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YOUR SHARE WILL LIKELY INCLUDE:

Kale 
Cucumbers
Lettuce Mix
Fresh Onions
Fresh Garlic 
Lemon Balm

FARMER'S CORNER:                           

Adaptive Baking, Learning to Bake with Our
Learners

-Suzie Rust, Director of Culinary Arts & Baking

Over the last year I have had the amazing
experience of working with the learners at the
ELIJA School and at the ELIJA Farm with TPS
(Transitional Programs and Services) and
NSSA (Nassau Suffolk Services for Autism).
When the baking program first started
everyone was unsure how it would work. As
time went on it seemed to be a great fit for the
farm, the learners and myself. We started off
slowly with simple recipes and with the
ingredients being pre-measured for the
learners. This helped them to get used to the
steps of baking and for me to see the individual
skills I could work on. As the weeks and months
progressed, we advanced the tasks to
accommodate each of the individual learner’s
abilities.  

The progress that all the learners have made
over the months has been so monumental. It’s
amazing to see that some of our learners have
begun to complete the full baking task almost
independently. They read the recipes, measure
all the ingredients, as well as prepare and
package the baked goods. Our TPS learners
have each been given an individual recipe that
they like to make and which they are
mastering.  It has been such a great program
to be a part of and it's an honor to have been
able to see their growth from the very
beginning. The experience of watching the
learners' progress and seeing them start to
understand the baking process is so rewarding.
It’s amazing to see the beautiful smiles on their
faces when they realize they have mastered a
task that was initially difficult.  

Our learners have become an instrumental part
of the ELIJA Farm CSA Baked Share program.
They help bake, label, and package all the
baked goods shares that go out to the CSA
members. Throughout the year, they are also
integral to our holiday cookie micro-enterprise
and special events orders.  Getting to see the
week to week progress of the learners in the
baking classes is truly a wonderful experience.
To hear from the learner’s families about how
their children were able to help at home with
baking is absolutely priceless. It’s so exciting to
see how much the learners have grown. Baking
is an applicable skill that they can use at home,
school, the farm and throughout life. The sweet
possibilities are endless! 

SEED STORIES: Cherokee Purple Tomato

Cherokee Purple tomatoes have a long history
and bold “heirloom” flavor. Cherokee Purple
tomatoes are easily recognizable by their dark,
dusty rose color and their sweet, yet acidic
flesh. As you probably guessed, what we know
of as the “Cherokee Purple” tomato is a variety
that was grown and bred by the Cherokee
Native Americans. Cherokee Purple tomatoes
were grown by the Cherokees, likely in or
around Tennessee, by at least the late 1800’s,
but probably much earlier. Little is known about
the Cherokee cultivation of these tomatoes
because indigenous crops were typically grown
out within the area that they originated and
passed on from generation to generation.
Cherokee Purple tomatoes were just a local
Tennessee variety, until some seeds were sent
to an heirloom tomato “collector”,
Craig LeHoullier, who fell in love with them. He
then introduced the Cherokee Purple seeds to
a small seed exchange and then a commercial
seed company. Cherokee Purple, is one of the
lucky varieties, whose exceptional qualities
were realized. Unfortunately, 80% of tomatoes
varieties have gone extinct- their flavor, story,
and genes erased- all in the last 100 years. We
grow Cherokee Purple tomatoes because they
are quirky yet, gorgeous, they taste great and
we want to preserve their legacy. How will you
add Cherokee Purple tomatoes to your family’s
story?  
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Lemon Balm
This herb is lemony, versatile, and
delicious. Get the citrusy flavor
without the bitterness of lemons.

Recipe Ideas:

* Lemon Balm Iced Tea

* Lemon Balm-Infused Water

* Lemon Balm Roasted Chicken

Also add it to smoothies and tea!

MAKE THE MOST OF YOUR SHARE: 
Feta and Kale Dip

This recipe makes about 2 cups of dip. You can
prepare it a day or two in advance. Serve with
pita chips and veggies. Leftovers are also great
on a sandwich!

(Recipe courtesy of Turnip the Oven)

Ingredients:

1 cup kale, torn and de-stemmed
1/2 lb of feta cheese 
1/4 cup Greek yogurt
1/4 cup olive oil
1/4 tsp. dried oregano
juice of 1/2 a lemon
salt and pepper to taste

Directions:

1. Bring a small saucepan of water to a boil.
Add the kale and cook for 10 to 15
seconds, just until it is bright green and
wilted. Immediately drain and rinse under
cold water until cool.

2. Gently squeeze the kale dry and transfer
it to a food processor.

3. Add the feta, yogurt, olive oil, oregano,
and lemon juice and pulse until smooth
and creamy. If the dip seems too thick,
add 1 to 2 tablespoons of water. 

4. Salt and pepper to taste
5. Chill before serving. Enjoy!

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 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)

* Enza Polito (Hammock & Picking
Bucket)

* Puja Malhotra and Ankur Anand
(Lawn Mower)

*** Stay tuned for next week's ***  
Wish List Item

UPCOMING CSA SHARE PICK-UP DATES

Saturday, August 17th
Tuesday, August 20th
Saturday, August 24th
Tuesday, August 27th
Saturday, August 31st
Tuesday, September 3rd

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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