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Growing Roots for a Sustainable Future 

ELIJA THYMES
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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, 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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      FARMER’S CORNER        THE SOIL FOOD WEB         Mark Carroll, Senior Cultivator

43 Foxhurst Road
South Huntington, NY 11746

516.216.5270

info@ELIJA.org
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   FRESHLY HARVESTED     YOUR SHARE WILL LIKELY INCLUDE:

This week, I’d like 
to focus on our 
meticulous care 
of soil fertility here 
at ELIJA Farm. To 
achieve our goal of 
delivering healthy, 
nutrient dense 

food to our members, we cultivate our soil 
directly.  You might be familiar with element 
ratios of Nitrogen(N), Phosphorous(P) and 
Potassium(K) that are printed on all fertilizer 
labels.  These numbers are important, but 
do not tell the entire story of plant fertility.  
The vital aspects of growth are regulated 
by the number and types of associations 
between plants and soil critters.  Vegetable 
plants are complex beings that have evolved 
alongside numerous other organisms before 

humans started to select the traits they 
value most. However, we have not invented 
or developed any replacement for these 
interdependencies. The living rhizosphere, 
the area directly adjacent to plant roots, 
are the homes of various soil fauna and 
flora. Performing many vital functions for 
plants and thus, calling us to maintain these 
populations at an adequate level of diversity 
and abundance.  

The soil ecosystem is populated by bacteria 
and fungi, microarthropods, nematodes, 
worms, slugs and larval forms of various 
insects, among many others.  They are all 
connected through a series of relationships; 
some predatory or parasitic, others having 
mutually beneficial relationships, some 
simply just coexisting alongside each other. 
This is called the Soil Food Web.  The main 

                               (Continued inside)
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LIL' FARMER CORNER E TIP OF THE WEEK

  MAKE THE MOST OF YOUR SHARE     CRUSTLESS ZUCCHINI QUICHE

INGREDIENTS

• 3 c chopped zucchini
• ½ c chopped scallions or onion
• ½ c shredded cheese (cheddar, mozzarella, etc.)
• ½ c grated parmesan cheese
• 1 c Bisquick (or Gluten free Bisquick alternatives)

• 4 eggs, slightly beaten
• 1 tsp salt
• ½ tsp pepper
• 1 tsp garlic powder
• ½ c oil

DIRECTIONS

1. Mix Bisquick, zucchini, oil, eggs, scallions, parmesan cheese, cheddar cheese, 
salt, pepper, and garlic powder in a large bowl, until it looks like thick batter. Mix 
by hand. Do not beat.

2. Pour into a greased pie plate.

3. Bake at 350 degrees for 40 minutes.

    FARMER'S COLUMN      

SIGHTS & SCENES FROM THE FARM

Find the farm-themed words in this fun word search!

Adapted from 'Just a Pinch' recipes

purpose of a healthy soil food web is the cycling of nutrients 
in plant available form, such that they are easily absorbed 
by the growing roots. For example, Nitrogen, one of the most 
important nutrients for plant growth, is the most abundant 
element in the air. However, most times it is in gaseous form, 
unreachable by the roots.  Fortunately, there is a group of 
bacteria, called nitrogen fixers, that can absorb that gaseous 
nitrogen. In the process of extracting energy from the nitrogen, 
it transforms atmospheric gas into the ammonium ion which an 
accessible form for plant uptake. The waste of these microscopic 
bacteria becomes fertilizer for our food! As these groups of 
microbes expand their numbers, they hold the various nutrients 
mentioned inside the soil system, cycling from one organism to 
the next, so that a nearby plant can access these resources.  

One of the most important and well-studied relationships in 
the rhizosphere are the mycorrhizal fungi.  The body of these 
creatures is a mass of thread like appendages, called hyphae, 
that respond to environmental cues, either being attracted to or 
repulsed from a given space.  High concentrations of nutrients 
and/or water are the most attractive areas in the soil to these 
threads.  Inversely, the hyphae wrap themselves in a tight web 
around and even inside the roots of the plant to deliver these 
much-needed nutrients.  What does the fungus get in return 
for all their hard work? Sugar! The plant symbiont maintains 

this alliance by feeding the fungal partner along with other 
plant compounds the fungus is unable to produce on its own. 
The scope of this partnership is truly colossal; there are very 
few plants larger than grass that do not have at least one, if 
not several, mycorrhizal species growing in concert with them.  
Without them, forests would not exist as we know them, never 
progressing passed the stage of grassland.

These relationships are still poorly understood. Fortuitously for 
us, more research is being done on the micro scale every year.  
New products are constantly being put on the market and we are 
looking forward to applying the latest scientific understanding 
to our farm system. For instance, we use microbes that can 
confer disease resistance and create tolerance to abiotic stress 
(like draught). Some even act as biofungicides and biopesticides 
with both broad and localized spectrums of activity.  We will be 
talking about these in more detail next week, so stay tuned!

    PLANTING SEEDS OF CHANGE      TALKING WITH "SUZIE CAKEZ" ABOUT ELIJA'S BAKING PROGRAM

                               (Continued from pg. 1)

FARMER        GARLIC     KALE      MINT 
RADISH      SOIL           TRACTOR

Saving Garlic Scapes

Garlic scapes can be diced into small 
pieces, put into a plastic bag and frozen. 

No preparation or cooking is needed before 
freezing. Take out a handful in the middle of 

winter for soups and omlettes


