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  CROP OF THE WEEK       SUMMER SQUASH         

43 Foxhurst Road
South Huntington, NY 11746

516.216.5270

info@ELIJA.org

www.ELIJAFarm.org

@ELIJAFarm

@ELIJAFarm

  SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Scallions

Cabbage

Basil

Eggplant

Summer Squash

Dill

  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.

Summer squash is a fan favorite here at ELIJA 
Farm! There are many different varieties of this 
crop that you’ll find. They have tender flesh that 
requires only a short cooking time. Summer 
squash are very low in calories, high in vitamin 
C and high in fiber. Summer squash are picked 
immature while they are still tender and are 
generally eaten within a short period of time 
since they are very perishable. 
They can all be eaten raw or cooked, and have a 
mild flavor that can range from sweet to nutty. 

It can be grown throughout the United States 
anytime during the warm, frost-free season. 
Summer squash can be grilled, steamed, boiled, 
sauteed, fried or used in stir fry recipes. They 
mix well with onions, tomatoes and okra in veg-
etable medleys. Summer squash can be used 
interchangeably in most recipes. These squash 
plants also tend to produce edible flowers that 
can be used in many different dishes, stuffed 
and fried, as well as used as a garnish. 

*WARNING ALL PRODUCE IS FRESH FROM THE FIELD 
AND SHOULD BE WASHED.        
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Hi, I’m Gabby and I am ELIJA Farm’s PR/Media Associate! I do all of the social media for 
ELIJA Farm and have been creating the ELIJA Thymes that you have known and loved for 
3 seasons now. I normally work on the back end of things but thought it was finally time 
to introduce myself. When I first started with ELIJA, I was primarily working at the school, 
but this past year I have been more involved at the farm than ever. 
Being around farmers all day and not knowing much about the art has given me a great 
appreciation for what goes into running this organization. Some days I've even been 
getting out in the dirt myself!
 I do a big part of planning the Fall Festival, which I can’t wait for this year. It will be held 
on October 8, 2022 at our farm so mark your calendars. You all get to come for free as 
our guests for supporting us during the 2022 CSA Season. Standard share members will 
receive 2 tickets and premium share members get 4 tickets, so look out for some more 
information from me as the event gets a little closer! 
For those of you who are new to our CSA this season, first – welcome, second, you may 
be wondering what the Fall Festival is. To put it briefly, we hold this festival every year at 
our farm celebrating the end of our growing season with all of the people who made it 
possible. There is a farmers market, vendors, hayrides, pumpkin patches, live music and 
fun for the whole family that you won’t want to miss! It also gives our members a chance to explore our farm and see where their produce has 
come from the entire year. We highly encourage you to attend if you can and bring your friends – it is a day you won’t want to miss! 

  FARMERS CORNER      BEHIND ELIJA THYMES VEGGIE PROFILE: OREGANO

Oregano is a shrub-like herb with multiple-branched stems. It can grow up to 3 feet 
in height! Oregano is a good source of iron, manganese, vitamin K, fiber, calcium 
and omega-3 fatty acids. It is known as a traditional Mediterranean herb and plays a 
prominent role in Greek and Italian cuisine. 

Add it to your add to pasta dishes especially tomato based, omelets, bread, roast 
potatoes, kebabs, chicken or lentils – you won’t regret it! 

Check out one of our favorite recipes centered about this versatile herb. 

  MAKE  THE MOST OF YOUR SHARE          BAKED TOMATOES OREGANO

INGREDIENTS
• 4 large ripe tomatoes, sliced 1/4 inch thick  
• ⅛ cup grated Romano cheese
• ½ cup fresh bread crumbs
• 1 clove garlic, minced

• 2 sprigs fresh parsley, chopped
• salt and pepper to taste
• ½ teaspoon dried oregano
• 1 tablespoon olive oil

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. Preheat oven to 400 degrees.
2.  Coat a shallow baking dish with cooking spray.
3. Place tomato slices close together in prepared baking dish. 

Sprinkle with cheese, bread crumbs, garlic, parsley, salt, 
pepper, and oregano. 

4. Drizzle with olive oil.
5. Bake for 20 minutes in the preheated oven, or until cheese is 

lightly toasted
6. Enjoy!

  TIPS AND TRICKS       OREGANO         

Take a bundle of oregano leaves from your garden {or leftovers from the grocery store}, fasten 
the ends with a rubber band, then tie some twine around them. 
Hang them upside, and allow to dry completely inside your home. 
Leaves should be dry within 1 – 2 weeks 
After dry, use thumb and forefinger to pinch stalk while gently sliding fingers down stem to 
remove the dried leaves. 
Discard the stems, then gently crumble and crush the oregano leaves with your fingers. 
Store in an airtight container in a cool, dark place {pantry or spice cabinet}.  I like to use mini mason jars or old glass spice containers to store 
mine. 

SIGHTS AND SCENES FROM THE FARM


