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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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  WEEKLY HARVEST                         Your share will likely include:

Oregano

Cucumbers
Salad Mix

Chiba Green soybeans are an extra early 
variety. Soybeans are central to Japanese 
and Chinese culinary traditions; usually 
either being steamed as edamame or made 
into soy sauce, tofu, miso or other soy 
dishes and products.  From ancient times 
and into the early 1900’s, China and Japan 
were the leading producers, consumers 
and distributors of soybeans in the world. 
Around the 1930’s though, the USDA collected 
soybean samples from them, began growing 
soybeans on a larger scale, and the United 
States became the leader in the industry. 
Today, Chiba Green soybeans, along with 
other organic soybean varieties have become 
rare and, in many cases, have even gone 
extinct. GM (genetically modified) soy has 
taken over the industry and now accounts for 
more than 90% of US soybean production. 
Growing organic varieties, like Chiba Green, 

helps to maintain high quality, healthy 
foods, as well as genetic diversity and 
traditional seeds. The easiest and arguably 
most delicious way to eat these beans is as 
edamame- simply boil water, cook soybeans 
in their pods for 4-5 minutes, drain, sprinkle 
with salt and enjoy! What will you pair your 
edamame with?   
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  MAKE THE MOST OF YOUR SHARE      BEET SALAD

INGREDIENTS

• 4-6 peeled and cubed beets
• 5 ounces mixed salad greens
• 4 ounces of goat cheese, crumbled
• 1/4 cup orange juice

  SIGHTS AND SCENES  FROM THE FARM

I’m sure we’ve all seen a frog, toad, newt, or salamander at 
one time or another. Some of us may have even had the great 
fortune of seeing one in our own backyard! These creatures are all 
amphibians.
Many amphibians have extremely porous skin and use it both 
to take in oxygen and water and to excrete waste. Because their 
skin is so permeable, amphibians are particularly susceptible 
to environmental pollutants. You may have noticed more frogs 
and toads in our area when you were younger. Today’s increased 
pollution in the world has directly affected our local amphibian 
population. If you see any amphibians on your property it is a 
great sign of a healthy garden since they usually cannot thrive in 
an unhealthy ecosystem.
Amphibians aren’t just fascinating to watch. In addition to 
indicating health and cleanliness of an environment, amphibians 
can also help us in our gardens and backyards! They can help by 
eating slugs, snails, beetles, and other insect pests that would 
otherwise be ruining vegetable crops. In addition to eating pests, 

some amphibians will chow down on pesky mosquitoes as well, 
which makes the garden a nicer place to be.
Keep an eye out in your garden and amphibian or not you might 
see someone new!

  FARMER'S CORNER     AMPHIBIANS AND THE GARDEN BY EMMETT PHINNEY

INSTRUCTIONS
1. Place the cubed beets in a steamer basket over boiling water 

with the lid on. 
2. Steam the beets until tender, 12 to 15 minutes. 
3. When finished, cool in the refrigerator.
4. Rinse the salad greens, dry in a spinner, and combine in a 

bowl. 

5. Top with cooled beets and crumbled goat cheese.
6. Make the dressing by combining the orange juice, balsamic 

vinegar, olive oil, sugar (optional) and salt in a small bowl 
and whisk. 

7. Drizzle over the salad just before serving.
8. Enjoy!

  VEGGIE PROFILE           CHIVES

  FROM OUR HOUSE TO YOURS      CABBAGE AND KOHLRABI SALAD

• 1/4 cup balsamic vinegar
• 1/4 cup extra virgin olive oil
• 2 teaspoons sugar (optional)
• 1/2 tsp salt

INGREDIENTS

• 1 cucumber
• Chopped kohlrabi
• Chopped scallions
• Chopped napa cabbage
• Sliced hakueri turnip
• Sliced watermelon radish

• 2 tablespoons grated fresh ginger
• 2 tablespoons soy sauce
• 1 small garlic clove, minced
• 1/4 cup rice vinegar
• 1/3 cup olive oil
• 1/2 teaspoon Dijon mustard

INSTRUCTIONS
1. Make ginger dressing by mixing together ginger, soy sauce, 

garlic, rice vinegar, olive oil, and dijon mustard.
2. Thoroughly wash all produce.
3. Cut up cabbage and kohlrabi and toss in large bowl.
4. Chop up remaining ingredients to desired size.

5. Add cucumber, scallions, hakueri turnip and watermelon 
radish to bowl.

6. Add desired amount of dressing to salad.
7. Gently toss and serve or refrigerate, covered, until ready to 

serve.
8. Enjoy!

Thank you to Jennifer Kurtzman for sharing her Cabbage and Kohlrabi Salad recipe with us! 

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

Chives are very nutrient 
dense. They are packed with 
vitamins and minerals, a 
decent source of nutrition 
and a great flavoring herb. 
One serving is only 30 
calories! 

TIP OF THE WEEK

Fun Ways to Use Up Fresh Basil!
1. Flavored Oil - Infuse your favorite olive oil with basil. 

It only takes a few minutes!
2. Frozen Desserts - Basil goes well with watermelon, 

lime, mango and strawberries.
3. Cocktails - Muddle basil into lemon or berry-based 

drinks to balance out the sweetness.


