
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Cantaloupe 
Ripe and Ready! 

Store in the fridge 

Cucumbers 
Store in the veg drawer of the fridge 

Red Slicer 
Tomatoes 

Store at room temperature 

Green/Gold 
Zucchini 

Store in the veg drawer of the fridge 

Garlic 
Store at room temperature 

Green Peppers 
Store in the veg drawer of the fridge 

Mixed Butter 

Lettuce 
Store bag inside the fridge 

Asian Eggplant 
Store in the fridge 

Heirloom 

Tomatoes 
Store at room temperature 

Onions 
Store in the fridge inside a grocery bag 

Italian Parsley 
Store in the fridge inside a sealed bag 

Patty Pan Squash 
Store in the veg 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 
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Recipes are 
on the back! 

Our next Open Farm Day is Saturday August 24th 

Khaya’s Korner:  Hi everyone! I just got back from Maine this weekend, and I had a 

great time there. I did many fun activities and would love to share a little bit about them with 
you guys. First, we traveled to Massachusetts to stay at my aunt’s house. We went swimming in 
the ocean and played Candyland. The next day we drove up to my other aunt’s house in Maine, 
where we stayed for two weeks. I stayed in my cousin Violette’s room, while Jonas slept in 
Finley’s room. The first week we were there, Jonas and Finley went off to martial arts camp, 
leaving Violette and I some peace and quiet in the house. During that week, we went to the 
library, the beach, and shops. After a week at camp, the boys came home and we celebrated 
Violette’s 12th birthday with pizza and cupcakes. After a few days, all of us went to a fancy dinner 
with our grandparents. It was delicious! Soon, it was time for my family to leave. My mom, 
brother, and sister packed up the car and drove back to PA on a very hot day, leaving me home 
with my cousins and my aunt. Then, I went to my grandparents’ house and stayed for a day 
before they took me to camp for a week. After camp, my grandparents and Violette picked me 
up and we took a road trip to Portland, stopping for milkshakes along the way. Then, after a day 
of swimming and museums, they dropped me off at the airport so I could fly home. I hope you 
guys are enjoying your summer as much as I am enjoying mine!  

 

 

We had a great turnout for our first Open Farm Day this past weekend.  A little over 360 
people visited and got to check out where all their produce has been coming from and take 
advantage of all our veggie extras.  We’re happy to have our first ripened “sugar cube” 
cantaloupes this week.  Their variety is known for their sweetness and mini personal size.  
We only pick our cantaloupes when they are ripe, so they are ready to be enjoyed when 
they are received with still a few days to store in the fridge for later.  My wife and I love to 
cut one in half and share with two spoons on the front porch after a long day of work.  How 
do we know when a cantaloupe is ripe?  We look for the sand-colored ripe rinds and then 
see if it pulls right off the vine.  If it falls off the plant without any effort, the melon has 
reached its peak ripeness and is maxed out from the sun in sweetness and ready to be 
enjoyed.  Our red slicer tomatoes are starting to yield heavily along with our favorite 
heirloom tomatoes.  We still have our famous sauce makers coming soon:  San Marzanos!  

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 Dalton~    
Dalton has been working at the farm since 2015. He does all types of work in our packhouse 
from grading produce to driving forklift.  His major responsibility at the end of each day is 
loading and securing our Wegmans order into the delivery truck that heads out early each 
morning to the Wegmans distribution center.  Dalton is a master at wrapping and securing 
heavy and important loads of produce.  His hobbies are cooking and skateboarding and his 
favorite things we grow are strawberries and watermelons.  Our favorite thing about Dalton 
is he’s a hard worker and always in good spirits.  He’s got a great personality and we’re 
proud to be his first and only job that he’s had since he was 16!  Dalton is also incredibly 
talented with music and is a local underground rapper and gifted lyricist.  



 Babaganoush 

1 eggplant medium, or 2 small 
2 cloves garlic 
1 t ground cumin, 1 T fresh cilantro or 1 t dried, ½ t salt, dash pepper, 2 t lemon juice 
¼ C tahini (sesame butter) found on grocer’s “ethnic foods” shelf or health food store  
Place a whole eggplant, cap and all, on a cookie sheet in 350 oven for 1 hour or until a knife can slip thru easy. Remove 
from oven, allow to cool. Slice into eggplant and scoop out the inner pulp with seeds. Add to a blender with all other 
ingredients and puree till smooth. May need to add a few drops of oil or water to get it all going. Use as a dip for 
crackers, pita bread, or your favorite bread pieces for dipping.   
 

Chilled Gazpacho Soup serves 4  
4 C chopped tomatoes, 2 C vegetable or beef broth, 1 C diced cucumber  
1 C diced Green/Red /or Orange Pepper, ½ C diced sweet onion 
2 T sugar or 1 T agave nectar 
1 T lemon juice, 1 t salt, several dashes Worcestershire sauce, 10-12 drops Tabasco sauce  
6 ice cubes chopped or small.   
Mix together. Allow soup to stand 30 minutes. Float diced cucumber on top.  
 

Garden Pasta Salad  
 1-lb. Farfalle (bow ties) cooked al dente (firm), drained, leave at room temperature 
1 Cup each chopped fine: 1 green zucchini, 1 gold zucchini, 1 cucumber 
2 T minced onion---1 C shredded carrot---¼ C minced fine parsley 
½ C Italian balsamic dressing—1/4 C mayonnaise—1 t salt—1/4 t black pepper  
Toss together-serve. Is best at room temperature, made fresh. 
 

Tomato Zucchini Bake  
1 C brown rice – uncooked 
1 T olive oil 
ground ginger to taste 
1/2 C green onions – chopped 
2 each zucchini - large, sliced 
3 large tomatoes - coarsely chopped 
1 dash soy sauce - to taste (I used about 2 tablespoons of Tamari) 
1 garlic clove – crushed 
2 C. vegetable broth – boiling 
Sauté rice in oil until golden brown.  Place in a glass 13x9" dish and swish rice around to grease dish. (I used a 2 qt 
casserole dish). Spread rice in an even layer.  Sprinkle liberally with ginger.  Layer the scallions, zucchini and tomatoes 
over the rice.  To the hot vegetable broth, add the soy sauce and garlic, then pour the mixture evenly over the casserole.  
Cover tightly and bake at 350 degrees 1 hour 15  min until liquid is absorbed and vegetables are tender. 
 

Squash Fritters 

1/3 cup flour 
1/2 tsp baking powder 
1/2 tsp salt 
1/8 tsp pepper 
2 eggs 
Mix to a smooth batter. 
3 cups summer squash (shredded) 
1/3 cup onion or 2 cloves garlic (minced) 
1 Tbsp fresh parsley (chopped). Add to batter.  Drop by large spoonful into hot olive oil in frying pan.  Fry until golden, 
turn and cook on other side.  Corn option: add 2 cups corn and 2 Tbsp milk. 


