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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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  WEEKLY HARVEST                         Your share will likely include:
Cherry Tomatoes

Tomatoes

Peppers

Beans

This week we are highlighting summer 
squash, which is totally a fan favorite! Summer 
squash is a broad term for a bunch of different 
varieties. Summer squash includes the 
commonly known vegetables like zucchini, 
yellow squash, and patty pan squash. These 
types of squash differ from what is known as 
“winter squash” because they are harvested 
before they grow to full maturity. Winter squash 
grows to full maturity making it seedy and 

have a thicker rind. These are your pumpkins, 
gourds, acorn squash, butternut squash! 
So, summer squash is a bit more tender, in 
fact the term “squash” developed from some 
indigenous terms meaning “eaten raw”. 
Squash was part of the “three sisters” plants 
that Native Americans used; squash, beans 
and corn. Squash goes back further than this 
though, seeds have been found in caves that 
date back 12,000 years ago! 

Garlic

Onions
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  MAKE THE MOST OF YOUR SHARE      BAKED BRIE WITH STUFFED VEGETABLES

INGREDIENTS

• 2 8-ounces rounds of brie 
• 6 spinach leaves, stemmed and chopped 
• 6 cherry tomatoes, halved and thinly sliced 

• ¼ cup diced roasted red bell pepper 
• 4 pitted green olives, finely chopped 
• 4 sundried tomatoes, thinly sliced 

INSTRUCTIONS
1. Heat oven to 350° F. 
2. Cut the rounds of brie in half horizontally and use a spoon to 

scoop out most of cheese, leaving just a thin layer along the 
rind. 

3. Roughly chop one-third of the cheese, mix it with the 
vegetables, and stuff the mixture back between the hollowed 
cheese rinds. 

4. Wrap the rounds in foil to help hold their shape. 
5. Bake until the cheese begins to melt, 10 to 12 minutes. 
6. Remove from the oven, leaving the rounds wrapped in the 

foil. 

7. Cool until warm to eat directly from the foil or until cool to 
the touch to cut in half and serve at room temperature. 

8. To serve, slice each round in half. 
9. Enjoy!

  FARMERS CORNER          COMMUNITY ART CLASS WITH HALEY

Aliens have landed at ELIJA Farm! This spring, the TPS learners have made butterflies, fish, flowers, and aliens as part of our 
Community Art Class. Here is how to make your own alien at home with your loved ones.  
Materials: 
• Colorful construction paper 
• Scissors 
• Tape/Glue 
• Pipe Cleaners  
• Popsicle Stick 
• Drawing Materials (creators choice) 
• Decorative stickers, glitter glue, etc. (optional) 
How to: 
1. Cut out the shape of the alien’s head. This shape is up to the creator but I used the traditional alien shape shown below.  
2. Decorate the face according to your imagination: What planet does your alien live on? How many eyes does it have? Does your 

alien have any special powers?  
3. Get 2 pipe cleaners and curl the top part of them in a spiral pattern.  
4. Tape or glue the pipe cleaners on the back towards the top of the head to create antennae. 
5. Tape or glue the popsicle stick to the bottom portion to be used as a puppet or mask.  
6.  Time to play and enjoy your own personal alien! 

LIL' FARMERS CORNER

Color in the 3 Sister plant Native Americans planted! Corn, beans and squash grow really well together! 

  TIPS AND TRICKS          3 WAYS TO STORE PEPPERS

1. Store peppers without washing them. Any moisture on the pepper will make it rot faster 
in the fridge. Wait until you are ready to cook the pepper before you wash it.

2. Put peppers in a produce bag. Produce bags are made from mesh, which gives the 
peppers plenty of air. If you don’t have a produce bag, take a plastic grocery bag and 
poke a few holes in it.

3. Place bell peppers in the refrigerator's vegetable drawer. The drawer will keep them 
fresh and crisp. Spread out the peppers as much as possible. If the drawer is tightly 
packed, they may not last as long.


