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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, organically grown produce. The ELIJA Farm CSA is dedicated to 
enriching the health and wellness of our community through dynamic 
learning opportunities to its diverse membership. ELIJA Farm subscribes 
to the Farmer’s Pledge, a voluntary program created by the Northeast 
Organic Farming Association of New York. 

IN THIS ISSUE

Weekly Harvest

Seed Stories

Farmers Corner

Sights & Scenes From the Farm

Veggie Profile

Tip of the Week

Make the Most of Your Share

From Our House to Yours

Share Calendar

ELIJA FARM TEAM
Debora Thivierge

Founder & Executive Director

Damon Green

Farm Operation Director

Joy Dinkelman

CSA Director

Emmett Phinney 

Farm & Greenhouse Manager

Suzie Rust 

Director of Baking & 

Culinary Arts

Jason Harris

Sous Pastry Chef &

Delivery Driver

Valerie Maben

Assistant Farmer

Mike Howell

Field Supervisor

Jenn Marsh

Volunteer Coordinator

Oscar Jackman

Farm Apprentice

Sabrina Harris 

Farm Intern & CSA Tent Host
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  WEEKLY HARVEST                         Your share will likely include:

Basil

Tomatoes

We are honored to be growing Shinnecock 
Currant Tomatoes. These are one of the 
few local varieties still being grown by Long 
Island’s indigenous community.  There were 
originally 13 Algonquin tribes on Long Island, 
but today there only remains the Shinnecock 
and Pusspatuck reservations. Sadly, as the 
actual tribes of Long Island have gone extinct, 
so have their traditional seeds, foods and 
traditions. Shinnecock Currant Tomatoes are 
not an ancient indigenous heirloom, but they 
have been grown out by the Shinnecock tribe 
since the 1980’s. Lamont Smith, a Shinnecock 
tribal member and traditional gardener, 
originally got tomato seeds from Mexico, but 
then continued to select and breed them to 
be better suited to the local environment. He 
grew Native American varieties and heirlooms 
as a way of learning and connecting to his 
indigenous heritage. Growing heirlooms is 
a powerful way of keeping traditional foods, 

as well as genetic diversity alive. These little 
currant tomatoes are smaller than the cherry 
tomatoes most people are used to, but they 
are still as delicious. As a tribute indigenous 
peoples that have been erased from Long 
Island and those that still remain, we are 
growing these Shinnecock Currant Tomatoes. 
How will you honor and revitalize traditional 
foods and recipes from your own cultures and 
those of your neighbors? 
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  MAKE THE MOST OF YOUR SHARE      CAPRESE SALAD

INGREDIENTS

• 3 vine-ripe tomatoes, 1/4-
inch thick slices

• 1 pound fresh mozzarella, 
1/4-inch thick slices

• 20 to 30 leaves (about 1 

  SIGHTS AND SCENES  FROM THE FARM

Fruits and vegetables are two excellent kinds of produce grown 
in gardens, both of which are harvested from plants. But these 
aren’t the only forms of produce that are cultivated. Fungi are an 
often forgotten crop that are becoming increasingly popular in the 
agriculture industry. 
There are many types of fungi, but mushrooms are the most 
commonly grown ones. Oyster mushrooms and shiitake 
mushrooms are farmed quite frequently.  
Although fungi are often grouped with plants, there are some 
key differences. While plants require sunlight for energy, fungi 
get their energy from the material they’re growing in. Another 
difference is cultivated plants are grown in soil, while cultivated 
fungi are grown in other materials. Some of these include logs, 
woodchips and grains. They’re even grown on sustainable 
materials such as recycled paper and used coffee grounds. Finally, 
unlike plants, fungi don’t grow from seeds; instead they grow from 
spores. These spores grow into an intricate underground network 
which often produces a mushroom. 
Recently ELIJA Farm has started growing a small raised bed of 
mushrooms. The species we are growing are called wine cap or 
king stropharia. These mushrooms have large reddish brown caps 
and are grown in wood chips. They grow in the fall and spring and 
are very tasty! 

  FARMER'S CORNER     FUNGICULTURE - MUSHROOM CULTIVATION BY MIKE HOWELL

INSTRUCTIONS
1. Layer alternating slices of tomatoes and mozzarella. 
2. Add a basil leaf between each, on a large, shallow platter. 
3. Drizzle the salad with extra-virgin olive oil.

4. Season with salt and pepper, to taste.
5. Enjoy!

  VEGGIE PROFILE           OKRA

bunch fresh basil)
• Extra-virgin olive oil, for 

drizzling
• Coarse salt 
• Coarse pepper

Okra is an excellent source 
of Vitamin C. It is also a good 
source of folate, magnesium 
and fiber. It is an essential crop 
in many countries due to its 
high nutritional value. At just 25 
calories a serving, try Okra today! 

TIP OF THE WEEK

Health Benefits of Garlic

1. Garlic can combat sickness, including the common 

cold.

2. The active compounds in garlic can reduce blood 

pressure.

3. Garlic improves cholesterol levels, which may lower 

the risk of heart disease

  FROM OUR HOUSE TO YOURS      PAN-SEARED SCALLOPS WITH PESTO AND TOMATO

Thank you to volunteer Jen Marsh for sharing her Pan-Seared Scallops with Pesto 
and Tomato with us! 
In Jenn's words - although I am not a good cook, having all these fresh veggies 
coming every week, along with my son Maxwell's encouragement, has made me 
committed to trying new recipes!

INGREDIENTS

• 2 cups fresh basil leaves
• 2 tablespoons finely shredded basil
• 1/4 cup pine nuts
• 1/2 cup grated Parmigiano-Reggiano cheese
• 1 garlic clove, finely chopped
• 2 teaspoons fresh lemon juice

• 3/4 cup plus 1 tablespoon 
extra-virgin olive oil

• Salt to taste
• Pepper to taste
• 1 plum tomato, finely diced
• 4 large scallops

INSTRUCTIONS
1. In a food processor or blender, pulse the basil leaves until 

finely chopped. 
2. Add the pine nuts, cheese, garlic and lemon juice. 
3. Turn the machine back on and add 3/4 cup of the olive oil in 

a slow, steady stream. 
4. Season the pesto with salt and pepper. 
5. Place the pesto in a bowl and cover with plastic wrap. 
6. In a small bowl, combine the tomato and shredded basil 

and set aside. 

7. In a large skillet, heat the remaining 1 tablespoon of olive oil 
over medium-high heat until almost smoking. 

8. Add the scallops and sear until golden brown, about 2 
minutes per side. 

9. Transfer the scallops to a plate. 
10. Drizzle 2 teaspoons of the pesto on each scallop and 

arrange the tomato and basil around the scallops. 
11. Serve immediately.
12. Enjoy!

If you'd like to share your recipe with other CSA members simply email your foodie photo and recipe to joy@elija.org.


