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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
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Supervisor
Conner Pangia
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FARMER’S CORNER

SUMMER SQUASH

MY SUMMER AT ELIJA FARM

My experience
on the ELIJA
farm is like no
other. It's such
a cleansing
place to be, like
listening to the
birds chirping
while planting
crops out in
the field. It’s a
lot of manual
labor, but the payoff is huge during CSA. I
love seeing all of the vegetables propped
up beautifully under the tent after a long
day of harvesting. And even setting up
the tent and decorating it is so much
fun. I’m a bit of a perfectionist, so I love
organizing the produce in a way that’s both
aesthetically pleasing and easily accessible
while members pick out their vegetables.
Hearing back from the CSA members about
what they made with their produce is so
rewarding, too! It encourages me to eat
cleaner and more organic, and now I have
such easy access to it more than ever before.
I always tell people that there’s nothing like

Sabrina Harris, Summer Intern

taking a carrot straight out of the ground,
wiping the dirt off, and eating it. Because of
the farm, I’ve expanded my own personal
palette and I’m willing to try anything grown
here!
Personally, my favorite thing to do on the
farm is baking. I enjoy helping out our
learners from The ELIJA School, ELIJA TPS
and NSSA during their baking class. They’re
all so energetic and so eager to learn! I
love seeing how excited and how proud of
themselves they are once they’re all done
and the cookies are out of the oven. I’ve
grown up around some of the ELIJA students,
and for them to be in this peaceful and
relaxed environment outside of the school is
like a breath of fresh air for them. These kids
go through rigorous days of school every
day for most of the year, and these baking
classes give them opportunity for the kids to
relax and have a break in their day.
I got the opportunity to work one-on-one
with Suzie, our baker. The other day, she
taught me how to make caramel corn from
scratch. Eventually, I had full control over the
caramel corn production for the CSA bake
(Continued inside)
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HARVEST ADVANTAGE
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ELIJA FARM: A SANCTUARY FOR HEALTH & WELLNESS

W

ELIJA Farm CSA members now have
exclusive access to freshly harvested
produce online through our Harvest
Advantage program. Each week, you
can log onto www.ELIJAFarm.org and shop our produce
by the pound as an addition to your share. The order will
be packaged and ready on your pick-up day. Produce will
change weekly and quantities are limited.

This new class is open to CSA
members and the community!

A meditation class held in ELIJA's Farmhouse

Wednesdays, 6 p.m.
ELIJA Farm
$30 for a 60-minute session
Register online:
www.ELIJAFarm.org/events

How to Shop
Once logged into www.ELIJAFarm.org, click on Shop. A
few different merchandise categories will be listed on
the right side of the page. Click on Harvest Advantage
for CSA Members as a filter to view the full list of
produce. Saturday's Harvest Advantage will close by
Friday, 4 p.m. or until quantities run out and Tuesday's
Harvest Advantage will close by Monday, 4 p.m. or until
quantities run out.

Astral Recess, led by Tim and Stephanie, create a unique sound
meditation with a focus on relaxation for guests. Original ambient music
accompanies you, as you make yourself comfortable to a peaceful
soundscape, creating space for relaxation and rejuvenation.

If you haven't yet created an account on ELIJAFarm.org
and need assistance, contact Kim Hoffman at Kim@ELIJA.
org, and she will walk you through the process.

We also offer classes tailored for individuals with autism. Contact info@
ELIJA.org for more information on these classes.

Classes are catered specifically and intuitively for every client. 60-minute
sessions start with 10 minutes of breath work and therapeutic chanting,
followed by 5-10 minutes of progressive muscle relaxation. Clients end
the session with 30-40 minutes of sustained stillness and deep listening
while laying (Savasana). Limited to 10 people per class.

OUR HARVEST @ ELIJA FARM

E

TIP OF THE WEEK
THE DEAL ON DILL!

We have expanded our partnership with OurHarvest whose
newest pick-up site location is at ELIJA Farm during the same
time as our current CSA pick-up days and times. OurHarvest is
a virtual farmers market that connects you to the region’s best
growers and artisanal producers through online shopping.
Shopping with them is a great way to round out your ELIJA CSA
by adding other key staples to your weekly pickups – making
your weekly trip to the farm a one-stop shopping experience!
First time users who enter the coupon code ELIJA at checkout
will receive 25% off their first order, and ELIJA will receive a
percentage of every order that person places!
Your order must be placed by 9:00 a.m. the day before your
scheduled pickup, so visit www.OurHarvest.com today!

