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Your Share Menu: 

Sweet Potatoes 
Store at room temperature 

Can store for months 

Baby Spinach 
Store in the fridge 

Perishable within a week 

Butterkin Squash 
Store at room temperature 

Can store for months 

Cabbage 
Store in the fridge 

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

Red Beets 
Store in the fridge inside a sealed bag 

Can store for weeks 

Garlic 
Store at room temperature 

Can store for months 

Brussels Sprouts 
Store inside a grocery bag in the fridge 

Can store for 2 weeks 

Kale 
Store inside a sealed bag in the fridge 

Perishable within a week 

Yellow Onion 
Store at room temperature 

Can store for months 

 

Brownback Family     phone:  717-789-4433    

538 Spiral Path Lane   www.spiralpathfarm.com 

Loysville, PA 17047  e-mail: csa@spiralpathfarm.com 
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Our Last CSA delivery is 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! I don’t know when the next snowfall will be, I just 

hope it will come soon. I love sledding, hot chocolate, ice skating, building snow forts, 
snowball fights, and making snow angels. I also love getting into the holiday spirit by 
baking some Christmas cookies. My favorite kinds of Christmas cookies to bake are: 
sugar cookies, gingerbread cookies, snickerdoodles, peanut butter blossoms, and, of 
course, chocolate chip cookies.  This year, I am going over to my grandma’s house to 
bake Christmas cookies. That is definitely something to look forward to! Also, we usually 
our tree in a week or so, so that’s another thing to look forward to as well. Anyway, I 

hope everyone has a great holiday season and enjoys the snow! -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 

Thank you so much for all the kind and encouraging emails and messages that have 
been coming through to keep our farming spirits alive.  I definitely do not enjoy 
getting negative in my newsletter writing, so I greatly appreciate your understanding 
through the end of the growing season.  Speaking of growing – nothing is!  There has 
been an extreme lack of photosynthesis that has been holding up a beautiful crop of 
chard and lettuce that are planted inside our season extension greenhouses.  Luckily, 
the weather this week looks mild with some promising sunshine to (hopefully) bring 
on these crops for the last two CSA deliveries.  If the chard or kale has not grown 
large enough to bunch, we will simply chop and bag it as baby greens- yum!  This 
week’s box features fresh baby spinach from the greenhouse, kale and Brussels 
sprouts from the fields, and butterkins, garlic, and sweet potatoes from our winter 
storage shed.  Veggies like beets, turnips, and cabbage all needed to be harvested 
before the big snowfall.  Typically, these types of plants can continue to live in the 
fields through temps in the low 30’s but the snow/ice weight is what causes farmers 
to harvest them early so-that they are preserved in storage.  I cannot express how 
important it is for us to watch the weather updates every day.  Although we were 
not prepared for the extreme rain this summer; we are certainly prepped for early 
snowfall.  Right now, we are so grateful for our winter storage shed.   
Enjoy some hearty sweet potatoes or a butterkin soup to soothe your soul~ 



 

 

Butterkin Curry Soup 
4 C Butterkin Squash pulp/puree 
3 C Chicken or vegetable stock 
4 T butter 
2 C Onions, sweet white or yellow, chopped 
1 T curry powder 
Apples, 2 Macintosh or other baking apple, cored peeled and cut into small pieces  
½ t salt 
Prepare Butterkin ahead of time: Slice butterkin in half by cutting through the stem end (knock off the stem with a heavy 
large knife ). Place face down on a baking sheet and bake at 350 degrees for one hour. Remove from oven, allow to cool, 
scoop out just the seeds first, set aside. Then scoop out all of the pulp into a bowl; you may refrigerate this for up to 5 
days or proceed immediately with the soup recipe. 
In a large heavy pot, sauté the onions in butter on medium heat until golden, about 10-15 minutes, stir occasionally. Stir 
in the curry powder until all blended in, simmer for 1 minute. Add the chicken stock and apples. Bring to a boil then turn 
down to simmer for 15 minutes. Add the butterkin pulp to the pot and the salt, stir until it is thoroughly hot. Simmer for 
2 minutes. Use an immersion blender to puree the soup, or transfer to a blender to do this)  
Serve into bowls. You may top each bowl with a dollop of sour cream or plain Greek yogurt and 1 t minced fresh parsley, 
chives, or cilantro. Perfect blend of heat and savory. 

Marinated Beets  
2 C beet roots, cooked and diced or sliced 
½ C Italian Salad Dressing  
Place beets in a pot and just barely cover with cold water. Bring to a boil and simmer until tender (approximately 25-40 
minutes, less, depending on size.) To check if done- insert a sharp knife; if done, knife will easily enter to the center of 
beet.  Drain; allow to cool to room temperature. With a paring knife, slip off the skins, slice or dice while warm 
Marinate with the salad dressing for 30 minutes, serve immediately or may serve later chilled.  

Butterkin Squash Casserole  
1 pkg. couscous 
1 butterkin squash, peeled and cut into cubes 
Butter, brown sugar 
Cinnamon, nutmeg 
Parmesan cheese, shredded 
Cook the couscous using the directions on the package. Line the bottom of a greased 9 x 12 casserole with the couscous. 
Boil the squash in water until soft. Drain. Mash the squash. Mix in butter, brown sugar, cinnamon, and nutmeg to taste. 
Pour on top of couscous. Sprinkle the top with parmesan cheese. Bake at 350 for 30-40 minutes. 

Cabbage Chowder 

4 C chopped cabbage  2 C water 
4 C diced potatoes                        2 C chicken broth    
2 C diced carrots  4 C whole milk  
Salt & Pepper to taste 
Prepare cabbage, potatoes & carrots in large stock pot.  Add water, bring to boil, reduce heat and cook until tender, 
about 1hr.  Add whole milk, salt & pepper (a little butter if desired).  Simmer until flavored, about ½ hr. 

Black Bean Sweet Potato Burritos 

3 cups sweet potatoes (diced with skins on) & 1/2 onion (chopped) 
Sautee in large frypan in 1 t oil just until tender.  Add water or apple juice as needed to prevent sticking. 
2 C cooked black beans, 1 t ground cumin, 3/4 t ground cinnamon, 1/2 t salt Add and cook until heated through. 
8 flour tortillas & 1- 1/2 cups cheddar cheese (shredded)-Divide bean mixture and cheese among the tortillas and roll up. 
Place in a 9x13” baking pan.  Lightly spray with olive oil if desired.  Cover pan with foil and bake at 350F for 20-25 
minutes.  Garnish with sour cream, salsa and fresh cilantro.   


