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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          CUCUMBERS
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  WEEKLY HARVEST                         Your share will likely include:
Swiss Chard

Bok Choy

Arugula

Thyme

When you think of cucumbers does a nice crisp 
snack on a summer day come to your mind? 
How about tasty pickles with your burger 
on the fourth of July? Indeed, those are the 
delicious summer crop that comes from the 
cucurbit family! While this might be shocking, 
cucumbers have been around for a very long 
time. Archeologists have found paintings with 
cucumbers that date back to around 3,000 
years ago. Cucumbers were cultivated and 
eaten in ancient Egypt, Greece, and Rome. 
Roman Emperor Tiberius demanded cucumbers 
on his table every day; I don’t blame him! The 
cucumber made its way to Western Europe and 
then to England during the reign of King Henery 
VIII, where his wife demanded them in her 
salad. It then made its way to the New World 
during the Age of Discovery. In 1494 Columbus 
introduced it to Haiti and from there it spread. 
By 1806 there was already eight varieties 
growing in the colonies! 
Today cucumbers are basically either eaten 
straight from the garden or made into pickles. 
There is a vast difference between pickling 

cucumbers and slicing cucumbers. The pickling 
ones are shorter and bumpier, while the slicing 
ones are longer and skinnier. Either way they 
are a great snack! Cucumbers grow on vines 
and can spread pretty wide! Unfortunately, they 
are susceptible to pest and diseases such as the 
cucumber beetle, bacterial wilt, and powdery 
mildew. These can be treatable if found early 
enough.  
Here are some interesting facts about 
cucumbers: 
• Pickles can be found in 70% of American 

households. 
• Cucumbers are 96% water. 
• The inside of a cucumber can be 20% 

cooler than the outside temperature. 
So, be as “cool as a cucumber” and start loving 
on this veg! It’s 
been loved for 
a long time and 
that probably 
won’t stop 
soon! 
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  MAKE THE MOST OF YOUR SHARE      APPLE ARUGULA SALAD WITH CABBAGE AND CARROTS

INGREDIENTS

• 1 cup coarsely shredded (or thinly sliced) carrots* 
• 2cup thinly sliced green cabbage* 
• 1 medium apple (unpeeled), diced into matchstick-size strips 

or small cubes 
• 2 cups baby arugula 

• 1 tbsp. olive oil 
• 2 tbsp. white wine vinegar or cider vinegar 
• Juice of 1 orange, mandarin, or other sweet citrus 
• 1 tsp. maple syrup (or 1/2 tsp. sugar if you don’t have maple 

syrup on hand) 
• 1/4 tsp. salt 

FARMER'S CORNER INVASIVE VS. NATIVE SPECIES

INSTRUCTIONS
1. Combine salad ingredients in a medium-sized bowl. 
2. In a small measuring cup or jar, combine dressing 

ingredients. 
3. Pour dressing over salad and mix to combine. 
4. Enjoy!

A native species is a specific living organism that has evolved and sustained itself in a particular region for a lengthy amount of time.  An invasive 
species is one that is non-native and often brought to a new area through some form of transportation. This species often can spread far and 
fast, and can be very damaging to the existing environment. There are government programs that help protect our environments from invasive 
species! Knowing what is native and what is invasive is important as responsible stewards of the land.  

Look below and circle what plant or insect is native to our region, and x-out what plant or insect is invasive to our region. 
(Answers are on the next page) 

  FRIEND OR FOE      CUCUMBER BEETLE

Have you ever heard of a cucumber beetle? If you have grown cucumbers 
before, you probably have seen them. These beetles appear in the summer 
months to feast on any cucurbit plants, and in our case, it is the cucumber 
plant. 
These creepy crawlers can defoliate the plant which can reduce yields. They 
also can spread bacteria wilt, which can kill off an entire plant. Unfortunately, 
cucumber beetles are a foe, and we do get some on the farm. We use these 
yellow sticky traps to eradicate them, which is a great organic and safe way 
to get rid of pests! We love to encourage biodiversity here on the farm, but we 
also need to ensure that you all will receive a great yield! 

  TIPS AND TRICKS 

Use your lemon balm to make herbal tea!
Asian greens can make a great salad or stir fry! 
Sautee them down with other vegetables for a 
yummy meal, or have a fresh salad with them. 

  SIGHTS AND SCENES FROM THE FARM

Answers to puzzle: 
Invasive: honeysuckle, vinca minor, Asian longhorn beetle, 
spotted lanternfly, Norway maple, bamboo, waterchestnut 
Native: Firefly, milk weed, lady bug, black eyed susan, bee 
balm, American bumblebee, monarch butterfly, lady fern, 
purple coneflower 


