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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.

Debora Thivierge
Founder & Executive Director
Heather Forest
Agricultural Consultant
Larry Foglia
Agricultural Consultant
Damon Green
Farm Operations Manager
Mark Carroll
Senior Cultivator
Joy Dinkelman
CSA/Harvest Manager

l 43 Foxhurst Road

South Huntington, NY 11746

q 516.216.5270
E info@ELIJA.org
f www.ELIJAFarm.org

B @ELIJAFarm

Adam Delgado
School Farm Manager & ELIJA
Farm Field Supervisor
Patrick O’Connor
Greenhouse Supervisor & Field
Supervisor
Conner Pangia
Field Supervisor

FARMER’S CORNER

MY SUMMER AT ELIJA FARM

Working on the farm has
been such an incredible
experience that has allowed
me to grow in so many
different ways. Last year, I
volunteered for 3 weeks and
that experience led me to
continue working at ELIJA
Farm. There are a multitude
of things I am able to do on the farm, such
as working in the fields, beginning the
production of our microgreens, and working
on the social media pages.
I have never worked on a farm before
coming to ELIJA Farm, but I find that working
in the fields is very fun and interesting. It
is so fascinating to watch something start
out as a tiny seed then grow into something
delicious like the bok choy we have on the

Daniel Tauter, Summer Intern

farm. Working out in the fields is not all
fun and games, it is also hard work. This
is because some days can be cool and
enjoyable to be outside, but other days it will
be so hot and humid with the sun beaming
on you and it can be quite difficult to work
outside. That’s why it’s always important
to bring water, sunscreen, and a hat to the
farm because you never know what kind
of day it will be. After I finish planting the
vegetables, I always feel so accomplished
because I know the time we put into planting
these vegetables will in turn yield some
amazing food for everyone to eat.
Planting microgreens is similar to our
regular crops except on a much smaller
scale. I have been working with Sabrina
Harris on some microgreen production. It is
similar to planting and harvesting regular
(Continued inside)
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MAKE THE MOST OF YOUR SHARE

Week of July 14, 2018

GRILLED PERSONAL PATTYPAN PIZZA

INGREDIENTS
• 3 medium pattypan squash (about 2 lbs.)
• ¼ C uncured pepperoni cut into quarters
• 1 tbsp olive oil
(optional, omit for vegetarian dish)
• 1 C organic pizza sauce
• 2 tbsp roughly chopped basil
• 1½ C shredded low moisture mozzarella cheese
• 1 C shredded parmesan cheese
DIRECTIONS
1.

Preheat and clean your grill. While the grill is heating prep all of your ingredients. Cut pattypan squash into ¼ inch thick slices
and lightly brush with olive oil on both sides. For the pizza sauce, select the pastiest sauce available to prevent pizza toppings
from sliding around while they are on the grill.
2. Place the squash slices on the grill over direct high heat (450º-550º F) and grill for 4-5 minutes, with the lid closed as much as
possible. You'll want to get some nice grill marks on the squash before turning, so don't move them at all.
3. Once they are sufficiently grilled on the bottom, flip the slices over and top each slice with a layer of sauce, parmesan,
mozzarella, and pepperoni. Continue cooking with the lid closed for about 4 minutes or until the cheese is melted and just
starting to bubble.
4. Carefully remove the pattypan pizzas from the grill using a large spatula. Allow them to sit for 5 minutes and then sprinkle
with fresh basil before serving.
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FARMER'S COLUMN

LIL' FARMER CORNER
Connect the dots in number order to complete the carrot!

From SimpleSeasonal.com

E

TIP OF THE WEEK

4 Ways to Use Up Fresh Basil!
Infused Oil
Infuse your favorite olive oil with basil. It only
takes a few minutes!
Fish & Seafood Dishes
Combine with tomatoes, shrimp or halibut for
fresh summer dish.

crops except on a much smaller scale. Additionally with the
production of microgreens, it takes less time for the plants to
grow. For those who are unfamiliar with microgeeens, they are
vegetables that are grown to be small. You can commonly find
them as garnishes on foods. We are hoping to start production
on an even bigger level so that we can give some of our
microgreens to our CSA members.
Although I enjoy farming, I personally enjoy doing social media
marketing more. During my time here I am able to work on ELIJA
Farm’s Instagram and Facebook pages. Being a photographer I
not only work in the fields, but I am also able to take pictures of
the beautiful farm. If the pictures that I have are good enough,

Frozen Desserts
Basil goes well with watermelon, lime, mango
and strawberries.
Cocktails
Muddle basil into lemon or berry-based rinks to
balance out the sweetness.
Follow us on Instagram @ELIJAFarm

(Continued from pg. 1)

then they will be posted to the social media platforms. After
working on the farm, I see how much I truly enjoy working on the
Instagram and Facebook pages.
Working on the ELIJA Farm has allowed me to try out many
different things which I find very helpful because I am currently
in college and am unsure what I want to study. Therefore,
working on the farm allows me to try out many different career
paths and helps me narrow down what I want to do in the
future.
I am thankful to ELIJA Farm for allowing me to explore the many
work possibilities!

