
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Watermelon 
Ripe and ready! 

Store in the fridge 

Sweet Mini Orange 
Peppers 

Store in the fridge in a sealed bag 

Eggplant 
Store in the veg drawer of the fridge 

Red Slicer Tomato 
Store at room temperature 

Basil 
Store at room temperature 

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 

Shallots 
Store at room temperature 

Heirloom Tomato 
Store at room temperature 

Yellow Pepper 
Store in the veg drawer of the fridge 

Sweet Corn 
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! 

Please return your share boxes to your pickup site each week  
so that we can recycle them back into our deliveries 

 

Khaya’s Korner Hi everyone! It’s peppers season! Here at the farm we have 

green peppers, jalapenos and yummy peppers. Personally, I don’t care for peppers, 
but out of the three I prefer yummy peppers. The scientific name for peppers is 
Capsicum. Some types include Shishito, Banana, Chili, Pepperoncini, Pimento, 
Piquillo, Cubanelle, Poblano, and Anaheim. Peppers can be anywhere from sweet to 
extremely spicy. Sometimes a specific type of pepper isn’t very spicy. However, if it 
comes in a bunch, chances are that one in the bunch is very spicy. There is no way to 
tell which one it is until you actually bite into it. One thing that I like about peppers is 
their crunchiness. On the other hand, I don’t really like their taste. But, I hope 
everyone else likes them more than I do! Have a great week and enjoy the peppers! 

 

The wait is over for our favorite mini orange peppers.  We love this incredibly sweet 
and delicious snack-size pepper that seems to be a huge hit with the kids.  We eat 
them raw, stuff them with cream cheese and Lebanon bologna, cut and sauté with 
onions, roast.  The possibilities for these little versatile orange peppers are endless.  
Shallots are newly harvest, dried, and looking plump-as-ever.  Store them at room 
temperature and use them in any recipe in-place of onions for a more soft/milder 
flavor.  Our shallots did not have the most successful harvest this season, so you will 
most likely only receive them once from us this season and then it’s back to onions 
each week and better-luck next year for us.  Watermelons are continuing to come in 
strong while cantaloupe season is coming to an end. Our greenhouse team just 
finished up our final seeding for the year, Swiss chard that will be ready in late 
November and December.  Sweet corn season marches on and we are happier with 
the looks and taste of each new harvest.  There are still 1-2 more fields to come! 
The summer heat wave still lingers and pushes all our bodies to the maximum this 
time of year.  Our strong and dependable farm crew is now averaging around 60 
hrs./week.  Spending long days here at the farm in-efforts to keep up with the hectic 
farming season and huge bumper crop yields. “You gotta make your hay while the 
sun’s shining” and thus the life of a farmer.  We’ll take some more of those cool 
summer rains in the evening along with a strobe-lightning show (with no damage, of 
course).  The last storm blew out one of our main electrical converters that helps us 
control our irrigation needs and left us running around the farm doing it manually! 

Bulk Orders will be available through late September- 

Tomatoes, Onions, Pesto Kits, and other veggies are all available for $25 / each. 
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. 



Italian Zucchini Pie from Joni Cotto 

½ cup butter 
4 cups thinly sliced zucchini  
1-2 cups sliced tomato 
1 cup chopped onion 
Cook for 10 min., stirring constantly.  Stir in ½ cup chopped parsley 
½ tsp salt 
¼ tsp basil 
¼ tsp pepper 
¼ tsp oregano 
¼ tsp garlic powder 
Mix together 
Beat 2 eggs, add 8oz shredded mozzarella cheese 
Stir into zucchini mixture. Press 2 – 8oz crescent rolls into ungreased 13x9 pan.  Spread crust with 2tsp mustard.  Pour 
zucchini mixture onto crust.  Bake in 375 oven for 18-20 min.  Cover with foil the last 10 min.  Let stand for 10 min 

before serving. 

Eggplant Parmesan Soup from CSA member Jill Carr 
3 Tbsp olive oil 
1 small eggplant, halved lengthwise and thinly sliced (about 2 cups) 
1/2 c. chopped onion 
1 c. tomato sauce with Italian herbs 
1-1/2 c. chicken broth 
1/2 c. shredded mozzarella (abt 4 oz.) 
2 Tbsp dry bread crumbs (Ital flavor) 
2 Tbsp grated Parmesan 
In 12" nonstick skillet, heat olive oil over medium heat and cook eggplant, stirring occasionally, 5 min.  Add onion and 
cook, stirring occasionally, 5 min or until eggplant is golden and tender.  Stir in sauce and broth.  Bring to boil over 
medium high heat.  Reduce heat to low and simmer, stirring occasionally, 5 min or until thickened.   
On cookie sheet, place 2 oven-proof soup crocks.  Spoon soup into crocks, then top with mozzarella cheese, bread 
crumbs, and Parmesan cheese.  Broil 2 min or until cheese is melted and golden.  Serve with crusty Italian bread. 

NO Cook Tomato Sauce From SPF member Micki McCoy 
6 medium to large tomatoes, cut into large chunks 
1 garlic clove. Minced 
1 Tbsp minced shallot 
1 small onion, chopped 
3 Tbsp coarsely chopped fresh basil 
3-4 Tbsp balsamic vinegar 
6-8 Tbsp olive oil 
salt & black pepper to taste 
Tabasco sauce to taste (optional) 
Drain off and discard any liquid from the tomatoes.  Mix the tomatoes with all of the remaining ingredients.  Let the 
mixture stand at room temperature for about 20 minutes.  Toss with hot pasta and top with grated Romano or 
Parmesan cheese.  Makes about 8 cups. 

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.  

 


