
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Watermelon 
Ripe and ready! 

Store in the fridge 

Sweet Corn 
Store in the fridge 

Eggplant 
Store in the veg drawer of the fridge 

Cantaloupe 
Ripe and Ready! 

Store in the fridge 

Cucumber 
Store in the veg drawer of the fridge 

Grape Tomatoes 
Store at room temperature 

Zucchini 
Store in the veg drawer of the fridge 

Green Pepper 
Store in the veg drawer of the fridge 

San Marzano 

Tomatoes 
Store at room temperature 

Onions 
Store at room temperature 

Heirloom Tomatoes 
Store at room temperature 

Garlic 
Store at room temperature 

Red Slicer Tomato 
Store at room temperature 

HOT Jalapeno Pepper 
*Use Caution* 

Wear gloves for prep/removing the 

jalapeno seeds inside 

 

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 last Open Farm Day is Saturday, August 24th 
-FREE bumper crop extras for CSA members- 

Tomatoes, Peppers, Garlic, Onions, Herbs, Zucchini, and much more! 
 

Khaya’s Korner Hi everyone! Every year, I make one or two baskets to show in the 

Perry County Fair. This is my fifth year doing basketry. I take classes through 4-H, and I’m in 
a club called Kistler Clovers. My first year, I made a cracker basket and a small trash basket. 
My second year I made a berry basket and a small market basket. My third year I made two 
baskets with gods eyes of them. My fourth year I made a breadbasket and a wall basket with 
curls. This year I made a small sewing basket and a decorator. My favorite year was probably 
my fourth year; I really liked the way the finished product looked. As I said before, every 
year I enter my baskets into the county fair, and I can win prizes for them. I have won first 
place and the honorable mention during previous years. Basketry is truly fun; not just the 
outcome but making them in general. If you happen to stumble across any basket making 
opportunities, I highly recommend you give it a try. Anyways, I hope you have a great week 
and enjoy your share! 

 

 

Homemade chili is calling my name with this week’s share menu.  Savor your weekly 
dosage of fresh tomatoes, peppers, onions, and even a little Hot jalapeno pepper to add 
a little extra heat to your August week.  Sweet corn is continuing to come-in from the 
fields to satisfy many of our members’ favorite CSA crop.  Our seedless red watermelons 
are tasting better than ever and we truly are unsure of why this summer has produced 
some of the best tasting melons we’ve ever grown!  We’re still patiently waiting on our 
sweet peppers to turn yellow and orange to complete our full summer pallet.  Red 
onions, seeded watermelons, and spaghetti squash are all on their way soon. 

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 Wilson~ Wilson is our Crew Leader and has been working at the farm since 

2017.  He’s responsible for relaying our produce orders to the field and dividing up the tasks 
amongst our harvesting crews.  He’s originally from the town of Petatan in Huehuetenango, 
Guatemala.  Wilson’s hobbies are to support his wife, three children, and his parents back 
home.  He says he likes to eat everything that we grow because he knows they are organic 
foods of good quality.  Wilson is a hard worker who wants to succeed in life.  He has a 
positive attitude and is very consciousness of our mission as farmers. “Me siento orgulloso y 
agradecido de formar parte de esta granja que provee alimentos organicos.”   
(I feel proud and grateful to be a part of this farm that provides organic food.) 

Bulk Tomatoes are now available!       
San Marzanos, Heirlooms, and Red Slicers:  $25 for 20-lbs. Ripe and ready! 
Pre-order online through your CSA account to be delivered to your weekly pickup site.  All 
orders must be placed by the Friday before your next share delivery to ensure that we can 

process and harvest your bulk order.     ~Get into the canning spirit~ 
 



Sicilian Eggplant from CSA member Micki McCoy  

2 Tbsp olive oil 
3 garlic cloves, minced 
1 1/2 lbs coarsley chopped, peeled tomato (about 2 cups) 
1 tsp salt 
1 lb eggplant, peeled and cut into ½-inch cubes (about 4 cups) 
1/4 cup thinly sliced fresh basil 
3/4 lb uncooked spaghetti 
6oz fresh mozzarella cheese, cut into ¼-inch cubes (about 1 cup) 
Place oil and garlic in a large skillet; cook over medium-high heat 30 seconds or until garlic begins to sizzle.  Add tomato 
and salt; cook 15 minutes or until liquid has evaporated.  Add the eggplant; cover, reduce heat, and cook 15 minutes or 
until eggplant is tender. Stir in basil; set aside.  Cook pasta in boiling water 9 minutes; drain.  Toss with sauce and 
cheese.  Serve immediately.  Makes about 7 cups.  From Cooking Light 

Terra’s Three Bean Chili 
Chop an entire celery (with leaves also) 
1 C sliced /diced onion  
1 green pepper, diced ( or any color pepper ) 
5 cloves garlic, minced, use less if you want. 
¼ C chopped cilantro or parsley  
1 or 2 Hungarian hot wax peppers or Jalapenos chopped finely *if you like it hot* 
1-2 lbs ground beef (optional)  
Sauté beef with all vegetables and 1/4 C olive oil for about 15 minutes. Add 1 quart of tomatoes canned or fresh 
chopped, 1 qt water, 4 veggie or beef bouillon cubes or stock instead of water. Add 1 can (2-1/2 lb.) red kidney beans, 1 
can of black beans and 1 can white cannellini beans. Add 3 T chili powder, 1/2 t pepper and 2 t salt. Should be very thick; 
add more water if needed at this point, just to b 
arely cover.  Bring to a boil and then simmer one hour. This makes a large pot. I am a very busy woman and I figure if I 
am in the kitchen making something tasty, I make a lot and freeze in smaller batches or give away to friends/family.  Do 
not add the hot wax peppers if you like it milder.  

“Zuked up” Tomato Sauce (Zucchini enriched) 
2 C Tomato sauce 
2 C diced/or shredded green zucchini *diced makes chunky sauce-shredded for those who like smooth 
¼ C minced fresh oregano 
1 Tbsp minced Italian parsley 
1 Tbsp minced basil 
¼ C minced onion 
1 tsp minced garlic 
¼ tsp black pepper 
*addition of 1 lb browned ground beef or sausage if you want  
Mix all these ingredients in a skillet and simmer on low for 15 minutes.  
Serve over 1 lb organic angel hair pasta 
Top with ½ C shredded Italian cheese blend 

Eggplant Sautéed with Garlic 

2 Cups cubed, peeled eggplant   1 Tbsp chopped fresh parsley 
Salt       ½  tsp freshly ground pepper 
2 Tbsp olive oil     lemon wedges, for garnish 
2 cloves garlic, chopped 
Sprinkle eggplant with ½  tbsp salt and place in colander to drain for 30 minutes.  Rinse and drain on a towel.  In a skillet, 
heat the oil, add the garlic and eggplant, and sauté over medium heat about 10 minutes, until almost soft.  Add parsley, 
pepper, and salt to taste, and continue cooking another 3-4 minutes.  Serve hot with lemon wedges.  Serves 2-3 

 


