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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 ASWAD EGGPLANT
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  WEEKLY HARVEST                         Your share will likely include:

Salad Mix

Tomatoes

Aswad eggplant is a large, stout eggplant 
variety from Iraq. Often when people think of 
Iraq, thoughts of war and terrorism quickly 
come to mind, but the country, history and 
people are so much more than that. Iraq 
is part of the Cradle of Civilization and the 
Fertile Crescent, where much of civilization 
began and where agriculture started taking 
roots over 10,000 years ago.  Sadly, Aswad 
eggplant is one of the rare heirloom Iraqi 
varieties still being sold by a few small seed 
companies today. Aswad eggplants, along 
with all other Iraqi seed varieties, have 
become rare and many have faced extinction 
due to the war and Order 81 (2003-2008), in 
which the U.S. prohibited Iraqi farmers from 
saving seeds. We are very thankful to Nael 
Aziz, an Iraqi seed saver who shared these 
precious seeds with a handful of heirloom 
seed companies in order to save this eggplant. 
Unsurprisingly, Aswad means black, because 

this large eggplant is a beautiful jet-black 
color. A favorite recipe for this eggplant from 
an Iraqi friend is to char it on an open flame 
or grill, then let it cool, slip the eggplant out of 
its burnt skin and mash the flesh. Unlike baba 
ghanoush, onions and carrots are sautéed, 
then the mashed eggplant is added to the 
pan and cooked together. Serve this dish hot 
with some bread and simply add a little salt 
and pepper, some fresh lemon juice, and 
pomegranate seeds to make this a traditional 
Iraqi dish. How will you keep the agricultural 
legacy of the Fertile Crescent alive in your 
home?  
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  MAKE THE MOST OF YOUR SHARE      FUSILLI WITH BROCCOLI RABE, GARLIC AND TOMATO WINE SAUCE

INGREDIENTS

• 1 bunch broccoli rabe, trimmed and cut 
into 1-inch pieces

• ½ cup uncooked fusilli pasta
• 3 tablespoons olive oil 
• 2 cloves garlic, roughly chopped
• 1 pinch salt and ground black pepper to 

taste
• 1 sprig fresh rosemary
• ½ teaspoon dried Italian herb mix, or to 

taste
Who do you see lurking in the garden? Does it have 6 legs? Does it 
fly or crawl? Is it eating your plants or pollinating it? Are they our 
friendly beneficial insects or our dreaded nemesis the pests? It can 
be overwhelming to see insects bumbling and scurrying about in 
the soil and especially on our plants, but fear not! Most insects that 
destroy our beloved plants will leave clues behind which can help 
you figure out who they are. Certain plant species attract certain 
beneficial insects and pests. Some insect pests actually have the 
crop in their name: like the Colorado Potato Beetle! Although the 
Colorado Potato Beetle primarily feeds on potato plants, they also 
will use other plants in the Solanaceae family (like eggplants and 
tomatoes) as host plants to feed, mate, and live on.   
Beneficial Insects: Who Are They? 
Beneficial insects do exactly what its name says, they benefit 
the plants and in turn they benefit us! Our beneficial insects 
do countless tasks to keep our crops healthy and happy. They 
pollinate the flowers which then form into our delicious produce; 
they prey on and eat other insect pests; they lay their eggs in 
a pest which end up killing the pests; and they even release 
offensive odors to deter predators. The 4 primary insect orders 
that pollinate flowers are Hymenoptera (including bees, wasps, 
ants, and sawflies), Diptera (including flies, mosquitoes, and 
crane flies), Leptidoptera (including butterflies and moths), and 
lastly Coleoptera (including beetles and weevils). There are many 
species of bees, flies, butterflies and beetles that aren’t beneficial 
to us, especially mosquitoes!!! Certain species of each order are 
classified as beneficial insects such as ladybugs, honeybees, 
monarch butterflies, and so many more. In order to promote these 
populations, we must allow them to have access to their desired 
plant host, like milkweed for the monarch butterflies. It’s also 
important to provide a place where the plants are not harmed or 
mowed down. Our goal is to support the natural ecological food 
chain so we do not have to rely so much on the use of harmful 
chemicals that disrupts nature’s balance.  

