
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Sweet Potatoes 
Store at room temperature 

Mixed Lettuce 
Greens 

Store bag inside the fridge 

Rhubarb 
*REMOVE ANY REMAINING LEAVES* 

Store in the fridge 
Lots to come! 

Spring Onions 
“Scallions or Green Onions” 

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

Bok Choy 
Store in the fridge in a sealed bag 

Swiss Chard 
Store in a sealed bag in the fridge 

Fresh Oregano 
Store in the fridge for fresh use 

 or lay out to dry 

Baby Spinach 
Store container in the fridge 

Asparagus 
Store in the fridge 

Tuscan Kale 
Aka “Dinosaur or Lacinato Kale” 

Store in the fridge in a sealed bag 
 

 

Brownback Family     phone:  717-789-4433    

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

Our two Open Farm Days this summer are:  July 27th and August 24th 
 

In honor of Mother’s Day, here is the story of Spiral Path’s matriarch and co-founder Terra 
Brownback.  My mother was born in 1954 and given the name Therese which means “the 
harvester.”  She was the oldest of 4 children, living in the suburbs of Philadelphia for most of 
her childhood.  At the age of 15, her father, who was an aeronautical engineer, took a job in 
Munich Germany where she then spent 3 years and graduated high school.  “I was so 
impressionable to new life” and living in the Alps seemed to change the course of her future.  
She started spending summers in her German family’s ancestry orchard, picking yellow 
plums.  She didn’t know it then- but looking back it was the early connections of “cracking 
open her peasant roots.”  In 1972, in her first semester of college, she took a lifechanging 
Geology course where her professor would take the class on field trips to view glaciers in the 
Alps almost every weekend.  He would show the class photos of the same glaciers taken in 
the 1950’s and my mom quickly learned at a tender age that the “world was changing, and it 
had a lot to do with industrialism and farming methods.” After that, she decided that college 
wasn’t for her and adventurously moved to New Mexico on an 18-year-old whim.  She 
experienced canyon life in an adobe shack with no electricity.  She learned sign language and 
worked for the New Mexico School for the Deaf.  It was at this time that she also began 
having vivid dreams of being a midwife.  Her family eventually moved back from Germany to 
their home outside of Philly where she rejoined them at the age of 20.  After two years, she 
ran into an old elementary school classmate, Mike Brownback.  There was an instant 
connection.  “We both wanted to farm organically to save the world’s environment.”   
So, they got married and bought a farm at the ripe age of 23 back in 1978.  The house was 
primitive – no bathroom.  The kitchen was a porcelain sink on legs- no cabinets.  They 
worked hard and started with absolutely nothing; raising pigs with an “extensive home 
garden”.  She grew everything she could so that we had food to eat!  She learned how to 
store, freeze, can, and make bread so that there was limited grocery shopping.  She also 
began practicing midwifery for local families.  All along, “we were in love with each other 
and in love with the land.”  She took on tremendous debt with the farm, lost her oldest son 
to the opioid crisis in 2001, and gained/raised a granddaughter who is now 22 years old.  In 
her own words, “I’m living the richest life; the best of the best, the worst of the worst, and 
everything in-between.”  Currently, my mom is working part-time at the farm and has 
returned to her passion and hobby as a homebirth midwife assistant.   She loves spending 
time with her family and gardening on her own.  Fun facts:  as a teen, she worked as a swim 
instructor, lifeguard, Dunkin Donuts, and reconditioning used cars.  She was a founding 
member of PCO (PA Certified Organic) and is on the business advisory board for the 
governor.  Terra Brownback is one heck of a woman with whom I am honored to share this 
earth with and call my mother.  Her story embodies the passion and love that exists here 
and the true history behind why we are continuing to farm for the future!  

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 and other members. 

 Please leave your share box at your delivery site each week for us to recycle 



 Rhubarb Chutney    for roasted chicken, pork, or on crispy bread with sharp or goat cheese 

1 tablespoon extra-virgin olive oil 
1 small onion, finely chopped 
2 garlic cloves, minced 
1 tablespoon finely grated peeled fresh ginger (from one 1-inch piece) 
Coarse salt 
1/3 cup dry white wine, such as Sauvignon Blanc 
1/3 cup golden raisins, coarsely chopped 
1/2 cup sugar 
1 bunch of rhubarb, trimmed and cut crosswise 1/4 inch thick 
Heat oil in a medium saucepan over medium heat. Cook onion, garlic, ginger, and 1/2 teaspoon salt until onion is 
translucent, about 5 minutes. Remove from heat and add wine and raisins. Return to heat and bring to a boil; cook for 1 
minute. Add sugar and stir until it dissolves. Stir in half the rhubarb. Bring to a boil. 
Reduce heat; simmer, partially covered, until rhubarb breaks down, about 5 minutes. Stir in remaining rhubarb. Raise 
heat; bring to a boil. Reduce heat; simmer until second batch of rhubarb just begins to soften, about 2 minutes. Let cool 
completely. * Sample the finished chutney and adjust the flavor. If it's too tart, add sugar. If it's too sweet, add a little 
white-wine vinegar. Chutney can be refrigerated for up to 1 week. 

Rhubarb Custard Pie “Not too sweet with a tart rhubarb flavor and a crunchy delicious topping” 
PIE FILLING 
1 1⁄4 cups sugar 
1⁄4 teaspoon salt 
3 tablespoons flour 
2 eggs, beaten 
4 cups rhubarb chopped into small pieces 
TOPPING 
1⁄2 cup sugar 
1⁄2 cup flour 
1⁄2 cup butter 
1 pinch salt 
Preheat the oven at 350 degrees F. 
Stir together the dry ingredients for the filling. Stir in the beaten eggs, then add the chopped rhubarb and mix all 
together. 
Pour into unbaked pie shell. 
Topping: Mix together the sugar and flour in a small bowl. Using a fork, cut in the butter until the mixture becomes 
"crumbly.” Sprinkle topping mixture over the rhubarb filling. Bake for one hour at 350 degrees F. 

Swiss Chard & Potatoes 
1 bunch Swiss chard, (chopped fine and use the ribs)  
1 large onion chopped (or spring onions) 
4 garlic cloves- minced 
½ lb bacon- minced before cooking (bacon optional)  
3 C sliced boiled potatoes 
2 C shredded cheddar cheese 
Heat 2 T olive oil in large skillet. Add bacon, onion, garlic, and green pepper stir until veggies are cooked through. Then 
add the chopped Swiss Chard, stir until it wilts, and then cover pan and let steam for another 5 minutes.  
Butter a 9x13 pan and cover bottom with 1/2 chard mix. Then layer with 1/2 potatoes and 1/2 cheese.  Top this with the 

2nd layer and finish with cheese. Bake at 350 degrees for 45 minutes.  

Baked Sweet Potato Fries 
Cut raw sweet potatoes into French fry sticks or cubed. Leave skins on. About 4 cups. Toss with olive oil, ½ tsp. cumin, ½ 
tsp. salt in a large bowl. Pour onto 1 or 2 baking sheets and spread in one layer. Bake at 350 for one hour. 
Or for crispier fries prepare sweet potatoes the same way, just set oven to 425 instead and bake fries for 15 minutes, 
then flip them, and bake for another 10-15 mins. 


