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ABOUT ELIJA FARM

l
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.

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

MY SUMMER AT ELIJA FARM

I joined the ELIJA
Farm team in
Summer 2017
through mutual
family friends. I
was immediately
interested with
the land and
learners and it
was a perfect
mixture of the two things I was passionate
about.

Lauren Greene, Summer Intern

people and has broken a lot of biases that
I had with different types of people. At the
end of the day, we are all just people with
different personalities and working at the
farm taught me empathy and boosted my
communication skills. Working at ELIJA Farm
has really helped me learn how to work with
people who have special needs.
My ultimate goal is to be a psychologist, but
farming will always be my a passion of mine.

Ever since I was young, my parents have
grown their own food and as I was growing
up, they taught me about plants and
planting. I did not appreciate planting as
much till I was older when I started to become
interested in nutrition and began to get
passionate about gardening and farming.
Working at the farm taught me so much
about how to communicate with other

Lauren teaching a class on plant science to
adult learners in the Farmhouse!
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SIGHTS & SCENES FROM THE FARM

Week of August 4, 2018

WORKSHOPS @ ELIJA FARM

Kimchi Workshop: When Monster
Cabbage Goes Spicy!

Wednesday, August 8th from 5-6 pm.
$20 per person. Includes the workshop, all
supplies, and a jar of Kimchi to take home!
Join us and learn how to make to yummy, homemade
Kimchi and take a jar home too! Kimchi, a staple in
Korean cuisine, is a traditional side dish made from
salted and fermented vegetables, such as cabbage
and Korean radishes, with a variety of seasonings.
Suzie, ELIJA Farm's in-house baker and chef, will be
teaching this workshop at ELIJA Farm.
Sign up is at elijafarm.org/events;
seats are limited so sign up
quickly!

LIL' FARMER CORNER

E TIP OF THE WEEK
CLASSIC STEAMED EDAMAME
Adult learners from NSSA (Nassau Suffolk Services
for Autism) spent time this week picking the
edamame (green soybeans) off our plants.
Directions
Bring water and salt to a boil. Add edamame and
cook for 5 minutes until edamame are tender and
easily release from their pod. Drain thoroughly and
toss generously with a coarse finishing salt like
kosher salt. Serve warm or cold
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MAKE THE MOST OF YOUR SHARE

INGREDIENTS
• 1 medium-large summer squash
Stuffing
• 1 diced Spanish onion
• 1 tbs. chopped fresh thyme
• 1/2 cup chopped parsley

•
•
•
•

Week of August 4, 2018

STUFFED SUMMER SQUASH

1 cup celery
2 cup diced squash (For each medlg stuffing squash add 2 c. of diced
zucchini or patty pans to fill it with)
1/2 cup chopped chives
1 1/2 cup toasted bread crumbs

•
•
•
•

1/2 cup grated cheese
2 tbs. butter
Salt and pepper to individual taste
1 cup white wine

This recipe is courtesy of Chef Tom
Gloster of Rustic Root in Woodbury.
Rustic Root purchases produce
directly from ELIJA Farm and have
been enthusiatic supporters of our
mission. Thanks, Chef Tom!

DIRECTIONS
Stuffing
1. In a large sauté pan add 4 tbs. of vegetable or olive oil (not extra virgin)
2. Bring pan to a med high heat
3. Add in onions, celery, thyme, and add a pinch of salt
4. When vegetables become translucent, de-glaze with wine
5. Allow wine to cook off for about two min., then add the squash, parsley and chives.
6. Cook for another 8 min. A lot of water will come out of the squash (don't get nervous that is a good thing). Now turn off the
heat and stir in bread crumbs and cheese.
7. At this point season to your own liking (remember recipes are guidelines don't be afraid to put your own spin. You can add
bacon, different herbs, dried herbs, tofu or other vegetables)
Squash
1. Remove the top and hollow out the summer squash. Season the squash with salt and pepper and roast in a 350-degree oven
until tender. Remove from oven and allow to cool
2. When squash is cooled off take a few spoons of your vegetable stuffing and place inside the squash. Don't pack to tight.
3. When ready to serve, put the stuffed squash in a preheated 375-degree oven, cook until stuffing is golden brown about 25 min
depending on your oven (cooking in a convection oven will reduce cook time) Remove from oven and either serve whole or
slice for individual servings
PLANTING SEEDS OF CHANGE

ANNUAL GARLIC HARVEST

Jason Harris

A central goal of ELIJA Farm is to support the community by providing an agricultural curriculum and health and wellness activities to
adolescents and adults with autism, their families and the communities in which they live and work. The farm provides a therapeutic
environment aimed at teaching vocational and general life skills to these individuals and other vulnerable populations through adaptive
farming methods and other dynamic programming.

On , July 19, ELIJA Farm held its annual Garlic Harvest. The
weather was perfect for a group activity. Staff and volunteers
harvested a number of garlic varieties had the pleasure
of picking several garlic varieties, including German Red,
Music, Elephant, and German Extra Hardy. The garlic smelled
delicious! Following the harvest, several of the farmers and
some volunteers made homemade pizzas using the garlic and
homemade tomato sauce. The dough was made by house
baker and chef, Suzie Rust, with ingredients fresh from the

farm. Look forward to some amazing garlic in your future CSA
share!