Pests: Who Are They? 
A pest is defined as any unwanted species like tomato hornworms 
which eat the leaves off tomato plants. Pests definitely do cause 
harm to many crops. So much so that they basically have their 
pictures on wanted signs because they are so notorious for 
killing our crops! The Colorado Potato Beetle is well known for its 
pudgy larvae that annihilate potato plants. Aphids cover plants 
and then suck the juice out of the plant which causes damage 
to the plant cells that are then not able to take up water for their 
leaves, flowers, and fruits. Pests are easily identified in the early 
mornings when it is cool out. Observe your plants and look for 
frass…AKA insect poop! Once you see bite marks and frass, you 
are sure to find your culprit(s). Make sure to look under leaves 
and in the center of the plants to find the pests. Once you have an 
idea of what the insect looks like, you can research the common 
pests of the plant and you are sure to find your hungry enemy. 
Many cooperative extension websites, like New York’s Cornell 
Cooperative Extension, have helpful tips for home gardeners to 
take care of the pests in a healthy way. Let knowledge be your first 
line of defense!

  FARMER'S CORNER     IDENTIFYING GARDEN INSECTS: FRIENDS AND FOES BY VALERIE MABEN

INSTRUCTIONS
1. Fill a saucepan with enough water to cover the broccoli rabe, 

sprinkle in some salt, and bring the salted water to a boil. 
Stir in the broccoli rabe, and cook until bright green and just 
starting to become tender, about 2 minutes; drain the rabe, 
and cool in a bowl of ice water to stop the cooking process. 
Drain well, and pat dry with paper towels.

2. Fill a pot with lightly salted water and bring to a rolling boil 
over high heat. Once the water is boiling, stir in the fusilli, 
and return to a boil. Cook the pasta uncovered, stirring 
occasionally, until the pasta has cooked through, but is still 
firm to the bite, about 12 minutes. Drain well in a colander set 

in the sink.
3. While the pasta is cooking, heat the olive oil in a saucepan 

over medium heat, and cook and stir the 2 roughly-chopped 
garlic cloves until they start to turn translucent, about 2 
minutes; sprinkle with salt and black pepper, and stir in 
rosemary sprig, dried Italian herb mix, and crushed red 
pepper flakes.

4. Stir in the blanched rabe, white wine, and tomatoes; remove 
rosemary sprig, and bring the mixture to a boil. Mix in the 
cooked fusilli pasta, green onions, and 1 minced clove of 
garlic; simmer for 1 more minute, and serve topped with a 
sprinkle of Parmesan cheese.

  VEGGIE PROFILE           ONIONS

• ¼ teaspoon crushed red pepper flakes, 
or to taste

• ¼ cup white wine
• 1 (14.5 ounce) can diced tomatoes
• 2 bunches green onions, sliced
• 1 clove garlic, minced
• 2 teaspoons grated Parmesan cheese, 

or to taste

Onions are nutrient-dense, 
meaning they’re low 
in calories but high in 
vitamins and minerals. 
One medium onion 
has just 44 calories but 
delivers a considerable 
dose of vitamins, minerals 
and fiber. 

ELIJA FARM FALL FESTIVAL

LAUGHING MAN COFFEE COMPANY

We hope you enjoyed your 

complimentary coffee from 

Laughing Man Coffee Company 

as much as we did! If you did, find 

it online by searching "Laughing 

Man Coffee"!

FROM OUR HOUSE TO YOURS
Our CSA Members have been putting their cooking 

skills to work and trying out some recipes!

Randi Rothberg's Sheet 

Pan Pasta Sauce

Ragini Sejpal's Roasted 

Vegetable Lasagna

ELIJA FARM CSA MEMBERS ARE ELIGIBLE FOR FREE 

ENTRY!

Full Share CSA Members: 4 complimentary tickets

Half Share CSA Members: 2 complimentary tickets

General Admission: $10

Additional information can be found at 

www.ELIJAFarm.org


