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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. 
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  SEED STORIES GOLD OF BACAU BEANS
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SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Basil

Tomatoes

Gold of Bacau (aka Gold Marie Vining beans) 
are a favorite bean on the farm because 
they’re an all-star in terms of their sweet 
flavor, beautiful color, and tender, yet crisp 
texture. We know these beans originated in 
Bacau, Romania, yet it is unknown exactly 
who Marie was and her connection to these 
beautiful, flat beans. Not too long ago, Gold 
of Bacau beans were almost gone forever- 
extinct, but thankfully due to the efforts of 
seed savers and gardeners they have been 
revitalized and brought back into production. 
Gold of Bacau is one of the seed revival 
success stories, unfortunately, it is one of the 
lucky few to have such a favorable outcome. 
Since the beginning of the 1900’s, 93% of 
seed varieties have gone extinct and with 
that went their stories, recipes, and genes. 
Gold of Bacau, like many other heirloom 
varieties, is beautiful, delicious and resilient 
even in adverse growing conditions. Gold of 

Bacau (aka Gold Marie Vining) beans are very 
versatile. They can easily be eaten raw by the 
handful, steamed, sautéed, broiled to make 
bean fries, pickled or added to casseroles, 
soups and stir fries. If their prolific nature 
gets ahead of you, feel free to freeze them for 
future use. How will you add this almost lost, 
all-star heirloom bean to your next meal?  

Peppers

Garlic
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  MAKE THE MOST OF YOUR SHARE      SHEET PAN PASTA SAUCE

INGREDIENTS

• 5 medium tomatoes
• 2 handfuls of cherry tomatoes
• 1-2 red peppers
• 1-3 carrots
• 1 onion

  SIGHTS AND SCENES  FROM THE FARM

Some of the reasons and benefits of all the different crops and 
varieties we grow was briefly mentioned in the first newsletter. We 
decided it’s worth a whole article to explain why our CSA offers all 
the fun colors, a plethora of varieties, and even some previously 
unknown produce though. Obviously, having different colors of 
peppers, tomatoes, and even string beans is appealing to look at, 
so part of it is the beauty that diversity offers. Why just have green 
string beans, when you can also have green pole beans, golden 
wax beans and long red noodle beans? Or why not have green, 
yellow, lime green, orange, red and purple peppers? Settling for 
just one color wouldn’t look nearly as aesthetically pleasing for 
the CSA or on your dinner plate! And as you might already know, 
different colored vegetables offer unique vitamins and nutrients, 
making it essential to eat the rainbow. Indeed, all those colors: red, 
orange, yellow, green, purple, blue and even white, are appealing 
to look at and are also crucial to a healthy diet. 
Offering our CSA unique crops and varieties also means there is 
more diversity in your kitchen than, likely, ever before. We try to 
offer some things that aren’t usually seen at the grocery store 
or might normally be overlooked. Long Japanese eggplants are 
something that only specialty Asian stores typically have, but as 
a CSA member you get introduced to this new type of eggplant 
and might find out your family loves Szechuan-style eggplant and 
garlic sauce over rice. Most people usually stick to the foods and 
recipes they know and love, but with the fun, new recipes and 
produce from the CSA you can safely expand your repertoire. You 
may even find that some of your relatives, friends or neighbors, 
from diverse ethnicities, have long cherished some of these unique 
vegetables. Some of our friends from Poland love the kohlrabi and 
sorrel; some of our Filipino friends fondly remember growing up 
with red noodle beans and Asian eggplant; some of our Indian 
friends cannot get enough okra and hot peppers; some of our 
Italian friends are ecstatic that we’re growing plum tomatoes to 
make sauce from. The list goes on and on... We have so many 

delicious culinary secrets to learn from! 
By growing and offering different crops and varieties we are 
ensuring that their unique diversity is maintained on our 
plates and just as importantly, in our fields. Contrary to the 
monocultures of wheat, corn and soy grown around the U.S., 
that is actually the most dangerous and unhealthy way to grow 
crops. Having just one variety of tomatoes or just growing corn 
means that although you will hopefully have a large yield, your 
crop is very susceptible to disease, pests and environmental 
factors. We grow 19 varieties of tomatoes, ensuring that at least 
some of them will be resistant to different pests, diseases, and 
heat or cold stress. Over the years, we have continuously studied 
what varieties and crops do best in our local area. We have also 
found that our farm, as a whole, is more resilient because of the 
unique resistances of all the different varieties and crops we grow. 
We hope that we have opened up new food and recipe doors for 
you and your family. And hopefully, you will go a little out of your 
comfort-zone to try some of the unusual crops and varieties that 
can help keep you and our fields healthier! 

  FARMER'S CORNER     THE POWER IN DIVERSITY BY JOY DINKELMAN

INSTRUCTIONS
1. Chop all vegetables.
2. Mix chopped vegetables together on a sheet pan.
3. Drizzle with olive oil.
4. Season with desired amount of salt and pepper.
5. Cook at 400°F whilst stirring every 10 minutes or so.

6. Let cook for 20-30 minutes or until the vegetables are soft.
7. Place in a food processor or blender and pulse until smooth.
8. Add more salt and pepper to taste.
9. (If it is missing something, try a dash of red wine vinegar!)
10. Enjoy!

  VEGGIE PROFILE           GARLIC

• 6 cloves of garlic (or as many cloves as 
desired)

• Olive oil
• Salt to taste 
• Pepper to taste

Garlic is an herb that is grown 
around the world with a history 
of several thousand years of 
human consumption and use. 
It is free of fat, cholesterol and 
sodium. At just 5 calories per 
serving, try this common herb 
to season your food.

TIP OF THE WEEK

Kale can be a bit intimidating to work with if you never 

have before. Try preparing it these ways!

1. As a salad

2. In soup

3. In smoothies

4. As chips

5. In pasta

SAVE THE DATE


