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  SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Chard

Carrots

Scallions

Radicchio

Squash

Thyme

  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.

Eat your greens! My mom always said this when I was growing up. How about “eat your 
purples”. This is equally as important. Radicchio falls into this category. Anthocyanins 
cause radicchio to have its purple color. Research shows that anthocyanins help reduce 
inflammation and aid in brain and heart health! How cool! 
Radicchio originated in northern Italy and has become a staple in Italian cuisine. Radicchio 
can be eaten raw, but tends to have a bitter taste to it. It can also be grilled, sauteed, or 
roasted. When cooked, it tends to loose its bitterness. Radicchio is often paired with acidic or 
sweet ingredients. 
Be sure to use up your radicchio as it is a fan favorite of many! 

*WARNING ALL PRODUCE IS FRESH FROM THE FIELD 
AND SHOULD BE WASHED.        



ELIJA Thymes                                        Week of June 25, 2022 ELIJA Thymes                        Week of June 25, 2022

Leafy Greens:  
Store your leafy greens in a container or plastic bag with a paper towel in it in your crisper drawer. The paper towel will help reduce moisture. 
This includes salad mixes, Asian greens, kale, swiss chard, bok choy, arugula, and spinach.  
Peppers, Eggplants, Summer Squash, Garlic Scapes:  
Store in a plastic bag in your crisper drawer.  
Tomatoes, Cherry tomatoes:  
If your tomatoes still need to get ripe, place them out in the counter. If they are ripe, 
store them in the refrigerator. The cooler temperature will stop them for over ripening.  
Tomatillos: store in a loose unseal bag in the refrigerator, keep the husks on.  
Cucumbers:  
Store in the warmest spot in the refrigerator, usually near the door.  
Winter Squash, Potatoes, Garlic, Onions:  
Store in a cool, dark and dry place. A pantry shelf works great for this. (Garlic can also 
be put in the refrigerator crisper drawer)  
Radishes, Beets, Carrots, Turnips, Kohlrabi, Cabbage:  
Store in a plastic bag and release the air. Place in a crisper drawer in your refrigerator. 
Carrots can also be stored in a container filled with water.  
Peas, beans:  
Store in a plastic bag in refrigerator, but try to eat soon so they don’t lose their flavor.  
Broccoli, Broccoli Raab:  
Wrap in a damp paper towel and store in crisper drawer, not in a plastic bag.  
Herbs:  
Store upright in an inch of water 

  FARMERS CORNER      STORING YOUR VEGGIES VEGGIE PROFILE
Peas

I come in peas! Two kinds of peas you’ll find at ELIJA Farm are snow peas and snap peas. Both are alike but also share some 
interesting differences. Snow peas are a flat pea with a thin shell, while snap peas have a thicker pod. Snow peas are often found 
in Asian cuisine and are thought to have originated in Southwest Asia. Snow peas grow in colder temperatures (and can even 
tolerate the snow – hence the name) during the spring and fall. Put snow peas and garden peas together and BOOM! Snap peas 
were created from the fusion! These peas tend to be a bit sweeter, but there is certainly a place for each type. 

  MAKE  THE MOST OF YOUR SHARE          SAUTEED RADICCHIO

INGREDIENTS
• 1 head radicchio
• 2 tablespoons extra-virgin olive oil

• 1/4 teaspoon fine sea salt
• Sea salt flakes, to taste, for garnish

SIGHTS AND SCENES FROM THE FARM

REUSABLE BAGS
PLEASE REMEMBER TO BRING BACK YOUR BAGS EACH WEEK!

Besides saving the environment, as many of you know we are a working farm that integrates individuals with autism and other 
disabilities in the daily and necessary tasks.  Our farm apprentices need you to bring your bags back so they can maintain and 

wash them to further provide vocational opportunities for our learners!

INSTRUCTIONS
1. Trim off and discard any brown part of the stem end of the 

radicchio. 
2. Cut the radicchio head into quarters. 
3. Cut out and discard the core from each quarter. 
4. Cut the quarters into bite-size pieces. 
5. Heat a large frying pan or saute pan over medium-high 

heat. Add the oil and swirl to coat the bottom. 
6. Add the radicchio, sprinkle with salt, and stir to coat the 

leaves with the oil.

7. Cook, stirring frequently until the radicchio is tender to the 
bite and starting to brown just a bit, about 8 minutes.

8. Transfer the radicchio to a serving platter or individual 
plates. Sprinkle with more salt,  Serve hot, warm, or at room 
temperature. 


