
 

 

 

 

 

 

 

  

Your Share Menu: 

Spring Onions 
“Scallions or Green Onions” 

Wrap in plastic bag in the fridge 
Use the entire green stem for flavor 

Baby Spinach 
Store bag inside the fridge 

Collard Greens 
Store in a sealed bag in the fridge 

Yukon Gold 
Potatoes 

From winter storage. Keep in a cool- 
dark cabinet to prevent from 

sprouting 

Kale Raab 
“Wintered Sweet Kale” 

Store in a sealed bag in the fridge 
 

 

Brownback Family     phone:  717-789-4433    
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Welcome aboard our 26th growing season! 
-All produce you receive in your CSA shares throughout the season is grown and coming 

directly from the soil at our farm.  We have been USDA certified organic since 1994.  Each 

year, we go through multiple rigorous inspections to verify that the food we grow meets the 

qualifications of the USDA under PCO (Pennsylvania Certified Organic).  Certified Organic 

ensures that the food you are eating has been grown from non-GMO seeds and without the 

use of pesticides, herbicides, or chemical fertilizers.  Furthermore, we do not use any type of 

animal manure or fertilizers on our produce.  We rely strictly on our own vermicomposting 

system right here on the farm from vegetable grade-outs that we accredit to playing a major 

role in the farm’s fertility.  The OMRI (Organic Methods and Research Institute) does have 

organically approved biological sprays that can be used if under “insect pressure” but we 

work hard to use other preventative methods to deal with pests and disease in a way that 

does not affect our beloved ecosystem that the food is grown in! 

-All produce is picked, packed, and shipped at peak ripeness, flavor, and nutritional content.  

Most things in your share are harvested the day before you receive them and is intended to 

last/store all week until your next CSA delivery.  We are Food Safety certified as well as 

Harmonized GAP (Good Agricultural Practices) certified.  We wash, grade, and chill all 

produce before it is packed to ensure that it will hold its freshness in your own kitchen. 

-We are a multi-generation farm that was started in 1978 with founding farmers, Mike and 

Terra, still heavily involved in the daily operation.  My brother, Will, and I have now both 

returned home to Spiral Path, devoted to continuing the drive for sustainable agriculture 

here on our family farm.  We proudly eat what we grow here!  I was 7 years old during our 

first CSA season where we packed the boxes as a family and have grown up surrounded by 

vegetables and the tremendous support we have received from the community.  It is now 

my job to make sure that you are beyond satisfied as a supporting CSA customer.  Although 

we take great care in packing and handling your produce, “compost happens.”  Please do not 

hesitate to contact us if you are ever unsatisfied with any item in your weekly share so that 

we can quickly address and send you replacement items. 

Cheers to the up-coming CSA and thanks for your support to help see that our farm 

continues its mission in the food and ecosystem! 

Lucas Brownback 

2nd Generation Farmer / Spiral Path Farm CSA Manager 

 

 

Recipes are 
on the 
back! 

Follow us on social media 
to catch all the latest crop 
photos and activities going 
on here at the farm. 
 

 
 
Weekly CSA menu is posted 
every Monday! We love 
shares, reviews, tags, and 
all the help we can get to 
keep our community to 
stay active with the local ag 
scene. #spiralpathfarm 
 

   

Please leave your share box on-site each week for us to collect and recycle into our 
deliveries.  The plastic bag inside the box pulls right out for you to take your produce home 
safely.  The bag is 100% biodegradable and cannot be reused on the farm to ensure proper 
food safety adherence. Thanks for your help to reduce unnecessary waste. 

Mark your calendars for our 2 Open Farm Days this summer: 
July 27th and August 24th 

Bring the whole family out to see the farm where all your produce is coming from!  
 ~Free and exclusive for CSA members who are welcome to invite/bring friends~ 



 

 
 
Pasta Carbonara Farm Veggie Style w/ Kale or Collards 

1 lb angel hair pasta  
6-8 strips of bacon, raw, slice into 1 / 2 pieces   
1 T olive oil 
1 C onion, chopped 
3 cloves garlic, sliced  
2 C carrots, diced 
1 bunch of collards or kale:  Roll leaves together tightly with stems. Slice them thin, and then slice cut cross into small 
pieces. The stems are sweet and lovely in this dish 
1 T Italian Seasoning (dried oregano & basil) or 1 / 2 C fresh Italian Flat Leaf Parsley, minced   
Approximately 1 / 2 t pepper black and 1 t earth salt 
2 C whole milk or half and half  
2 eggs, beaten 
1 C parmesan cheese or pecorino Romano  
In a large pot of boiling salted water, cook spaghetti pasta until al dente. Drain well. Toss with 1 tablespoon of olive oil 
and set aside. Meanwhile in a large skillet, cook chopped bacon until slightly crisp; remove with a slotted spoon to a 
separate bowl.  Reserve all the bacon fat; add remaining 1 tablespoon olive oil, and heat in reused large deep heavy 
deep pot. Add chopped onion and carrots and cook over medium heat until onion is translucent. Add minced garlic and 
cook 1 minute more. Add chopped greens, seasonings, salt and pepper. Cook on medium heat, stirring often with a lid 
for 15 minutes, or until greens are very wilted and softened. Return cooked bacon to pot; add cooked and drained 
spaghetti. Add the milk.  Toss to coat and heat through, adding more olive oil if it seems dry or is sticking together. Add 
beaten eggs and cook, tossing constantly with tongs or large fork until eggs are barely set. Quickly add 1 / 2 Cup 
Parmesan cheese and toss again. Add salt and pepper to taste (remember that bacon and Parmesan are very salty).  
Serve immediately with chopped parsley sprinkled on top, and extra Parmesan cheese at table. 

Collards Stir Fry with Rice 
2 tbsp olive oil 
2 cups sliced carrots 
6-8 cloves garlic sliced 
1 bunch collards chopped-use the stems and leaves; slice and then cross-cut 
Sauté in olive oil, stir frequently, allow collards and stems to cook about 8 minutes.  
Sprinkle with:  ¼ tsp salt, ¼ tsp cumin, 1 tbsp water  
Cover and let steam on low 5 min. 
Stir in ¼ cup – ½ cup stir fry sauce or Asian sesame garlic sauce, remove from heat. 
Serve over rice or pasta 

Spring Spinach Medley 
1 bag baby spinach, chopped 
1 bunch spring onions, sliced 
3 cloves garlic, minced 
2 eggs, beaten 
1 C grated cheese (sharp is best or 1/2 C parmesan)  
Salt/pepper to taste 
Noodles or brown rice, cooked 
Sauté onions and garlic in hot olive oil until soft. Add spinach, allow to wilt. Salt and pepper to taste. Add the beaten 
eggs, stir, and turn off heat. Add the cheese and allow to melt and the eggs to firm up with lid on. Serve over rice or 
noodles. The addition of about     1 cup of ricotta cheese is also delicious. One cup of spinach provides 5 grams protein. 
Enjoy now, spinach likes cool weather only.  
 

*All recipes are available online through our website’s Virtual Cookbook* Search by the vegetable to browse 
through hundreds of recipes created in our own farm family kitchen or shared by other members.  We 
encourage everyone to download, print, and save at home. Feel free to submit or share your own recipes! 


