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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    IS THIS HEAVEN? NOPE, IT’S JUST AUGUST   
          Mark Carroll, Senior Cultivator 

43 Foxhurst Road
South Huntington, NY 11746

516.216.5270

info@ELIJA.org

www.ELIJAFarm.org

@ELIJAFarm

l

q

E

f

B

SHARE PICK-UP CALENDAR

   FRESHLY HARVESTED     YOUR SHARE WILL LIKELY INCLUDE:

Ah it’s August, mid-summer and fall 
approaches.  When we are grateful for the 
fruits of our hard-earned spring labor. Looking 
out over the fields, I can see tall trellises full 
of pole beans and tomatoes, our watermelon 
patch creeping along the ground, pepper 
plants laden with fruits, both summer and 
winter squash gradually claiming more 
space, cucumbers climbing up their lines, 
eggplants weighed down with warm weather 
abundance and the greens forming dense 
lawns of edible leaves.  To say the least, it is a 
good time to be on a farm.  

The boons of summer are sown throughout 
the early season.  From snow covered empty 
fields without bed markers, the ELIJA farm 
staff and our learners have transformed the 
potential of spring into the reality of summer.  
I doubt there are many who would claim 
this a simple task.  The amount of planning 
involved to ensure a consistently plentiful 
harvest is significant.  Our CSA manager, Joy, 
spent many winter hours sorting through seed 
catalogs, focusing on all sorts of data points: 
days to maturity, germination temperatures, 
disease resistances, color, shape, size, and 

taste.  With this 
information in 
mind, she laid out a 
plan for the year.

Once we had our 
task calendar 
in place, the 
field team set 
about bringing 
it to fruition.  Both staff and learners set 
themselves to the work at hand.  Foregoing 
major tractor work, as a team we hand-
cultivated nearly every bed on the farm, 
pitchforks in hand, sweat dripping from our 
brows as we cleared them of weeds and raked 
it flat.  Crews were still finishing prepping 
the fields as seed sowing began. The crops 
started growing up and gradually moving 
outside from the germination chamber to the 
hot house, then to our cool house, followed by 
in-ground cold frames, finally being hardened 
off under partial shade before being planted 
out to the fields.  

While our “babies” grew in their protected 
environments, nurtured by farmer Patrick, 
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                               (Continues inside)
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SAVE THE DATE! E TIP OF THE WEEK

  MAKE THE MOST OF YOUR SHARE     CAPRESE SALAD 

INGREDIENTS

• 3 vine-ripe tomatoes, 1/4-inch thick slices
• 1 pound fresh mozzarella, 1/4-inch thick slices
• 20 to 30 leaves (about 1 bunch) fresh basil
• Extra-virgin olive oil, for drizzling
• Coarse salt and pepper 

DIRECTIONS

1. Layer alternating slices of tomatoes and mozzarella, adding a basil leaf between each, on a large, shallow platter. 
2. Drizzle the salad with extra-virgin olive oil and season with salt and pepper, to taste. 

SIGHTS & SCENES FROM THE FARM

                               (Continued from pg. 1)

OUR HARVEST @ ELIJA FARM

Are you taking advantage of our partnership with OurHarvest? 
Their 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!

HOW TO STORE TOMATILLOS

with learner assistance, the field staff continued to prep the fields.  
Installing trellises, laying down weed mat, placing mulch on the 
beds, setting up the irrigation system, improving the tilth of the 
soil are just a sampling of the tasks completed with the help of 
learners and volunteers this Spring. Farmers Conner and Adam 
lead the push through this time, teaching proper tool use and 
engaging everyone that came through the farm with the daily/
weekly work.  

The next, and my favorite step in the process, is planting.  We took 
our mature seedlings out of the nursery area and to their allotted 
beds, planting out over 60% of our fields in just 2 weeks.  Farmer 
Damon arranged it so that everyone who visited during that time 
had a hand in that achievement.  As we progressively filled out the 
rest of the land, we were able to put some time into the aesthetics 
of the farm.  We planted a wide variety of flowers and beneficial 
plants on our borders, all while we kept a watchful eye for pests 
looking to take a piece of our developing crops.  Observation is an 
integral tool in maintaining a healthy and pest-free farm. 

When we arrived in mid-June, the weekly CSA offerings began. 
From this time, each leaf and fruit have been carefully curated for 
shape, size and quality before entering the tent.  Crop by crop, 
the offerings expanded to include a greater variety of vegetables, 
each requiring their own procedures for harvest and packaging. 
Most importantly each new variety of produce added another 
flavor/color/taste directly to your kitchen table every week. 

Now we are here at week 10 of the 2018 CSA season in full summer 
production from a verdant, abundant, healing and educational 
space.  While we may be over halfway through the season, we are 
by no means slowing down.  Production will continue for as long 
as the weather allows, but even that isn’t the end of the work here.  
Cleaning up the fields, preparing them for fall/winter harvest and 
finally closing down for the cold of January will give our staff and 
learners diverse opportunities for active living and engagement 
in the full cycle of our food system well into late November.  The 
cycle comes back upon itself in February and we get the honor 
to do this all over again, improving our techniques, systems and 
curriculum constantly to aid our community in every aspect that 
we can.  Always moving closer to our goal of greater integration, 
independence and active, fruitful experiences.  I thank you for 
being part of this process that I personally hold so dear and feel 
lucky to share with each of you. 
 

FARMER’S CORNER    

Source: FoodNetwork.com

If you are going to use the tomatillos within three 
to six days, you can just place them on your kitchen 
countertop. Make sure that your countertop is 
cool, dry, and clean. To store them for two to three 
weeks without removing the husk, place them in a 
paper bag and refrigerate them. You can also store 
tomatillos without their husk. Instead of using the 
paper bag, use a plastic or a freezer bag. Remove 
the husk by placing the tomatillos in a bowl of warm 
water. Then, once the husk is moving away from the 
fruit, remove it by peeling the husk with your hand. 
Make sure they are dry before 
storing them inside the bag 
and into the refrigerator.

ELIJA FARM

Fall 
Festival

Fall 
Festival

Admission:
• CSA Full Share Members get 4 free tickets; Half Share 

Members get 2 free tickets! Contact Kim@ELIJA.org for 
details.

• General Admission: $15.00; Children (2 & under): Free
• Each child will receive a pumpkin with admission!
• Purchase additional tickets at www.ELIJAFarm.org/

events

OCTOBER 20, 2018
10:00am-2:00pm

• Farmer's Market 
• Hayrides Pumpkin Patch
• Live Music & Storytelling
• Bounce House
• Children's Arts & Crafts
• Festival food & Hot Cider  


