
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Carrots 
Store in the fridge 

Cucumbers 
Store in the veg drawer of the fridge 

White Onions 
Store in the fridge inside a grocery bag 

 Green/Gold 
Zucchini 

Store in the veg drawer of the fridge 

Heirloom Tomato 
Store at room temperature 

Kale 
Store in the fridge inside a sealed bag 

Cabbage 
Store in the veg drawer of the fridge 

Mixed Butter 

Lettuce 
Store bag inside the fridge 

Oregano 
Store in the fridge 

Or lay out to dry for long term use 

Asian Eggplant 
Store in the beg drawer of the fridge 

 

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 

7/16/19 

/13 

/13 

/12 

/07 

/06/06 

/05 

 

 

 

Recipes are 
on the back! 

Please return your share box to your pickup site each week 
 so that we can reuse and recycle them back into our weekly deliveries  

Bulk Items Available for Purchase online through your CSA account: 
Cucumbers $25 for 25 lbs.  All sizes. Conquer making homemade pickles! 
Pesto Kits $25 for 2 lbs. of basil and 10 heads of garlic (Limited Quantities weekly) 
Kale $25 for approx. 5 lbs. (10 bunches).  Simply chop and freeze for later use! 
Zucchini $25 for 25 lbs.  Freeze a big batch of zucchini loaves now! (Xmas gift idea…) 
*Zucchini’s texture Does Not freeze well chopped or in zoodles.  Must bake before freezing. 
Parsley $25 for 15 bunches.  Simply Chop and freeze for later use! 
*Bulk Orders must be placed by the Friday before your next share pickup to ensure that we 
can process and harvest your order in-time for delivery to your CSA site.   

 
Khaya’s Korner:  Hi everyone! I am so excited to announce that cantaloupe is almost 

ripe and ready! Cantaloupe is actually one of my favorite fruits. I usually put it in fruit salad 
or cut it up and eat it raw. If you have any new recipes containing cantaloupe or any other 
vegetables that we grow, feel free to share them with me through email.  There are many 
different varieties of cantaloupe. Just a few are Infinite Gold, Fiji, Golden Hami, and 
Shockwave. Here at the farm we grow Sugar Cube cantaloupe. A fruit that is similar to 
cantaloupe that we don’t grow is honeydew. Some honeydew varieties are Buena Vista, 
Dream Dew, Snow Leopard, and Sweet Peridot. Anyways, I know that I am pumped for 
cantaloupe, and I hope you are too! 

 

 

Join us for our OPEN FARM DAY on Saturday, July 27th 
~FREE to all CSA members who are welcome to invite their family and friends to join~ 

Featuring hayride tours and local food options for lunch 

9 am -  2 pm 

PYO Herbs: basil, dill, mint, parsley, sage, fennel, oregano 
PYO Flowers: zinnias, echinacea, sunflowers, marigolds, red spikes, calendulas, 

strawflowers, coral fountains, pink cushions, and so much more! 
Kids potting activities:  plant your own lettuce, basil, and flowers to take home 

 

 
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 Martin~ Martin has been working at the farm since June 2017.  He is one of our 

main tractor drivers within our field crew that is responsible for planting and harvesting all 
crops.  His favorite things that we grow are corn, tomatoes, cabbage, watermelon, and 
squash.  “Almost all of what we grow is a reward”, he says.  You can find him playing soccer 
or swimming here at the farm almost every Sunday.  Martin is originally from Guatemala and 
is here to support his biggest hobby – his wife and children.  We are so pleased with his work 
here on the farm.  Martin is a quick learner of new tasks, a natural leader, and simply 
reliable at getting any job done- fast.  Thanks for all the hard work over the past 2 years!   



  

 

Eggplant Minestrone  from CSA member Shelly Silber 

2 T olive oil 
1 large onion (chopped fine) 
1 lb. ground beef  
2 cloves garlic minced 
1 med sized eggplant peeled and diced (Asian or Italian) 
3 zucchini quarter (I use zucchini & yellow squash, also leave skins on) 
3 carrots sliced  
3 stalks celery sliced 
8 large tomatoes peeled & quartered (or 2 pints whole tomatoes cut up) 
4 c beef stock 
1t each: dried oregano, basil, salt, sugar 
½ c elbow macaroni 
¼ t pepper 
In a large kettle heat oil then add onion, garlic and ground beef, let it cook till the meat is done. Add eggplant and cook 
for 3 minutes. Then add sliced zucchini, carrots, celery, tomatoes, beef stock, oregano, basil, salt and sugar, simmer 
uncovered for 1-2 hours. Add macaroni and pepper cook for 20 minutes. Serve with grated parmesan cheese and bread. 

Greek Zucchini Salad with Crumbled Feta  
from CSA members Dennis & Maryann Mawhinney 
3 Tbs.  Lemon Juice 
2tsp. grated lemon zest 
1 clove garlic minced (about 1 tsp) 
½ cup olive oil 
2 medium zucchinis, peeled into thin ribbons (about 4 cups) 
1 medium sweet onion thinly sliced (about 1 cup) 
½ cup crumbled feta cheese 
2 green onions chopped (about ¼ cup) 
1 Tbs. chopped fresh mint 
1 Tbs. chopped fresh parsley 
Whisk together lemon juice, lemon zest and garlic in large serving bowl.  Gradually whisk in oil.  Season with Salt and 
pepper.  Add zucchini and onion, toss to coat.  Cover and marinate overnight, or up to 2 days.  Sprinkle with feta, green 
onions, mint and parsley just before serving. For a more colorful salad, use one zucchini and one yellow squash. 

Crunchy Broiled Eggplant 

1 Eggplant, mayonnaise and freshly grated Parmesan cheese 
Slice an eggplant thinly and spread each slice sparingly with mayonnaise.  Then dip each slice in grated parmesan, 
covering both sides.  Arrange the slices on a non-stick or slightly oiled cookie sheet and broil them on each side just until 
they are golden brown and crunchy outside and soft and tender inside.  

Lime Cucumber Salsa from CSA member Jill Fritz 

1 large cucumber, seeded and finely chopped 
1 to 2 garlic cloves, minced 
1 jalapeno pepper, finely chopped 
3 green onions, sliced 
2 tablespoons minced fresh cilantro 
2 tablespoons lime juice 
2 tablespoons olive or vegetable oil 
1 teaspoon grated lime peel 
½ teaspoon salt, optional 
½ teaspoon pepper.   In a bowl, combine all ingredients.  Refrigerate for at least 2 hours before serving. 
 

** Hundreds of recipes are available online through our website’s Virtual Cookbook ** 
 


