
 

 

 

 

 

 

 

 

 

 

  

Your Share Menu: 

Swiss Chard 
Store in a sealed bag in the fridge 

Chopped Spinach 
Store bag inside the fridge 

Bok Choy 
Store in a sealed bag in the fridge 

Spring Onions 
“Scallions or Green Onions” 

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

Sweet Potatoes 
Store at room temperature 

Tuscan Kale 
“Lacinato or Dinosaur Kale” 

Store in a sealed bag in the fridge 
 

 

Brownback Family     phone:  717-789-4433    

538 Spiral Path Lane   www.spiralpathfarm.com 
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Recipes are 
on the 
back! 

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~ 

After last year’s record breaking and detrimental rainfall, the million-dollar question 
that is on everybody’s mind is: are the crops in any-way effected this season and 
what kind of growing challenges will we face as a result from it?  Luckily, so-far, we 
have had a relatively dry spring.  There is no doubt that our water tables have been 
replenished and the ground is wet, healthy, and ready to receive plants.  All we need 
is sunshine and cool spring temperatures in the upper 60’s; that of which we have 
had lately as I’m sure most of us are enjoying our first “normal spring” in a long time!  
Being a vegetable farmer is much more forgiving than growing tree-fruit.  After a 
difficult and heart-breaking growing season, vegetable farmers are able to till and 
restart with a clean slate of new seeds, plants, and fields.  98% of the crops that we 
grow are not perennials, with the exception of asparagus, rhubarb, and black 
raspberries.  All we can say is, “we are certainly due for a good growing season.”  
So-far, all of your greens and spring onions are coming from inside our unheated 
high tunnels that have enabled us to begin harvesting and doing CSA deliveries this 
early in the year.  Our temperature and humidity-controlled storage shed has been 
housing our Yukon gold potatoes and sweet potatoes for the winter and is also a 
blessing this time of year to expand our share box variety amidst the greens’ season.  
Our asparagus is just starting to emerge from the fields in small waves and is 
expected to be at its peak season by mid-May.  Soon, we will be harvesting greens 
from the fields like lettuces, peas, and radishes.  This week, we are seeding sweet 
corn, watermelons, and cantaloupe in our transplant greenhouses.  Headed out to 
the fields this week to be planted:  tomatoes, peppers, and kale.  Lots of new items 
are coming soon to add to the variety in your share box.  Enjoy our second harvest! 

 
For more recipe ideas- 
Check out our website’s 
Virtual Cookbook for 
hundreds of recipes 
accessible through our 
farm’s own Google Docs. 
Search by veggie to find, 
print, and use at home.    
You can also share your 
favorite recipe with us. 

 

We reuse our share boxes!  Please leave them at your delivery site for us to collect 
each week and recycle into our CSA deliveries 

One of the biggest perks of being a CSA member is forging a relationship between 
farmers and consumers and knowing where and who your food dollars are going 
directly to support.  Each week, we’ll introduce you to one of our crew members… 

~Meet Johanna~ Johanna has been working at the farm since 2013.  She is our 

greenhouse supervisor who is responsible for seeding all our transplant crops. Her 
daily jobs include seed inventory, data entry, pest control, watering and tending to 
transplants, and planning/planting our PYO flower and herb gardens.  Johanna 
enjoys spending time with family, being outside, cooking, hiking, and working in her 
flower garden.  Her favorite food that we grow is tomatoes and we love her absolute 
dedication and care for our “babies” and her undeniable green thumb! 



Swiss Chard with Garbanzo Beans  
2 tablespoons olive oil, 1 shallot, chopped-spring onions, 1/2 cup garbanzo beans, drained- 
salt and pepper to taste, 1 bunch Swiss chard, rinsed and chopped, 1 tomato, sliced, 1/2 lemon, juiced. 
Heat olive oil in a large skillet. Stir in shallot and spring onions; cook and stir for 3 to 5 minutes, or until soft and fragrant. 
Stir in garbanzo beans, and season with salt and pepper; heat through. Place chard in pan and cook until wilted. Add 
tomato slices, squeeze lemon juice over greens, and heat through and season with salt and pepper to taste.  

Enchiladas with Chard  
1 Bunch of chard, washed, stemmed, leaves chopped 

1 Large onion, diced    1 Clove garlic, minced 

1 Jalapeño, seeded and minced   1x28 Ounce can of Enchilada Sauce 

1 Cup sharp cheddar cheese (optional)  1 Tablespoon coconut oil 

1 Bunch of green onions, sliced   1 and 1/2 Cup black olives sliced 

8 Corn tortillas     Salt & Pepper to taste 

Preheat the oven to 350 degrees. Fill a large bowl with cold water and ice cubes to use as an ice bath. Fill a large pot full 
of water and bring to the boil. Cook the chard for 2 minutes, strain and submerge in the ice bath to stop the cooking 
process. In a large skillet, heat up the coconut oil and add the onion and garlic. Cook until translucent and then add the 
chard and minced jalapeño. Cook for an additional two minutes. In a small shallow saucepan, heat up the enchilada 
sauce. Start with one tortilla by submerging into the sauce and cook for 60 seconds. Using tongs gently remove the 
tortilla and place in a casserole dish, fill with the chard mixture, adding a small amount of cheese, if using. Roll the 
tortilla over leaving the seam on the bottom. Repeat until the dish is full. Top with the remaining sauce, green onions 
and black olives. Bake for 30 minutes at 350. 

Deirdre’s Loaded Scalloped Sweet Potato and Kale  
Sweet potatoes-  6 C sliced very thin, skins on 
Spring Onions -1/2 C sliced thin, bulbs and green tops (may substitute sweet onions)- set aside 2 T  
Kale (Lacinato or curly) -4 C chopped  
Salt- 1 t and black pepper ¼ t  
4 T flour  
Half and Half – 2 C blended with 1 C plain Greek yogurt or 1 C sour cream  
Cheddar Cheese—4 C shredded  
Butter a 9x13 glass dish. Pre-heat oven to 350 degrees. or see crockpot version below.  
Prep all of the above in separate bowls or plates 
Build layers in your 9 x 13 pan; sweet potatoes (single layer), then ½ spring onions, ½ kale, ½ the salt and pepper, then 
1/3 the cheese. Sprinkle the layer with 2 T flour. Repeat for another layer. Slowly and evenly, pour your half and half 
blend over your layers. Make about 2 layers, ending with sweet potatoes. Top with cheddar cheese and 2 T chopped 
spring onions. Bake uncovered for one hour and 20 minutes.  

Bok Choy Stir-Fry 

1 tablespoon olive oil 
2 -3 cloves garlic, minced 
1/4 teaspoon ground ginger 
1/4 teaspoon ground black pepper 
4 cups bok choy, thinly sliced 
1 chicken bouillon cube, dissolved in 1/2 c. water 
1/4 cup soy sauce 
1 teaspoon granulated sugar 
1 tablespoon cornstarch 
Heat oil in saucepan over medium heat.  Add garlic, ginger, black pepper, and bok choy. 
Stir fry about 3 min. In bowl, combine dissolved bouillon and water, soy sauce, sugar, and cornstarch. Whisk well. Add 
cornstarch mixture to skillet and stir fry until sauce thickens and cabbage is tender, about 3 min. Serve hot.  Servings: 4-6 

 


