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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.

43 Foxhurst Road
South Huntington, NY 11746
516.216.5270
info@ELIJA.org
www.ELIJAFarm.org
@ELIJAFarm
@ELIJAFarm
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WEEKLY HARVEST
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Escarole
Beets

Your share will likely include:

Lettuce
Chard

Oregano
Asian Greens

GARLIC SCAPES

Hello CSA Members and welcome to our crop of the week section! Here we will tell you all
about our favorite crops of the week! You can learn a little bit more about what is in your
share and how to incorporate it into your diet!
To start off we are talking about garlic scapes! I like to call them garlic snakes hsssssss.
I think garlic scapes look like green snakes. They are these curly green stems that coil
up. Garlic scapes are actually the reproductive part of the garlic plant. When the plant is
finishing its growing cycle, it sends out a green stem out of the top of the plant, which has a
seed pod in it. We harvest these because they are completely edible and can easily be used
like garlic. Some people saute them like beans, others make them into a pesto (my favorite),
and other use them to add garlic flavor to any dish. Don’t worry, our garlic scapes won’t bite
like green snakes!

*WARNING ALL PRODUCE IS FRESH FROM THE FIELD
AND SHOULD BE WASHED.
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WELCOME
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VEGGIE PROFILE

ELIJA FARM CSA 2022 SEASON

I personally want to welcome you to the 2022 CSA! We are in week 2 and I hope you are already loving it! The CSA we have here at ELIJA is
truly an amazing program. All summer long we will supply you with your share of the bounty we harvest from the fields. From tomatoes to
peppers, salad, beans, cabbages and everything else, there is always a great combination of produce each week. As you know, the CSA allows
for us to front the cost of our season. By you purchasing a share, we are able
to pay for our seeds, soil and equipment. In return, you receive a weekly share
of what is produced. It forms a relationship between the farmer and consumer
because you help us, and we feed you! So cool!
Supporting the CSA also helps us run our educational programs. Every day
we have several groups come from all over Long Island, who take classes and
get to participate in daily farm activities. Our educational programs allow for
our students to become more confident, gain social and life skills, and learn
more about our earth and food. Our learners get to help out with our CSA and
prepare your vegetables each week. This model truly lives out our mission of
integrating all members of our community while stewarding the land. We hope
you enjoy the year and all of your fresh produce!
LITTLE FARMERS CORNER

Color the Snake!

TIPS AND TRICKS

Collard Greens
Collard greens are large leafy greens that are related to
cabbage. Collards can be used in a wide variety of ways. Often
used in soups, or sauteed, or even on wraps. These greens can
be a bit bitter, so cooking them down is helpful to achieve a more
desired taste.

MAKE THE MOST OF YOUR SHARE

Week of June 18, 2022

CHIVES

If your chives wilt faster than expected, you can bring them
back to their former glory by soaking them in an ice-water
bath. Simply pat-dry afterwards and you’re good to go!
While chives work well with almost any ingredient, we
particularly like pairing them with eggs, citrus, chicken, and
other fresh herbs.

KICKIN' COLLARD GREENS

INGREDIENTS
• 1 tablespoon olive oil
• 3 slices bacon
• 1 large onion, chopped
• 2 cloves garlic, minced

•
•
•
•
•

1 pound fresh collard greens, cut into 2-inch pieces
3 cups chicken broth
1 teaspoon salt
1 teaspoon pepper
1 pinch red pepper flakes

INSTRUCTIONS
1. Heat oil in a large pot over medium-high heat.
2. Add bacon, and cook until crisp, 5 to 7 minutes. Remove
bacon from pan, crumble, and return to the pan.
3. Add onion to the pan and cook until tender, about 5 minutes.
4. Add garlic, and cook until just fragrant.
5. Add collard greens, and fry until they start to wilt.
6. Pour in chicken broth and season with salt, pepper, and red
pepper flakes.
7. Reduce heat to low, cover, and simmer until greens are
tender, about 45 minutes.
8. Enjoy!
REUSABLE BAGS

PLEASE REMEMBER TO BRING BACK YOUR BAGS EACH WEEK!
Besides saving the environment, as many of you know we are a working farm that integrates individuals with autism and other
disabilities in the daily and necessary tasks. Our farm apprentices need you to bring your bags back so they can maintain and
wash them to further provide vocational opportunities for our learners!

