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  CROP OF THE WEEK       POTATOES      
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  SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Eggplant

Peppers

Onion

Garlic

Sorrel

Mint

  ABOUT ELIJA FARM

ELIJA Farm is a sustainable, non-profit farm
in South Huntington, NY committed to using 
environmentally responsible practices to raise high quality 
produce. The ELIJA Farm CSA is dedicated to enriching the 
health and wellness of our community through dynamic 
learning opportunities to its diverse membership.

Potatoes are grown in all 50 states of the USA 
– so it only makes sense we added them to our 
CSA last year! Fun fact: The US Department of 
Agriculture has stated that “a diet of whole milk 
and potatoes would supply almost all of the 
food elements necessary for the maintenance 
of the human body.” This nutrient dense 
vegetable is a staple all over the world – and 
even was the first vegetable grown in space in 
1955. Unlike many veggies, a potato is still living 
when you harvest it, although it’s in a dormant 
state. Warmth and moisture can still cause 
the spuds to start sprouting, which is why you 
should make sure you store them somewhere 
cool and dry. Stored properly, a potato can 
last for over a month. I’m sure you know of the 
endless ways potatoes can be used but just 
to name a few, you can mash them, fry them, 
make them into chips, make certain types of 
pasta (like gnocchi), and so much more! Some 
unconventional uses include: soothing burns, 
absorbing salt if you overuse it in a dish, reduce 
eye puffiness and can even be used as a natural 
cleaner.  

*WARNING ALL PRODUCE IS FRESH FROM THE FIELD 
AND SHOULD BE WASHED.        

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

                               1 2                3
Pick-Up 
10am -1pm

4 5                                 6
 Pick-Up
 4-7pm

7 8 9                               10
Pick-Up 
10am -1pm

11 12                              13         
Pick-Up 
4-7pm

14 15 16                              17
Pick-Up 
10am -1pm

18 19             20
Pick-Up 
4-7pm

21 22 23            24
Pick-Up 
10am -1pm

25 26             27
Pick-Up 
4-7pm

28 29 30  

September

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1                                2 
Pick-Up
 4-7pm

3 4 5                6
Pick-Up 
10am -1pm

7 8                                 9
 Pick-Up
 4-7pm

10 11 12                               13
Pick-Up 
10am -1pm

14 15                              16         
Pick-Up 
4-7pm

17 18 19                              20
Pick-Up 
10am -1pm

21 22             23
Pick-Up 
4-7pm

24 25 26            27
Pick-Up 
10am -1pm

28 29             30
Pick-Up 
4-7pm

31

August
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Here at ELIJA Farm, we are always thinking about and encouraging more 
sustainable living. One easy way you can do this is by home composting! We 
have a compost system at our farm and wanted to share with our CSA members 
how they can join in on the fun from the comfort of their own home. You can 
dramatically reduce your waste and carbon footprint by composting. Organic 
material sent to landfills create methane, a powerful greenhouse gas that 
contributes to the negative impacts of our changing climate. When you compost, 
you are creating a foundation for enriched soil, helping retain moisture and 
suppress plant diseases and pests all while reducing the need for chemical 
fertilizers. Now you may be wondering – what exactly is composting. To make it as 
simple as possible, composting is a process that turns food scraps into usable soil! 
You can compost more than just food waste including tree and shrub trimmings, 
vegetable garden and fruit tree waste, lawn clippings, autumn leaves, coffee 
grounds, and even hair! Home composting can be done in an enclosed bin or 
tumbler or using a pile out back in your yard. The key is to blend your compost 
to achieve a balance of carbon and nitrogen, keep things damp, and ensure 
adequate oxygen deep in the pile. The microbes will do the rest! It is definitely 
worth it to try it out for those who want to create their own nutrient-rich soil for a 
yard, garden, or flower bed. 

  FARMERS CORNER      COMPOSTING AT HOME

TIPS AND TRICKS: STORING POTATOES

•  Place the potatoes in a cardboard box, paper bag, mesh bag, or basket to ensure good ventilation. Plastic bags won't allow them to 
breathe and will shorten their shelf life considerably, so remove them from a plastic bag if you've brought them home in one. 

• Store your potatoes in a cool, humid, and dark place (45 to 50 F is the ideal temperature range). If you have an unheated basement, 
that's a perfect spot for your potatoes. An insulated garage or shed might also work during the winter. Never store potatoes in the 
fridge. The too-cold temperature turns the potato starch into sugar. 

• Check on your potatoes regularly and remove any that are soft, shriveled, or sprouted so they don't cause more potatoes to go bad. 
Even if your potatoes have sprouted, they are still safe to eat as long as they are firm to the touch and are not shriveled.

  MAKE  THE MOST OF YOUR SHARE          POTATO GNOCCHI

INGREDIENTS
• 4 medium russet potatoes
• 1 teaspoon salt, plus more for the water
• 1 teaspoon pepper

• 1 egg
• 1 ½ cups all-purpose flour, extra to dust
• 2 tablespoons butter, for pan frying
• Sage leaf

REUSABLE BAGS

PLEASE REMEMBER TO BRING BACK YOUR BAGS EACH WEEK!
Besides saving the environment, as many of you know we are a working farm that integrates individuals with autism and 

other disabilities in the daily and necessary tasks.  Our farm apprentices need you to bring your bags back so they can 
maintain and wash them to further provide vocational opportunities for our learners!

INSTRUCTIONS
1. Add the potatoes to a large pot of cool salted water. Bring 

the water to a boil and cook for 20-25 minutes, or until a fork 
can easily pierce a potato. Drain the potatoes and set aside 
until cool enough to handle but still warm.

2. Using a peeler or your fingers, remove the skin from the 
potatoes. In a medium bowl, mash the potatoes until all 
lumps are gone. Add the salt and pepper and mix well. 
Make a well in the center of the potatoes and crack an egg 
into it. Whisk the eggs briefly. Then, using your hands, 
gently mix it into the potatoes until evenly distributed.

3. Put 1 cups of flour onto a clean surface and turn out the 
potato dough onto it, keeping the remaining ½ cup close by 
in case you need it. Working quickly and carefully, knead the 
dough, only incorporating as much flour as you need along 
the way until the dough loses stickiness and becomes more 
solid. Slice the dough into 4 parts. Roll out 1 part into a long 
rope, about 1 inch wide, cutting in half and working with 
1 half at a time if the rope is becoming too long. Slice the 
rope into ½-inch squares and set aside on a lightly floured 
surface. Repeat with the remaining dough.

4. If desired, place a fork on your work surface and slide each 

gnocchi square from the base of the fork prongs to the top 
so they make a decorative shape.

5. Bring a large pot of salted water to a boil and add the 
gnocchi in batches, stirring gently once or twice to ensure 
they are not sticking. Boil until they float to the surface; after 
another 15-30 seconds in the water, remove.

6. In a pan over medium heat, melt butter and add the sage. 
Add the gnocchi and toss until lightly golden.

7. Enjoy!

  VEGGIE PROFILE       GARLIC   
Each segment of a garlic bulb is called a clove. There are about 10–20 cloves in a single 
bulb, give or take. Garlic is a plant in the onion family. It is closely related to onions, 
shallots and leeks. Garlic grows in many parts of the world and is a popular ingredient in 
cooking due to its strong smell and delicious taste. Throughout ancient history, the main 
use of garlic was for its health and medicinal properties. Garlic is known to supplement 
the immune system and is commonly used to help combat the common cold! 


