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  MEET THE FARM TEAM!             

43 Foxhurst Road
South Huntington, NY 11746

516.216.5270

info@ELIJA.org
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@ELIJAFarm

  SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Devlin McGuinness

Bok Choy

Kale

Head Lettuce

Swiss Chard

Alfred Sgambati Clara Silberman Ben Underwood

Scallions

Collards

  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.

Jenn Marsh

Jennifer Turner Jennica Nill Gabby Esquibel Natasha Montgomery Rena Lee

Debora Thivierge Katie Tota Chris Potter Riley McKenna Suzie Rust



ELIJA Thymes                                         Week of June 11, 2022 ELIJA Thymes                          Week of June 11, 2022

2022 CSA GUIDELINES

  MAKE THE MOST OF YOUR SHARE      CANNELLINI WHITE BEAN SOUP WITH SWISS CHARD

ELIJA FARM MAP

  SIGHTS AND SCENES FROM THE FARM    

Katie is ready to take on another CSA season! She is looking forward to another great year filled with delicious and vibrant vegetables. Katie 
is most passionate about the education that occurs here at ELIJA. She enjoys teaching classes to the learners about all things farming. Katie 
is excited to watch the educational program grow here at ELIJA, especially with the addition of our new greenhouse! She is your go to girl with 
any questions regarding the CSA, you can reach her at katie@elija.org.  

Chris is excited about his first season at ELIJA Farm, having previously worked on farms in Vermont, Chile, and Long Island. He is most looking 
forward to watching and nurturing the land turn from the barren landscape of winter to the verdant lush colors of spring and summer. As well 
as learning from and teaching others how to take part in the local ecosystem and to produce a bountiful harvest for the community. He loves 
talking all things farming, so please feel free to ask any questions! He can be 
reached at christopher@elija.org. 

Riley McKenna is looking forward to this year's growing season. He is looking 
forward to helping the crop production team bring great produce to ELIJA's 
CSA members. Riley is also looking forward to teaching the learners about 
agriculture and the technique that comes along with it. Recently graduated 
from the Royal agricultural university. Riley is looking to bring what he's learned 
and help Long Island with locally sourced produce to build a community around 
the food we produce with our hard-working learners having a part in the crop 
production helping us here from soil blocks to handing off the produce to the 
consumer. He can be reached at riley@elija.org.

  MEET OUR LEADERS       KATIE, CHRIS & RILEY
INSTRUCTIONS
1. Chop ingredients into bite sized pieces
2. In a large soup pot, sauté the onion, carrot, celery, and garlic 

in olive oil for 2 to 3 minutes. 
3. Add the beans, Swiss chard, vegetable broth, corn (if using), 

macaroni pasta, Italian seasoning, salt, and pepper to the 
pot.

4. Stir to combine.
5. Bring to a boil, then reduce to a medium simmer. Heat for 8 

to 10 minutes, until macaroni and chard are both cooked. 
6. Serve and enjoy!

Follow these steps to safely 

collect your CSA Share: 

• Have your share sign visible 

from your window shield

• Pull into the farm and slowly 

drive up to the CSA tent

• Stay in your vehicle and open 

the trunk when you pull into 

the pick-up spot

• Our gloved and masked staff 

will place your CSA share(s) 

in your trunk. 

• Continue driving around 

the farm track to see what's 

growing at ELIJA Farm.

VEGGIE PROFILE
Swiss Chard

Who doesn’t love Swiss chard?! This leafy green is a great 
addition to your diet. Chard is known for it’s vibrant colored 
stalks, it is even sometimes referred to as, “bright lights”. Chard 
is very similar to the green tops of beets, 
that’s how it came about actually! It 
is popular is Mediterranean cuisine, 
sometimes added to pastas, pizzas, and 
soups. I personally love sautéing it and 
having it as a side dish!

  TIPS AND TRICKS       GARLIC SCAPES

Scapes couldn't be more low-maintenance. They rarely have 
a speck of dirt on them, and they will keep for weeks (even 
months!) tucked in a bag in your vegetable drawer. Before 
using them, cut off the stringy, fibrous tip from the flower end, 
and trim off the very bottom of the stem. 

INGREDIENTS
• 2/3 cup chopped onion
• 1 medium carrot, chopped small
• 2 stalks celery, diced
• 2 cloves garlic, minced
• 2 teaspoons olive oil
• 3 cups vegetable broth

• 1 (15-ounce) can cannellini beans
• 2 cups chopped Swiss chard
• 1/2 cup corn kernels, optional
• 1/3 cup macaroni, small shells, or orzo pasta, optional
• 1 teaspoon Italian seasoning
• Salt, to taste
• Freshly ground black pepper, to taste

CROP OF THE WEEK
Spring Garlic

You might be wondering what these smaller garlic bulbs are. 
These are what we call “green garlic” or our spring garlic. These 
were planted in the fall to be harvested early before the full 
bulb and its cloves form. Use this garlic as you would any other 
garlic, except you can use the entire thing! It makes a great garlic 
infused olive oil. 


