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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 produce. The ELIJA Farm
CSA is dedicated to enriching the health
and wellness of our community through
dynamic learning opportunities to its diverse
membership.
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CROP OF THE WEEK

TOMATOES

Alright folks, the newsletter you all have been
waiting for... TOMATOES! We all know that
tomatoes might be the most valued vegetable
(or fruit) in America. We use tomatoes in so
many things, salads, sandwiches, pizza, salsa,
soups, frittatas and so on. Tomatoes were not
always this popular, believe it or not they were
once considered poisonous!
Tomatoes can be traced back to the early Aztecs
around 700 A.D. Tomatoes didn’t reach Europe
until about the 16th century during the Age of
Exportation. As tomatoes moved North, they
began to get some resistance. The rich and
noble people in the 1500s used plates with high
led concentration, which caused a problem.
The acid in the tomatoes caused the led to leech
from the plates, resulting in led poisoning and
then most of the time death. This led people to
believe that tomatoes were poisonous.
Tomatoes came to America through European
immigrants, which is ironic because even
at that time, tomatoes were widely used in
Mexico. The tomatoes took the long way

around to get to us, rather than our southern
neighbors introducing them to us, they traveled
across the ocean. It was worth it though
because tomatoes are one of the most popular
vegetables in America!
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VEGGIE CULTURE

THE TOMATO HORNWORM

Some worms are great for our soil health, but some worms can destroy
plants completely. Unfortunately for the tomato hornworm, they can
defoliate an entire tomato plant, making them a foe L. These green
worms come from the eggs of the five spotted hawk moth. They start out
as little green worms that are often hard to spot... and then you suddenly
see a giant worm that has chomped on the leaves! When all the leaves
are gone off the plant, the plant cannot photosynthesize enough energy
to put into producing healthy fruit! While this is not good for our plants, it
also means that biodiversity is rich here on the farm. We can control these
worms by monitoring the plants closely and looking for them. Luckily, we
haven’t had too bad of a hornworm problem here, but every so often we
find one!
VEGGIE PROFILE: GROUND CHERRIES

Tomato Culture Around the World
Have you ever thought about how many cultures use tomatoes in such different ways? Or what about all the different
types, shapes, sizes and colors there are of tomatoes. Well, when I think of tomatoes, I often think about the vast number of cultures this crop has an importance to. Tomato sauce in Italy. Tomato salsa in Hispanic countries. Ratatouille in
France. Variations of tomato soups in Greece and Spain. Goulash in Hungry uses tomatoes for its sauce. Curries in India
include tomatoes, the list goes on. When you think about the myriad of ways tomatoes are used around the world, it
really gives you a better appreciation on how versatile this crop can be.
There are also so many varieties of tomatoes, heirloom, cherry tomatoes, plum, slicer tomatoes. All of these tomatoes
can serve a different purpose! Slicer tomatoes are great for sandwiches and wraps. Cherry tomatoes can easily be cut
up and tossed in a salad. Plum tomatoes are for your tomato sauce, and heirlooms are a great addition to top a pizza
with! You can have so much fun experimenting with how to use all of your tomatoes! Try out a new recipe or stick to
what you know! The opportunities are endless!

You might be wondering what these small looking cherry tomatoes are. They are actually called ground
cherries and are part of the tomato family. They have a super sweet taste and are a great addition to your
diet. You can eat them raw, use them for salsa, throw them in a salad, and even make a cherry pie with
them!
BONUS RECIPE: Ground Cherry and Cherry Tomato Salsa
INGREDIENTS
• 2 c. quartered cherry tomatoes
• 1 c. halved ground cherries
• 1/3 c. finely chopped red onion
• 1 garlic clove, minced
• 2 T. minced red chili

•
•
•
•
•
•

1/2 c. finely chopped fresh cilantro
3 T. fresh lime juice
1 T. extra virgin olive oil
1/4 tsp. cumin
1/8 tsp. kosher salt
1/8 tsp. freshly ground black pepper

INSTRUCTIONS
1. In a medium bowl, fold together cherry tomatoes, ground
cherries, onion, garlic, chili, and cilantro.
2. Drizzle the lime juice and olive oil over the top, folding a
couple times to incorporate. Then sprinkle with cumin,
salt, and pepper. Fold again to bring it all together.
3. Enjoy immediately or refrigerate for an hour or two before
serving.
4. Serve with tortilla chips, or over grilled fish or chicken.
ELIJA FARM INSTAGRAM GIVEAWAY

ELIJA Farm is partnering with Rustic Root of Woodbury for a very special giveaway!
There is only a short period of time left to get your entries in, so don't miss out on this special
opportunity.
Scan the QR code to the right for information on how to enter to win a $200 gift card graciously
donated by one of our biggest supporters: Rustic Root!

MAKE THE MOST OF YOUR SHARE

TOMATO AND EGGPLANT BAKE

INGREDIENTS
• 2 medium eggplants
• 4 1/2 cups chopped tomatoes (I used 2 large heirloom
tomatoes)
• 3/4 cup chopped yellow onion
• 3 cloves garlic, minced
INSTRUCTIONS
1. Preheat oven to 375 degrees Fahrenheit.
2. Slice eggplants in half lengthwise and cut crosswise into
meat of eggplant (as seen above), making sure to leave skin
intact. (You don’t want to end up cutting it into cubes!) Salt
cut sides generously and place in 9″x11″ baking dish. Set
aside.
3. Chop tomatoes and toss with onion, garlic, Italian
seasoning, salt, and pepper.
4. Check on eggplants and pat away any moisture and extra
salt with a paper towel. Pour tomato mixture into bottom of
the pan and place eggplants on top.
5. Brush cut sides of eggplants with olive oil and add a dash of

•
•
•
•
•
•

2 tablespoons Italian seasoning
1/2 teaspoon sea salt
1/2 teaspoon ground black pepper
1/4 cup olive oil
1 1/2 cups shredded mozzarella cheese
1 small bunch basil, chopped
salt and pepper.
6. Bake for 65-75 minutes or until eggplants are very tender
when poked with a fork. Brush
with additional olive oil as
needed during cooking.
7. Top with mozzarella and place
under broiler on high for 4-5
minutes until cheese is melted
and starting to turn golden
brown in spots.
8. Remove from oven and let cool
5-10 minutes. Top with fresh
basil leaves and serve!

