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YOUR SHARE WILL LIKELY INCLUDE:
Summer Squash
Sweet Peppers
Cucumbers
Lettuce Mix
Sorrel
Fresh Onions
Fresh Garlic

FARMER'S CORNER:
Visible and Invisible Seeds
Poem Part 2

All seeds are alive
They need specific conditions to wake them up
-to push them to germinate
and to come out of their nice seed "shell"
Each type of seed is unique
They each have their own special needs:
some like it hot, yet others need it cold;
some want light to germinate,
yet others need complete darkness

Once the right combination of needs is met
the seed coat will soften and begin opening
Their roots start going down
and the plant continues upward bound
Then the first set of true leaves,
followed by the second, third, fourth and so on;
until finally the plant is easily recognizable
either with its frilly kale leaves
or tall tomato plant

Patty Pan squash are so delicious! They are
very similar to zucchini, even though they're a
different shape. Find out how to make them a
fan favorite:

The story of seeds is in its works,
but it is not yet complete
For kale it's take two seaons

Patty Pan Squash Recipes

to finally produce its seeds
They need the first summer,

MAKE THE MOST OF YOUR SHARE:

then a cold winter

Unstuffed Peppers

followed by the thaw of spring
and then they will make yellow flowers
and finally, their seeds will be produced

For tomatoes
Well... can you guess?
Yep! Just one, nice and warm season
The seeds are inside the fruit of the tomato
and can be saved the same year

Ingredients:
1 cup rice
1 lb ground meat or 1 cup cooked beans
2-3 sweet peppers, cut into 1-inch pieces
1/2 cup onions, chopped
24 oz. marinara sauce
1-1/2 tsp seasoning blend
1/2 cup mozzarella cheese, shredded
1/2 cup bread crumbs
1 TBS olive oil
Directions:

and grown out the next

These are some of the stories of living seeds
The cycle and rhythm of their lives
are all as different as the fruits and veggies
that they produce

1. Preheat oven to 350°.
2. Cook rice according to its directions.
3. Meanwhile, in a large cast-iron or other
ovenproof skillet, cook beef (or beans),
sweet peppers and onion over mediumhigh heat until meat is no longer pink;
drain.
4. Stir in rice, marinara sauce and
seasoning blend. Stir in cheese.
5. Toss bread crumbs and oil; sprinkle over
the top.
6. Bake until heated through and topping is
golden brown, 8-10 minutes
Feel free to add in garlic, summer
squash, eggplant, okra, or hot peppers
when you're cooking in the skillet. Enjoy!

SEED STORIES: Striped German Tomato
Striped German tomatoes... what’s so German
about it? It would actually make more sense if it
was called “Stripped Mennonite” tomato
instead. What we call the Striped German
tomato, was a variety of beefsteak tomato bred
by the Mennonites of the Shenandoah Valley in
the mid-1800's. Mennonites (often confused
with Amish) came over to America in the
1700’s to escape religious persecution in
Germany, so by ethnicity Mennonites are
predominantly German. The Mennonites
originally settled in Pennsylvania, but soon
spread into the Shenandoah Valley of Virginia,
where there was fertile soil to grow their cropsincluding the Striped German tomato. The
history of this tomato gives context to its name,
but what’s truly unique about Striped German
tomatoes is their bi-colored beauty. They are
orange with red splotches on the outside, but
when you slice into it, the inside is also a bright
orangey-yellow with red marbling. The Striped
German tomato is arguably one of the most
beautiful tomatoes to cut into. Even more than
just beauty- it also has a delicious, complex,
and somewhat fruity flavor. Striped German
tomatoes are an heirloom that has it all: flavor,
looks, smooth texture and a long history.

SIGHTS & SCENES FROM THE FARM

Summer Culinary
Workshops
Join us for a fun and exciting evening with
Chef Suzie, Director of Culinary Arts and
Baking here at the ELIJA Farm. Bring your
friends and family for a fun night out for a tour
of the farm and exciting baking and cooking
classes exclusively held at our farm in South
Huntington.
When: Wednesdays @ 5:30 to 7:00 p.m.
Where: ELIJA Farm
Limit: 15 people
Price: $30 per class
August 14th, 2019- Making Gnocchi
complimented with seasonal vegetables
August 21st, 2019- Salsa & Hot Sauces paired
with tortilla making
August 28th, 2019- Making pasta & ravioli,
how to incorporate your seasonal veggies

Culinary Workshop Sign Up

Wishlist Wednesday
Every Wednesday, the ELIJA Farm
asks our community through email
and Facebook to donate one specific
item from our Amazon Wishlist to help
the farm thrive and grow even more.
We are always so thankful for each
person that donates an item, and
every person that donates one of our
Wishlist Wednesday items will be
highlighted in the following week’s
Wishlist posting!
Thank you for the generous
donations:
Stacy Zauderer (Gorilla Cart)
Annie Jue (Gorilla Cart)
Shauna Weinberg (Rocking Chairs)
Next Week's Wishlist Item:
Lawn Mower

ELIJA Farm Team
Debora Thivierge
Founder & Executive Director
Damon Green
Farm Operations Manager
Joy Dinkelman
CSA/Harvest Manager

UPCOMING CSA SHARE PICK-UP DATES

Emmett Phinney
Greenhouse Manager

Saturday, August 10
Tuesday, August 13
Saturday, August 17th
Tuesday, August 20th
Saturday, August 24th
Tuesday, August 27th

Suzie Rust
Director of Baking &
Culinary Arts
Farm Interns
Jason Harris
Mike Howell
Valerie Maben
43 Foxhurst Rd. South Huntington, NY 11746
516.216.5270 . www.ELIJAFarm.org

ELIJA Farm is a sustainable, non-profit farm in
South Huntington, NY committed to using
environmentally responsible practices to raise
high quality, organically grown produce. The
ELIJA Farm CSA is dedicated to enriching the
health and wellness of our community through
dynamic learning opportunities to its diverse
membership. ELIJA Farm subscribes to the
Farmer’s Pledge, a voluntary program created
by the Northeast Organic Farming Association
of New York.
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