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Growing Roots for a Sustainable Future 

ELIJA THYMES

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.
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  CROP OF THE WEEK          ONIONS
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SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:
Cherry Tomatoes

Tomatoes

Lemon Balm

Salad Mix

FUN-ION FACTS
1. Onions date back to the Bronze Age! That’s 

right, 5000 B.C., nearly 7,000 years ago. 
That’s a long time and a lot of onions! 

2. The sulfuric compounds in onions reacts 
with the moisture in our eyes cause us 
to tear up. If you cut your onions under 
running water, or in a bowl submerged 
with water, it might help! 

3. There are less than 1,000 onion farmers in 
the United States. 

4. Onions were worshiped by ancient 
Egyptians. They believed their spherical 
shape and concentric circles represented 
eternity. They placed them over the tombs 
of those who passed in hopes that they 
would have success and prosperity in the 
afterlife. 

5. New York City used to be called “the Big 
Onion” before “the Big Apple” because you 
could peel back layer after layer and still 
not reach its core. 

6. Onions are rich in quercetin, which can 

help fight disease! Some research show 
that this powerful antioxidant can help 
with cardiovascular disease and even lung 
cancer. 

7. Eating parsley can help get rid of that 
smelly onion breath. 

Kale

Onions
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  MAKE THE MOST OF YOUR SHARE      SUMMER SQUASH AND ONIONS

INGREDIENTS

• 2 tablespoons butter or olive oil 
• 5 medium yellow squash sliced 

• 1/2 medium sweet onion diced 
• Salt and pepper to taste 

INSTRUCTIONS
1. Melt butter over medium-low heat in a skillet. 
2. Add squash and onions and cook until onions are 

translucent and squash has become fork tender, about 8-10 
minutes. 

3. Remove from heat. 
4. Add salt and pepper to taste. 
5. Serve warm. 
6. Enjoy!

  FARMERS CORNER          FARMING AS A LEARNING EXPERIENCE WITH KATIE

The farm is not just a space for growing food; it is also a space for learning. 
This beautiful placed filled with green growing things, buzzing bugs, 
sunshine and soil, is the perfect remedy for learning. Tasks and daily 
activities lead to a deeper knowledge about this place we all call home. 
I have often seen folks on the farm doing a simple task, like weeding or 
shoveling, and noticing nature around them. “Woah look at that worm”, 
or “did you see that bird fly over us”, and even “ew that bug looks scary”. 
All of these things are ways that doing a simple task connects us to our 
surroundings. When people step onto this farm, they are transformed to 
another world. We become more connected, more grounded, and more 
aware.  
The farm allows for our learners to not only learn tasks that can be 
translated to so many other aspects of life, but also biology, chemistry, 
physics and so many other topics. When we notice bugs, or puddles, or itchy 
grasses, we are noticing the biodiversity around us. When we see a scary 
insect, we can talk about why that insect is there and why it is actually good for the environment or how it can be a beneficial insect 
to our crops. When we see muddy puddles by our compost piles, we can break it down to the fact that it rained yesterday and there is 
a huge hill behind us that creates run-off. When we harvest crops we learn about all the ways the crop can be used and why they are 
good for us. The opportunities for learning are endless here; we can learn tasks, learn about our surroundings, and learn about the 
greater world around us. The farm serves us well here, not just in delicious food, but also in knowledge and skills that the crew and 
learners will carry with them forever! 

HERB GARDEN

Cilantro, Parsley & Basil
Herbs add flavor to any dish! Use your cilantro in some homemade guacamole or cook up some cilantro 
lime chicken or shrimp! Parsley is great for garnishing pasta and meats with, and basil is perfect for any 
Italian dish, like fresh mozzarella or a classic tomato sauce. 

  TIPS AND TRICKS        STORING BASIL

LIL' FARMERS CORNER

Help the onion get to the garlic!


