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ELIJA FARM TEAM
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

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
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METAMORPHOSIS

Mark Carroll, Senior Cultivator
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FARMER’S CORNER

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

Recently, on
a seemingly
unassuming sprig of
basil I was reminded
of one of the most
amazing natural
occurrences I’ve
come to know. On the underside of the pale
green leaf there sat a chrysalis of nearly the
same color, connected at the base to the stalk
and suspended upright by two symmetrical
fibers up to the leaf. Inside this structure a
new creature is being formed, a butterfly.
Weeks, maybe a couple months earlier, this
insect was just hatching from its egg. As
a caterpillar, it was short, stubby and not
much more than a few rudimentary legs
and a mouth-- all it will need to feed its
hunger for fresh leaves. Most caterpillars
are not very mobile, especially recently after

hatching, so it is lucky that its mother was
compelled to deposit the egg right on its
favorite food. Conveniently placed, it begins
to feed, consuming all leaves in the area. A
caterpillar’s skin doesn’t stretch or grow in
any way so to get bigger it must break out of
its covering and grow a new one. Repeating
the process several times before it is ready to
form into its pupa (cocoon/chrysalis) form.
Once fully grown, the caterpillar finds an
adequate site to lay in wait for several weeks.
At this point it will either spin itself a cocoon
or molt one last time to form a chrysalis.
Inside this formation is where the magic
really happens. Once formed, the caterpillar
releases enzymes that dissolve nearly its
entire body into undifferentiated bug soup
(a technical term, of course). A few clumps
of cells, called imaginal discs, which can be
looked at as the seeds for all the adult form’s
(Continues inside)
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SIGHTS & SCENES FROM THE FARM

Week of September 1, 2018

ELIJA Thymes 											

OUR HARVEST @ ELIJA FARM

MAKE THE MOST OF YOUR SHARE

Week of September 1, 2018

RED NOODLE BEANS WITH GARLIC

INGREDIENTS

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!
PIZZA WORKSHOP

ol!

IJA Scho

Thursday, September 6th from 5-6 pm.
at The ELIJA School (11 Laurel Lane, Levittown, NY 11756)
$20 per person.
Due to kitchen renovations at ELIJA
Farm, our next workshop will be held
at The ELIJA School. In this workshop
you'll make pizzas with choices of
topping, including cheeses and farm
fresh vegetables. Registration fee
includes supplies and extra pizza
dough to take home. Register online
at www.ELIJAFarm.org/events

1 tbsp olive oil
1 cayenne peppers, or a few jalenpeno slivers
1-1.5 lbs red noodle beans, cut into 3 pieces
6 cloves garlic, peeled and slivered
1 tsp sugar
1/3 cup water
1 tbsp natural rice vinegar
1/2 tsp kosher salt
1/2 tsp coarse black pepper
Source: TransplantingTraditions.com

DIRECTIONS
1. Heat oil in a large skillet
2. Add the garlic and cayenne peppers first, and stir until it releases
the aroma
3. Add the beans, stir fry for about five minutes
4. Add sugar, stir until coated
5. Pour the water into the skillet, cover and simmer for 5 minutes
6. Add the vinegar, salt, and pepper.

E TIP OF THE WEEK
Flowering Garlic Chives
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Did you know that you can eat the flowering top and
any chives leaves that aren't too fibrous. The stems
of the flowers can be discarded because they will be
hard and woody.
Garlic Chive can be added as a seasoning or garnish
to an savory meal or the flowers are also beautiful
as a bouquet.

FARMER’S CORNER

appendages and organs, are retained in this nutrient-rich
solution. These groups of cells rapidly divide and grow into the
adult butterfly. This process is still not very well understood.
Much of how the imaginal discs organize themselves is still a
mystery. That is, how is it that the wings, legs, body, mouth, etc.
all end up in the right places?
After the adult stage finishes developing inside its protective
covering, it must escape and find a protected place to harden
its new shell and wings. Then there’s a bit of stretching and
warming up that needs to take place before the adult takes
flight in search of a mate to perpetuate this amazing feat of
evolution for another season. All while attempting to avoid
becoming bird food.

(Continued from pg. 1)

True metamorphosis has been a potent symbol for human
cultures throughout time. The concept that we are capable
of not just arithmetic growth, but also complete phase shifts
is something that we may need to be reminded of at times.
The places and times we are
born and grow up in can shape
us, but there is always the
possibility of moving beyond
what is expected. I find that
these small creatures show us
that there is always room for
growth and new beginnings, no
matter where we find ourselves,
nor how old we are.

