
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Radishes 
Remove the edible tops and store both 

greens and roots separately in the 
fridge inside sealed bags/containers 

Mixed Lettuce 
Greens 

Store bag inside the fridge 

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 

Red Leaf Lettuce 
Store inside a bag in the fridge with a 

paper towel to absorb any extra 
moisture 

Yukon gold 
Potatoes 

From winter storage! 
*USE ASAP* For more info → 

Chopped Spinach 
Store in the fridge 

Fresh Oregano 
Store in the fridge for fresh use 

 or lay out to dry 

 

Brownback Family     phone:  717-789-4433    

538 Spiral Path Lane   www.spiralpathfarm.com 

Loysville, PA 17047  e-mail: csa@spiralpathfarm.com 

News from Lucas at 

5/21/19 

/13 

/13 

/12 

/07 

/06/06 

/05 

 

 

 

Recipes are 
on the 
back! 

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

Take your salads to the next level this week with freshly dug radishes, spring onions, 
and our newly ready and desired red leaf lettuce.  Head lettuce is best kept 
unwashed until you are ready to use.  The less moisture on the leaves, the better it 
will keep inside the fridge.  Try placing a piece of paper towel in with the head of 
lettuce to soak up any extra water.  Lettuce likes to grow when it is cool and wet 
during the morning and sunny in the afternoon.  It is a true springtime crop that we 
will most likely have growing until the end of June.  Still to come are green leaf and 
romaine.  Our spring radishes are now sized up and ready with just enough “spice” 
and crunch to add to your favorite salad, sandwich, or appetizer plate.  Our favorite 
way to eat radishes is shaved on crunchy bread with butter or cream cheese and a 
little fresh oregano or dill on top.  You can also roast radishes just like turnips or 
beets and their greens are completely edible as well.  Summer is on the way along 
with many new and excited produce items from us. Strawberries are rumored to be 
ripe and ready next week!  Peas, parsley, and cucumbers are coming very soon.  And 
more rhubarb is on the way to pair perfectly with our berries.  Stay tuned and enjoy! 

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 

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 Fish~ Adan “Fish” Ramirez has been working on the farm since 2010.  He 

first began working with the field crew and then transferred to our packhouse in 
2014.  Fish enjoys talking daily to his family in Guatemala where he has 1 daughter 
and 2 sons. He enjoys fixing and working on cars and his house.  Fish is married to 
Alisha (who also works in our packhouse where they met) with 1 son and 4 
stepchildren.  His favorite things we grow are strawberries, melons, and cauliflower.  
Our favorite thing about Fish is his sense of humor, dependability, and strength to 
get the job done. He is a family man with a tremendous work ethic and is an 
absolute asset to our packing house and farm.   

 

Yukon Gold Potatoes:  If you can forgive their appearance after winter storage, 
these potatoes are pretty tasty!  Yes, most are wrinkly and spotted but nevertheless 
delicious and ready to eat without needing to peel- still.  Use them ASAP as they will 
not store like fresh potatoes since it is spring, and they are a real living tuber that 
wants to sprout and naturally reproduce itself.  Despite their looks – storage 
potatoes can taste even better after they have been sitting over the winter.  Enjoy~ 



  

Roasted Radishes with Herbs from the Washington Post: cookbook author Ellie Krieger 

1 bunch of radishes trimmed, with ½ of the stem left on, and halved 
1 Tbsp. olive oil 
¼ tsp salt 
1/8 tsp black pepper 
2 tsp chopped parsley leaves 
1 tsp chopped fresh dill 
Preheat the oven to 450 degrees.  Place radishes in a 9 x 13-inch baking dish and toss with the oil, salt, and pepper.  
Arrange the radishes so they are facing down.  Roast for 20 to 25 mins, until tender and the cut sides are lightly 
browned.  Transfer to a serving dish; sprinkle the herbs and more salt (if desired).  Serve warm or at room temperature 

Spinach Pasta Salad 
Toss the following ingredients: 
8 oz. Spinach leaves 
1 bunch asparagus cooked and sliced into 1” pieces 
¼ cup spring onions thinly sliced 
1 lb. Cooked and drained penne pasta 
¾ c. toasted sliced almonds 
1 c. shredded parmesan cheese 
Add the following dressing: 
½ c. olive oil 
4 T. rice vinegar 
4 T. soy sauce 
1 T. sugar 
1 tsp. fresh minced oregano 

Radish Canapés with Fresh Herb  
--use fresh dill, cilantro, basil or oregano 
Remove radish tops and scrub the roots clean and allow to drain. Slice each one into about 5 rounds. Slice good hearty 
bread into 4-5 slices, then into smaller bite-size pieces. Spread each with a generous amount of plain cream cheese. 
Press a fresh herb sprig onto cream cheese and top each with a radish slice or two …or three. 

Sweet Spinach Muffins aka “Hulk Muffins” or “Green Goblins” 

Dry ingredients: 
2 cup – flour, whole wheat 
1 1/2 teaspoon – cinnamon 
2 teaspoon – baking powder 
1/2 teaspoon – baking soda 
1/4 teaspoon – salt 
Wet ingredients: 
3/4 cup – milk 
1/2 cup – honey 
1 large – banana 
½ lb – spinach 
1/2 cup – butter, unsalted 
1 large – egg 
1 teaspoon – vanilla extract 
Preheat oven to 350 F, and line a muffin pan with paper liners (or use silicone muffin cups sprayed with cooking spray). 
Combine all dry ingredients in a large mixing bowl. 
Melt butter. Blend the wet ingredients in a blender or food processor until completely pureed. 
Pour the puree into the dry ingredient bowl, and fold together gently until just combined. (Do not over-mix.) Spoon the 
batter into the muffin pan, and bake for 18-22 minutes, or until the muffins are firm to the touch on top, but not quite 
browning.    Cool most or all the way before serving. 


