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ABOUT ELIJA FARM

		

Saturday

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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ELIJA FARM TEAM
Debora Thivierge
Founder & Executive Director
Damon Green
Farm Operation Director
Joy Dinkelman
CSA Director
Emmett Phinney
Farm & Greenhouse Manager
Suzie Rust
Director of Baking &
Culinary Arts
Jason Harris
Sous Pastry Chef &
Delivery Driver
Valerie Maben
Assistant Farmer
Mike Howell
Field Supervisor
Jenn Marsh
Volunteer Coordinator
Oscar Jackman
Farm Apprentice
Sabrina Harris
Farm Intern & CSA Tent Host

WEEKLY HARVEST

Swiss Chard
Bok Choi

Lettuce
Scallions

Your share will likely include:
Broccoli Rabe
Parsley

Sorrel

Lemon Balm

MEET THE FARM TEAM!

Debora Thivierge

Damon Green

Joy Dinkelman

Emmett Phinney

Suzie Rust

Jason Harris

Valerie Maben

Mike Howell

Jenn Marsh

Oscar Jackman

Sabrina Harris

Rest assured that the farm team is wearing masks at all times, we are
following all CDC guidelines and have a detailed COVID action plan.
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ELIJA FARM MAP

MAKE THE MOST OF YOUR SHARE
2020 CSA GUIDELINES
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SEED STORIES

CHIOGGIA BEETS

Chioggia beets (pronounced kee-OH-gee-uh) look like a
candy cane when you cut them open! They aren’t your
average dark red beet, but rather have white and pinkish
red stripes. Chioggia beets were originally developed and
grown in a fishing town called Chioggia, near Venice, Italy.
Beets were used to make sweet and savory tarts, soups,
pasta, or just boiled and served with soft cheese. This
variety of beets is thought to have been brought over to the
United States by Italian immigrants in the 1800s. At first,
they were only sought out by fancy restaurants because
average Americans were put off by the fact that they
weren’t the usual red beets they were used to. However,
today Chioggia beets are embraced by CSA’s, food lovers,
farmers markets, farm to table restaurants and top chefs
alike. Beets aren’t just to be boiled or roasted (although
they are just as delicious),
beets are also great in soups,
smoothies, salads, baked
goods and as fries, chips and
slaws. How will you add this
candy cane stripped beet to
your plate?
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COMMUNITY PARTNER

Follow these steps to safely
collect your CSA Share:
Have your share sign visible
from your window shield
Pull into the farm and slowly
drive up to the CSA tent
Stay in your vehicle and open
the trunk when you pull into
the pick-up spot
Our gloved and masked staff
will place your CSA share(s)
in your trunk.
Continue driving around
the farm track to see what's
growing at ELIJA Farm.

ONE LOVE REMEDY

One Love Remedy is a raw, whole food bar made with 8 ethically
sourced, organic, healthy ingredients. With a rich chocolate flavor, it's
a guilt-free and delicious source of energy and focus.
Founders Ellen Nalaboff and Sheila Airo have been in the fitness and
nutrition space for over two decades.
The idea for One Love Remedy came to them one afternoon after
teaching back-to-back Pilates and TRX classes. Ellen says “we were
tired, hungry, and in need of something healthy to keep us going. As
holistic nutritionists, neither of us wanted to sacrifice our personal
commitment to health by grabbing just any bar ... so we decided to
make our own.” That day, two years ago, they came up with their first
recipe and over time it evolved into One Love Remedy - a bar made
solely from pure, organic, simple ingredients.
With the mindset of “love thy self, love each other, and love the
planet”, the founders also decided to partner with 1% for the Planet to
insure that, with every bar they sell, they
are able to give back in the process. Like the
name suggests, 1% of all product sales are
donated to the organization whose mission
is to protect the future of our planet.
Enjoy your complimentary bar - Share the
Remedy and Spread the Love!
www.oneloveremedy.com
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GARLICKY BROCCOLI RABE

INGREDIENTS
• Salt and pepper to taste
• 1 bunch broccoli rabe
• Parmesan cheese
• 3 tablespoons olive oil
optional
• 3 garlic cloves or 2-3 garlic scapes
•
Olive oil for drizzling
• 1 pinch red chili flakes optional
INSTRUCTIONS
5. Over medium heat, drizzle olive oil in a large skillet.
1. Trim the stems, anywhere from 1-2 inches.
6. Sauté minced garlic and chili flakes for 1 to 2 minutes.
2. Wash broccoli rabe properly.
7. Stir in the broccoli rabe and saute for 3-5 minutes or until
3. Cook broccoli rabe in a large pot of salted boiling water until
tender.
tender for approximately 5-7 minutes.
8. Season and Sprinkle with parmesan cheese.
4. Drain and squeeze in order to remove as much of the liquid
9. Place on serving dish and drizzle with olive oil.
as possible.
FROM OUR HOUSE TO YOURS

SEND US YOUR RECIPES

We want to share what our CSA members are making with their harvest. Each week we will select one recipe to publish. For a chance
to have your reciple included in the ELIJA Thymes simply email your foodie photo and recipe to joy@elija.org.
FARMER'S CORNER

2020 CSA HAS ARRIVED

The time has arrived: your CSA membership is about to reap
you the benefits of 16 weeks of the freshest, organically-grown
produce around! First, we would like to sincerely thank you for
choosing ELIJA Farm CSA and for your financial contribution before
the season started. Now it your time to take advantage of your
investment and all the produce that comes from it!
Rest assured that our farmers have been following all guidelines
and preventive measures to sow, transplant, and tend our
produce these last couple of months and we will continue to take
our responsibility seriously. ELIJA Farm has always stood for and
strived to make our community healthier; that will continue to be
our guiding principle in all that we do.
We have lots of nutritious and delicious produce just waiting to go
home with you every week! There will likely be some things you are
unfamiliar with, but don’t panic! We only grow things that we know
most members love or will end up loving once they try it. So when
you get something a little strange, like kohlrabi, garlic scapes, or
ground cherries, don’t worry! See if we included a recipe for it in
the newsletter and if not Google it. Also, don’t hesitate to email our
CSA Manager Joy at joy@elija.org and she’ll be more than happy to
share the ways she loves to prepare and cook it. New vegetables
or even new colors of produce can be off putting at first, but we’re
here to help you with lots of recipes and tips.
Speaking of new colors, here at ELIJA Farm, we love having lots of
different varieties! That means 19 different varieties of tomatoes, 11

varieties of peppers, 8 varieties of eggplant, 6 varieties of cabbage,
8 varieties of winter squash and more!
Why are we obsessed with having so many different varieties
and types of vegetable? Simple - more diversity is more fun and
beautiful. Why have just the normal black eggplant, when you can
also have a purple-colored one; a long and thin Japanese one; a
plump white and lavender one; or a chunky rare Iraqi one?
Growing so many varieties and crops goes beyond physical
appeal too. Having more diversity in the garden provides more
resistance against pests and environmental conditions. Besides
which, different crops and varieties can be used in different ways.
11 different varieties of peppers mean there are bell peppers, Italian
frying peppers, poblanos, hot peppers, and shishito peppers,
which can all be used uniquely in the kitchen. There are bound
to be some new and surprisingly delicious vegetables to try this
Summer! So look forward to new recipes and tips in our newsletter
and we are always just an email away for any other questions!
We hope you enjoy your bounty!
VEGGIE PROFILE

ARUGULA

Arugula is a vegetable that is High in Vitamin
A and Vitamin K as well as very low in
carbohydrates. It also has only 25 calories for
5 cups!

