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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 SHISHITO PEPPERS
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South Huntington, NY 11746
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SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Eggplant

Tomatoes

Shishito peppers have only recently become 
popular in the states. By now, you might have 
either seen or heard about them at the CSA, 
in a grocery store or at a trendy restaurant. 
Shishito peppers originate from Japan, where 
they have long been part of Japanese summer 
cuisine. It is said that Shishitos got their name 
from the Japanese word “shishi” which means 
lion because the tip of the pepper looks like a 
lion’s head. However, the real lure of Shishito 
peppers is that they were bred for 1 out of 
10 to be potentially spicy. Shishito peppers 
have become the Russian roulette of the 
veggie world, but don’t worry the hot ones 
are supposed to be no hotter than a jalapeño. 
With cool or wet weather the chances of any 
of the peppers being spicy is greatly reduced. 
In hot and dry weather 1 in 10 is more likely to 
pack a punch. Just by looking at the peppers, 
there is no way to know which one might be 
spicy or not. Traditionally, Shishito peppers 

have been made tempura-style, grilled, 
sautéed, steamed or pickled, as well as being 
prepared with stir-fries and meat dishes. 
These peppers have good flavor on their own, 
making them perfect for simply sautéing or 
broiling with olive oil and sea salt; then eaten 
whole as a finger food. Will you play Russian 
roulette with your Shishito peppers?  
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  MAKE THE MOST OF YOUR SHARE      GARLIC AND HERB GRILLED EGGPLANT

INGREDIENTS

• 2 eggplants
• 2 tsp salt
• 1/2 cup extra virgin olive oil
• 3 cloves of garlic - crushed

  SIGHTS AND SCENES  FROM THE FARM

You might not think that tomatoes deserve a whole article, but 
here at ELIJA Farm we love tomatoes and we know how much our 
members do too! Believe it or not, we grow 19 different varieties 
of tomatoes! Some people love their shoes or their power tools; 
we love all tomatoes. We grow all the major types of tomatoes: 
beefsteak tomatoes, saucing/plum tomatoes, heirloom tomatoes, 
grape tomatoes, cherry tomatoes, and even the smaller currant 
tomatoes. We don’t stop at just growing the different types of 
tomatoes though, we also want as many colors as possible. We 
grow the normal red tomatoes, as well as yellow, orange, pink, 
brown and even a multi-colored green variety. While at first it 
might be a little weird to see a brownish colored tomato, or even 
more so a multi-colored green one, once you try them you’ll 
quickly get over the fact that they aren’t red. The tomatoes in the 
grocery stores are usually shipped hundreds, if not thousands 
of miles, so the varieties chosen have to be ones that ship and 
store well. As a CSA farm, we have the luxury of getting to pick the 
varieties of tomatoes that are appealing in taste, appearance and/
or because they’re a novelty. So, because we don’t have to stop at 
two or three boring types offered at most groceries store, we don’t!  
All the funky colors, shapes and sizes of the tomatoes that we 
grow each offer something unique. The fat, juicy beefsteak 
tomatoes are perfect for slicing for sandwiches or grilling. The 
drier plum tomatoes are ideal for making sauce. The currant, 

cherry and grape tomatoes are 
great for popping in your mouth 
or putting in salads. The heirloom 
varieties are the most flavorful, 
therefore making them the best 
for eating fresh, with little or no 
preparation. The heirlooms are 
the strange looking ones that are 
actually the most delicious, but 

ironically members often opt for the more uniform, less tasty red 
ones. Yes, heirlooms are more likely to be oddly shaped or have 
cracks but, once you try them you will become a proud tomato 
snob. While most other new tomato varieties are bred to ship 
easily, store better or be more disease resistant instead of for 
flavor, heirloom tomatoes were selected for their amazing flavors. 
If you are lucky enough to try one of these peculiar looking, but 
rather delicious heirloom tomatoes, you will not be disappointed.  
When choosing what tomatoes to grow we pick all the different 
types and colors as mentioned, which results in us growing 
tomato varieties from all over the world. We have a rare plum 
heirloom, Lucca Canestrino, from Italy; Shinnecock Currant, 
originally from Mexico, but bred by a member of our local 
indigenous tribe, the Shinnecocks; a yellow and red streak beef-
steak heirloom, Marizol Gold, from the Bavarian province of 
Germany; Paul Robeson, a brown heirloom tomato from Russia; 
and Hungarian Heart, a large paste tomato from, you guessed it!: 
Budapest, Hungary. We love trying to grow some of the best and 
most unique heirloom tomatoes from around the world. We hope 
that knowing a little bit more about all the different varieties of 
tomatoes will help you be more eager to try some of them!  

  FARMER'S CORNER     TOMATO LOVERS BY JOY DINKELMAN

INSTRUCTIONS
1. Cut the eggplant into 1/4 inch thick slices and generously salt 

each slice. Let them rest for about 15 minutes so that the salt 
can draw out the moisture and bitterness. Wipe each of the 
slices with a paper towel to remove the salt and moisture. 

2. Preheat the barbecue to medium heat
3. In a large dish combine the olive oil, garlic, herbs, salt and 

pepper. Place each of the eggplant slices in the dish, flipping 
them over to ensure both sides are covered in oil. 

4. Grill for approximately 6 minutes per side until golden in 

color with grill marks. If the eggplant slices become dry and 
stick to the grill, brush them with more oil. 

5. Once the eggplant is tender and cooked. Remove from 
the grill and return back to oil, herb and garlic mixture in 
the pan. Flip once so that both sides are coated before 
transferring to a serving platter. Spoon any of the excess 
herbs & garlic over top before serving. The eggplant can be 
enjoyed hot or at room temperature and will last for up to 4 
days in the fridge. 

6. Enjoy!

  VEGGIE PROFILE           EGGPLANT  COMMUNITY PARTNERS     LAUGHING MAN COFFEE COMPANY

• 1/2 tsp pepper
• 1/4 tsp salt
• Optional herbs - Parsley, Oregano, Dill 

or Basil

The Laughing Man Coffee Company's mission is to spread 
happiness, so enjoy this complimentary coffee and as their tagline 
states: "All Be Happy."

Eggplant is a good source of 
dietary fiber. It is also very low 
calorie, at only 20 calories per 
serving. Eggplant additionally 
is fat free and has many health 
benefits! If you're looking for a 
low calories, fat free and full of 
fiber veggie, try eggplant today!

TIP OF THE WEEK

Carrot Preservation

• Carrots can be kept in the refrigerator for up to a 

month if stored properly.

• Cut off carrot greens, place carrots in containers 

with lids and cover completely in water. 

• Keep container in the refrigerator, changing the 

water every 4-5 days.


