
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Strawberries 
Store in the fridge 

They will not store long. Eat ASAP! 

Mixed Butter 
Lettuce 

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 

Rhubarb 
Store in the fridge 

*Discard any remaining leave* 
Read more info here → 

Collard Greens 
Store in the fridge in a sealed bag 

Radishes 
Remove the edible tops and store 

both greens and roots separately in 
the fridge inside sealed bags 

 

Romaine 
Store inside a bag in the fridge with a 

paper towel to absorb any extra 
moisture 

Sweet Potatoes 
From winter storage 

Keep at room temperature 

Chopped Spinach 
Store in the fridge 

 

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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Recipes are 
on the 
back! 

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

CSA Members:  did you know that you can change your pickup site at any time 
through your online CSA account?  Whether it is a one-time change to match your 
work or vacation plans or a permanent change, we are happy to offer flexibility 
within our memberships.  We also welcome you to email us your request at any time 
so that we can accommodate your busy schedule.  Through your online CSA account, 
you can also order bulk produce as it becomes available in the summer and add a 
one-time extra share delivery if you are ever expecting extra guests in your 
household or you simply wish to gift someone a share for the week.  Reminder:  we 
also return to your pickup site the day after deliveries to collect the empty share 
boxes.  So, if there is ever an issue with your produce – please do not hesitate to 
contact us immediately so that we can get it resolved/replaced the next day! 

Rhubarb is a perennial vegetable but is mainly used as a fruit in making desserts or 
jams.  The rhubarb stalks contain a rich and tangy sour flavor.  Both green and red 
rhubarb is equally ripe and ready to use.  Check out the crisp or lemonade recipe on 
the back. Not sure what to do with your rhubarb yet? You can easily preserve them 
in the freezer, just chop it up into 1-inch segments and keep it in a sealed bag.   
**Make sure you discard all remaining leaves, since they are poisonous to consume. 

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 Morris~ Morris has been working at the farm since June 2003.  He is our 

one and only truck driver who gets our wholesale produce to the regional Wegmans 
distribution center.  He has also previously been our CSA delivery driver and fill-in for 
our farmer’s markets.  Morris enjoy raising deer, hunting, and spending time with his 
wife Linda.  He has 4 children and 4 grandchildren.  His favorite things we grow are 
tomatoes and Yukon gold potatoes, “the farm got me hooked on them!”  Morris is 
also a US military veteran who served in Panama and we are so proud and lucky to 
have him aboard the farm crew.  He’s got a big heart and a lot of dedication!  

 
Khaya’s Korner (From Farmer Will’s oldest daughter, Khaya Brownback.  Age 13) 
Hi everyone! I know this is the first Khaya’s Korner that I’ve written this year, and I’m 
sorry to keep you waiting. However, I’m super glad to be back! We had so many 
pretty flowers in the CSA garden last year! My personal favorite was lavender. It is so 
relaxing and the aroma is beautiful. Sometimes, I use lavender essential oils to help 
me fall asleep. Fun fact: lavender is known to help relieve stress and anxiety. 
However, you have to be careful when you pick it, because honeybees love it even 
more than we humans do! Last summer, a lavender bush was so filled with 
honeybees that I could hardly even see the lavender itself. I am looking forward to 
seeing (and smelling!) what flowers the CSA garden has to offer this year! 

 



Rhubarb Crisp  Makes one 9x9” dessert~ double recipe to make in a 9” x 13 “pan 

Cook in saucepan over medium heat until it becomes a “mush” about 15 minutes :  
2 C chopped Rhubarb (not any of the leaves) 
¾ to 1 C raw sugar 
¼ C water 
Stir in and simmer 1 minute:  1 T cornstarch or arrowroot powder blended with 1 T water-this thicken the mush for pies 
or crisp recipes. 
Pour Rhubarb Mush into buttered 9” x 9 “pan. 
Top with the “Crisp” and Bake at 375 degrees for 25 minutes or until bubbly 
The Crisp: mix by hand, by rubbing ingredients together until crumbly 
½ C butter 
½ C flour 
1 C quick or rolled oats  
1 t cinnamon 
½ C sugar 
Serve with vanilla ice cream, a dollop of fresh cream, or whipped fresh cream 
**To Make Strawberry Rhubarb Crisp: add 1 C chopped fresh or frozen strawberries  

Rhubarb Lemonade 
2 cups  chopped rhubarb 
3/4 cup  granulated sugar 
2 teaspoons  grated lemon rind 
1/2 cup  lemon juice, (approx. 3 lemons) 
2 cups  ice cubes 
10 lemon slices  
In large saucepan, stir together rhubarb, sugar, 3/4 cup  water and lemon rind; bring to boil. Reduce heat to medium-
low; simmer, stirring, until sugar is dissolved and rhubarb breaks up, about 10 minutes.  
Remove from heat; stir in lemon juice. Strain through cheesecloth-lined sieve, pressing out liquid. Let syrup cool. (Make-
ahead: Refrigerate in airtight container for up to 1 week.)  
In serving pitcher, mix syrup with 5 cups water; stir in ice to chill. Garnish with lemon slices.  

Collards Sweet Potato Pot 
1 lb. Italian sausage hot or sweet *Optional- see note below. 
4 Tbsp. chopped spring onion (minced green & white parts) 
3 garlic cloves 
1 bunch collards (leaves & small stems chopped) 
2 C cubed raw sweet potatoes (skins on) 
2 C sweet corn (from freezer- no thaw) 
Cook sausage in heavy pot (whole links). Remove sausage and cool. Slice links thin and reserve for later. Add all other 
vegetables except corn to the sausage pot. Add 1/4 cup water, 1 tsp. salt, 1/4 tsp. pepper (if using sweet sausage). Cover 
and stir often over medium heat with lid. Cook until sweet potatoes are tender. Add frozen corn and stir to heat. Then 
add sliced sausage. Stir until all is heated. Serve as is or over rice or noodles. *Note- sausage is optional- use olive oil to 
sauté the vegetables if not using sausage. Also- this recipe can be substituted with kale. 

Radish Dip 
1 package (8 ounces) cream cheese, softened 
1/4 cup butter, softened 
1 cup finely chopped radishes 
1/2 cup finely chopped onion 
2 teaspoons dried parsley flakes 
1/2 teaspoon seasoned salt 
In a small bowl, beat cream cheese and butter until smooth; stir in the radishes, onion, parsley, and seasoned salt. Chill 
for at least 1 hour.  
Serve with vegetables or crackers 


