
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Share Menu: 

Watermelon 
Ripe and ready! 

Store in the fridge 

Sweet Corn 
Store in 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 

Basil 
Store at room temperature 

Red Slicer Tomato 
Store at room temperature 

 

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! Watermelon is finally here! I have been looking forward to this 
moment since watermelon was done last year! Watermelon is my three years old 
sister Isla’s favorite food, so she’s even more excited than I am. There are about 300 
different watermelon varieties. These varieties include Amarillo, Bijou, Black 
Diamond, Calsweet, and Captivation. Calsweet watermelons are also known as bush 
watermelons. There is even orange, yellow, and purple watermelon, as well as the 
obvious red. There are also different classes of watermelon. A watermelon can be 
seeded, seedless, or miniature. Also, the cousins of watermelon are cucumber, 
pumpkin, and squash. It’s pretty confusing, but I’m pretty sure it all tastes good. 
Anyways, I hope you enjoy your watermelon and have a great week! 
 

 

Quite the load of sweetness this week!  Red seedless watermelons, sugarcube 
cantaloupes, sweet corn, and four different varieties of tomatoes are all packed into 
your CSA share for you to personally sample and decide which is the sweetest crop yet 
this summer.  Our second wave of corn is looking healthy and tasting as good as ever.  
San Marzano plum tomatoes are now ripe and ready to complete all our tomato 
varieties, putting into full-swing peak season.  Although you may not use your tomatoes 
right away, store them at room temperature.  Anything below 50 degrees will affect the 
tomato’s enzymes, causing it to lose/change its wonderful flavor.  If you have been 
storing them in the fridge your whole life and have not noticed a problem, continue to 
trust your culinary instincts and do what works for you!  
Coming soon… sweet mini orange peppers, yellow bell peppers, and Italian eggplant. 

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 Juan~    Juan has been working at the farm since June 2013.  He’s our assistant 

field manager and one of our top field workers responsible for planting, harvesting, and 
caring for all our crops.  Juan is originally from the town of Siltepec in Chiapas, Mexico.  
His hobbies are to work and protect his family. His favorite things that we grow are peas, 
corn, asparagus, broccoli, tomatoes, and cauliflower.  Our favorite things about Juan is 
he’s extremely dependable with good management skills.  He’s great at thinking ahead 
and preparing for the next job.  Thanks for all the hard work and dedication over the 
past 6 years – we are lucky to have you! 

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~ 
 

https://www.whataboutwatermelon.com/index.php/2018/11/watermelon-varieties/#Amarillo_Watermelons


Tomato Tart 
One 9-inch pie crust  
Filling: 
4-6 medium tomatoes cut into ½  inch slices  
6-8 oz of Gruyere cheese, cut into thin slices  
1 T fresh minced basil (or 1 t dried)  
1 t fresh minced oregano (or ¼ t dried)  
3 T or more freshly grated Parmesan cheese  
Salt, pepper to taste  
Cut tomato slices in halves; place on paper towels to drain.  
Allow tomatoes to drain for about 45 minutes on paper towels; occasionally blot.   
Preheat oven to 375 degrees. Top cooled crust with cheese slices; then, arrange tomatoes on top, overlapping slightly. 
Sprinkle with herbs and Parmesan, salt and pepper. Bake until cheese is bubbly, about 20-25 minutes. Allow to cool a 
few minutes before cutting into wedges.  

August Stir Fry  
1 lb. ground pork sausage, bulk  
4 C sliced or diced carrots 
8 cloves garlic sliced 
4 C chopped pepper 2 “  
4 C chopped sweet white onions  
2 C zucchini-green      2 C zucchini yellow chopped 
1 t salt and 1 / 4 t black pepper 
4 C chopped san marzano plum tomatoes  
1 / 2 C minced fresh oregano   
1 c fresh minced ital. parsley  
Fry sausage in large pot, near end of cooking meat- all all veggies, exclude tomatoes and herbs 
Stir and cook thoroughly over med-high heat, about 10-12 minutes. Add tomatoes and herbs, stir and cook another 5 
minutes. Serve over 1/2 lb. cooked angel hair pasta  

Tomato-Basil Creme Sauce 

3 Tbs. Olive oil 
1 large onion, chopped 
3 cloves garlic, minced 
2 lbs., tomatoes, seeded and cut into bite size chunks 
1 Tbs. Balsamic vinegar 
6 oz. Neufchatel cheese 
lots of chopped fresh basil 
freshly ground pepper and salt 
Heat the oil. Stir in the onion and sauté over medium-high heat for about 7 minutes, until it starts to turn golden. Stir in 
the tomatoes and garlic and salt lightly. Cover the skillet and let the tomatoes stew gently for about 5 minutes, until 
they’re soft but not mushy. Stir in the vinegar. Break the cheese into 7 or 8 chunks and scatter over the tomatoes. Cover, 
turn the heat to low, and let the cheese soften for 2-3 minutes. Whisk the cheese into the sauce, stirring in the basil salt 
and pepper to taste. Serve over pasta. 

Fresh Salsa  
1-1/2 C chopped tomatoes, mixed with 1/2 t salt-- allow them to drain in a colander for 15 minutes 
1 C chopped onions 
2 cloves garlic, crushed 
2 T minced green pepper,  
1 T minced hot pepper (make this measurement to taste)  
1 T minced fresh cilantro 
addition of sweet corn. Mix and enjoy as a dip with tortilla chips. 

 


