
Share this email:

 Vol. 3 Issue 11
Week of August 24th, 2019

YOUR SHARE WILL LIKELY INCLUDE:

Tomatoes
Peppers
Salad Mix
Fresh Onions
Fresh Garlic 
Sorrel

FARMER'S CORNER:                           

What is a Market Garden?

Market gardens are focused on utilizing small
areas of land to maximize production and grow
a wide diversity of crops, organically. This is a
complete inversion of the conventional style of
farming. Many consumers today want the
options of eating organically and knowing their
farmer personally; market gardening is the
perfect avenue for that. The farmer sells
directly to the people through CSA's and
farmer's markets, as well as indirectly through
farm to table restaurants and small grocery
stores. Some of these farmers are growing on
less than half an acre, sometimes even in their
backyards. In order to get the most production
out of these small spaces, it requires
standardizing systems. Many market gardeners
follow certain guidelines to format these
systems to fit specialized technology.  For
instance, a major guideline we use is the 30-
inch-wide by 50-foot-long garden planting bed.
The technology we use to work the soil, sow the
seed, irrigate and harvest are designed for this
spacing because we only use human powered
machines. This allows for maximization of
production in small spaces. When everything is
brought down to the human scale, there is a
greater amount of care and attention that can
be paid to the health of the land and the
community. Market gardening is a life style built
for those who wish to have the freedom of
working their own land, for their own community
and helping the earth in doing so.   

SEED STORIES: Ground Cherry

Ground cherries! Does that mean cherries that
fell on the ground? Not exactly, but it’s also not
too far off. Ground cherries (aka husk cherries)
are a cousin of tomatillos, so they also have
that same papery husk protecting the fruit
inside. Ground cherries are called “ground
cherries” basically just because they fall on the
ground when they are ripe. Thankfully their
papery husk keeps them clean and
unblemished. Ground cherries are native to
North America and have been part of Mexican
and American cuisine for centuries, but still
they are little-known outside of CSAs and
farmer’s markets. Ground cherries have a very
unique flavor: slightly sweet, tropical and tangy.
Their flavor profile is likely a combination of
flavors that’s incomparable to many other
things you’ve tasted. And that’s what makes
them delicious and even addicting! Ground
cherries can be eaten simply by removing the
papery husk and popping them in your mouth.
They have also traditionally been made in
salsas and pies. Ground cherries are both
applicable in sweet and savory dishes, equally
delicious when cut up for all types of salads:
lettuce, cold grain salads, and fruit salads or to
make desserts, and even sauces for savory
meat and fish dishes. At first the taste might be
off putting because it is indescribable, but once
you accept that they are unique and nothing
like you’ve ever tasted before,
you probably won’t be able to stop eating
them!  
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(Heirloom tomatoes like Stripped German- the

yellow and red one- and Cherokee Purple- the

dusky pink one above- are super flavorful and

delicious. They don't ripen evenly on the top, but

the bottom is still perfectly good to eat. Get them

while they last!)

MAKE THE MOST OF YOUR SHARE: 
Gazpacho 

Ingredients:

 1 1/2 lb tomatoes: cored, seeded and
chopped
Tomato juice
1 cup cucumber, peeled, seeded and
chopped
1/2 cup chopped bell pepper
1/2 cup chopped red onion
1 small jalapeno, seeded and minced
1 medium garlic clove, minced
1/4 cup extra-virgin olive oil
1 lime, juiced
1/2 tsp ground cumin
1 tsp salt
1/4 tsp ground black pepper
2 Tbs fresh basil leaves, chiffonade

Directions:

1. Puree the soup: Combine all of your
ingredients in a blender or food
processor, and puree for 1 minute or until
the gazpacho reaches your desired
consistency.  

2. Chill: Transfer the soup to a sealed
container and refrigerate for 4 hours or
until completely chilled.

3. Serve: Then serve the soup nice and
cold, garnished with your favorite
toppings, such as croutons, fresh herbs,
sour cream or olive oil.

Unfortunate Eggplant
News 
We are sad to announce that a pest
called the flea beetle got the best of
our eggplant. We tried to control the
pest, but our plants were annihilated
by it and they therefore stopped
producing eggplants. Sadly, we won't
have anymore eggplants for this
season. We apologize for the
disappointment and inconvenience!

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: Wednesday August 28th @
5:30 to 7:00 p.m.

Where: ELIJA Farm

Limit: 15 people

Price: $30 per class

Workshop: 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 24th
Tuesday, August 27th
Saturday, August 31st
Tuesday, September 3rd
Saturday, September 7th 
Tuesday, September 10th

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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