There's a big difference between fresh and dried dill
weed. Use fresh for the most intense flavor. If you
must use dried, use generously.
The flavor of dill weed diminishes greatly the
longer it is cooked. Add it at the last minute for full
flavor and aroma.
Quick dill butter: Add 1/4 cup minced fresh dill weed
to 1/2 cup softened butter. Mix well, cover and
refrigerate at least 2 hours before using. Use with
broiled seafood or as a spread for savory bread.
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MAKE THE MOST OF YOUR SHARE

INGREDIENTS
• 12 ounces coarsely grated zucchini
• Salt, as needed
• 1 cup chopped onion
• 4 large eggs, lightly beaten
• 3 ounces all-purpose flour
• 1/2 ounce chopped dill
• 1/2 ounce chopped flat leaf parsley
• Chopped tarragon (optional)
• Freshly ground black pepper

Week of July 21, 2018

ZUCCHINI PANCAKES WITH TZATZIKI SAUCE

• 3 ounces crumbled feta cheese
• 2 1/2 ounces chopped toasted pine
nuts (optional)
• 2 cups olive oil for pan frying
Tzatziki Sauce
• 1/2 c plain yogurt
• 1/2 c sour cream
• 1/2 c grated cucumber, squeezed dry
• 1 tsp. minced garlic or garlic scapes

•
•
•
•
•
•

1 tbs. extra-virgin olive oil
1 tablespoon chopped mint or dill
1/2 teaspoon lemon juice
1 teaspoon lemon zest
Salt, as needed
Fresh ground black pepper, as
needed
Adapted from Culinary Institute of America

DIRECTIONS
Tzatziki Sauce
1. Combine the yogurt, sour cream, cucumber, and garlic in a food processor and puree until smooth.
2. Transfer to a bowl and fold in the olive oil, mint or dill, lemon juice, and zest. Stir until combined and season to taste with salt
and pepper. Keep refrigerated until ready to serve.
Pancakes
1. Place the grated zucchini in colander. Sprinkle with salt and let stand for 30 minutes. Squeeze the zucchini to remove as much
liquid as possible. Dry the zucchini by pressing it between several layers of paper towels.
2. In a large bowl, combine the zucchini, onions, eggs, flour, dill, parsley, tarragon, salt, and pepper until evenly blended. Fold in
the feta cheese. (The pancake mixture can be prepared up to 3 hours ahead. Cover tightly and refrigerate. Stir to blend before
continuing.) Fold the pine nuts into the zucchini mixture.
3. Preheat the oven to 300°F to keep the pancakes warm as you work. Place a baking sheet in the oven.
4. Add enough oil to a large skillet to come to a depth of about 1/8 inch, and heat the oil over medium-high heat until the surface
of the oil shimmers. Working in batches, drop heaping tablespoons of the zucchini mixture into the hot oil, leaving enough
room for the pancakes to spread as they cook. Fry until the pancakes are golden brown and cooked through, about 3 min. per
side. Transfer each batch of pancakes to the baking sheet in the oven to keep warm. Serve immediately with the tzatziki sauce.
FARMER'S COLUMN

share that week. When people walked by and stole a few pieces
of the finished product and melted over how delicious it was, I
felt so proud of myself because I had never considered myself a
good baker, let alone a baker at all!
Hanging out and chatting with the other farmers is fun as well.
It’s the type of dynamic that you would hope to have at any
workplace, but the energy everyone brings day to day makes the
experience that much more enjoyable. I’ve learned so much from
the other farmers about nature, taking care of crops, all the ins
and outs of farming, and random fun facts, too. I’m starting to
see them as my own family, in a way, because of how caring and

(Continued from pg. 1)

kind they all are. Rarely do I ever feel down at the farm, because
there’s always someone to lift your spirits and make you smile.
I encourage all of my friends and family to come to the farm at
least once, just to experience how relaxing it is to see the sun
rise over the farm and experience the simplicity and serenity of
nature. All of the hard work pays off in the end, and I’m able to
see that directly when CSA members or visitors gush over how
beautiful everything looks that day. It’s a selfless place where
happiness and peace are all around, and I promise that the farm
and the experience here will make you smile.

