
Heat a medium skillet over medium to medium-high heat with olive oil. When oil ripples, add the onions and garlic and 
soften 2 to 3 minutes. Add rice and toast 2 to 3 minutes more. Add wine and cook it out completely, stirring 
occasionally, 2 to 3 minutes. Ladle in stock in intervals, a couple of ladles at a time. Allow liquids to evaporate each time. 
Risotto will cook 18 minutes, total, from the first addition of liquid. Defrost the squash in your microwave in a dish to 
collect any liquids and stir in squash the last 3 minutes of cook time, season with nutmeg, salt and pepper to taste. In the 
last minute of cooking time, stir in butter in small pieces, sage leaves and cheese, serve. 
 

Garlic Rubbed Roasted Cabbage Steaks 

1 (approx. 2lb) head of organic green cabbage, cut into 1″ thick slices 
1.5 tablespoons olive oil 
2 to 3 large garlic cloves, smashed 
kosher salt 
freshly ground black pepper 
spray olive oil OR non-stick cooking spray 
Preheat oven to 400F and spray a baking sheet with non-stick cooking spray. Pull outer leaf off cabbage (it’s usually dirty 
and nasty looking), cut cabbage from top to bottom (bottom being root) into 1″ thick slices. Rub both sides of cabbage 
with smashed garlic. Use a pastry brush to evenly spread the olive oil over both sides of the cabbage slices. Finally, 
sprinkle each side with a bit of kosher salt and freshly cracked black pepper. Roast on the middle rack for 30 minutes. 
Carefully flip the cabbage steaks and roast for an additional 30 minutes until edges are brown and crispy. Serve hot. 

Creamy Sweet Potato & Cumin Soup 
2 Tbsp. Oil 
1 lg. Sweet onion sliced 
2 tsp. Cumin 
3 Sweet potatoes, peeled & Cubed 
1 ½ qt. Chicken broth 
1 ¾ C. plain yogurt 
2 Tbsp. parsley, chopped 
¼ C. toasted butterkin seeds 
Sauté` onions & cumin with oil in soup pot.  Add potatoes & chicken broth and bring to boil.  Reduce heat & simmer 20-
25 minutes.  
Puree soup with 1 ½ c. yogurt & parsley.  
Serve each portion with dollop of yogurt & sprinkle of pumpkin seeds. 


