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FALL 2020 CSA SHARE

FALL BAKED GOODS & MICRO-GREEN SHARES ARE HERE!
Offered weekly from October 14th to December 16th, 2020

ELIJA FARM TEAM

Visit www.ELIJAFarm.org for more information and to
purchase one or both Fall 2020 shares!
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.

43 Foxhurst Road
South Huntington, NY 11746
516.216.5270
info@ELIJA.org
www.ELIJAFarm.org

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

SEED STORIES

LUCCA CANESTRINO TOMATO

Lucca Canestrino is a new tomato in the
States, but it has been long cherished in
pockets of Italy. This exceptionally rare
heirloom tomato hails from the Tuscan city
of Lucca. There, it has long been prized in
home gardens and in local markets. Lucca
Canestrino has such a unique flavor that
prior to the mid 1900’s it was one of the
most expensive, yet still the most soughtafter variety of tomatoes in Tuscany. Sadly,
as hybrid tomatoes replaced heirlooms, it
was soon abandoned by commercial seed
companies and thus it was no longer grown
by farmers nor offered in markets. Between
the early 1900’s and the late 1900’s, 80% of
heirloom tomato varieties were no longer
being offered by seed companies in the U.S.
alone. This phenomenon has reached far
and wide around the globe though. Had a
few seed savers in Tuscany not saved and
shared these Lucca Canestrino seeds in the
absence of commercial seed companies,
this tomato would be been added to the

hundreds of varieties that have been lost
forever. Thankfully in 2015 this exceptionally
delicious tomato was added to the Register
of Biodiversity in Tuscany and is now being
revitalized in the region. Recently Chef Cesare
Casella, originally from Lucca and now a
chef in the Catskills, brought these seeds to
the States. This tomato is now being offered
by the Hudson Valley Seed Company and
is making its way into gardens due to its
beautiful basket shape and dry fresh that
are perfect for making homemade sauce.
We are proud to be one of the few CSA’s who
are growing this almost lost Italian saucing
tomato. How will the rich history of the Lucca
Canestrino tomato inspire you in your kitchen?
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FARMER'S CORNER

THE ORGANIC CURSE: GMO BY JOY DINKELMAN

GMO is almost a profanity these days; they are often talked about
with malice, yet little understood. First things first, ELIJA Farm, all
other small farms and all organic farms do not grow genetically
modified organisms (GMOs). That is something that is left to the
hundred or thousand acre industrial farms in the U.S. and other
parts of the world. ELIJA Farm also does not support other farm’s
practices of growing GM (genetically modified) crops. We realize
that this is a very hot topic and something people are concerned
about, but often know little about. We want to help explain the
basics to you. The top 5 most commonly produced GM crops are
1) soy 2) corn 3) canola 4) milk and 5) sugar beets. Most people
aren’t eating GM soy directly, but rather they are consuming
in through the animals they eat that were fed it, as well as in
processed foods, especially containing soy lecithin and soybean
oil. Corn is pretty similar, although commercial sweet corn (unless
organically-grown) is now GM, people are mostly ingesting GM
corn through the meat they eat and in processed foods that have
high-fructose corn syrup, corn starch and corn oil. Canola, 90%
of which is GM, is mostly consumed at home and in restaurants
as cooking oil or in margarine. Only 20% of milk in the U.S. is still
produced with rBST, a genetically-engineered hormone, but most
milk now is not and even states, “from cows not treated with
rBST”. Most people aren’t eating sugar beets directly, but about
half of all granulated sugar is from sugar beets? Considering how
much sugar our society eats, we consume it a lot. Considering
how prevalent GM foods and products are in America, it’s worth it
to have a discussion about them.
As farmers, we believe you have a right to be educated about the
food that you choose to eat or avoid. The controversial health
dangers of eating GMOs is often talked about, but unfortunately,
there is limited research, so we will not even go down that road.
On the other hand, the herbicide use, most notably RoundUp, is
used with most GMOs and is well documented as cancer-causing.
RoundUp is an integral part of nearly 90% of U.S. soy, corn, cotton
VEGGIE PROFILE

Red radishes are a refreshing
and reasonably nutritious root
vegetable. Radishes are
often eaten raw, as a side
vegetable or in salads,
and they can also be
pickled! They are just 16
calories a serving, so try
one today!
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RED RADISH
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MAKE THE MOST OF YOUR SHARE

INGREDIENTS
• 3 large unripened green tomatoes
• 1 cup flour
• 1 tablespoon kosher salt
• 2 cups Ritz cracker crumbs
• 2 eggs beaten
• 2 tablespoons dried Italian seasoning

and canola production. Although RoundUp Ready GM crops are
resistant to its herbicide effects, this recognized carcinogen is still
persistent on the crops. Even non-GMO grains like wheat and
oats, as well as beans and peas are often sprayed with RoundUp
to make the plants die back and dry quicker for harvest. This
means the plants effectively absorbed carcinogenic chemicals
before being processed into the foods we eat every day. RoundUp
is banned in 27 countries around the world and in a handful of
cities and counties in the U.S., but Monsanto chemical and GM
food monopoly has still been effective in linking RoundUp and our
American food system together. There is so much more we could
talk about the dangers of the GM industry and the persistence of
cancer-causing chemicals, but to avoid writing a senior thesis, we
will leave it as this for now. If you would like to avoid GMO’s and
RoundUp in/on your food, there are three simple ways:
1. Buy organic or organically-grown (being a CSA member is a
great start!)
2. Buy from small-scale farmers and producers and ask them
about their practices
3. Look for the Non-GMO Project emblem on processed foods.
We hope that this article helped shed some light on GMOs and will
help you be a more informed consumer.
ELIJA FARM FALL FESTIVAL

October 10, 2020
ELIJA FARM CSA MEMBERS
ARE ELIGIBLE FOR FREE
ENTRY!
Additional information can
be found at:
www.ELIJAFarm.org

•
•
•

FRIED GREEN TOMATOES

1/2 stick butter
1/2 cup bacon grease
or vegetable oil
1/2 cup herb chopped
herbs such as: parsley,
basil, thyme, oregano

INSTRUCTIONS
1. Slice tomatoes in 1/2 inch slices and slightly salt on both
sides. Let them rest on paper towels to draw out the excess
water.
2. Add the butter and bacon grease to a skillet. Turn the stove
to a low heat.
3. Put your flour in one bowl, 2 beaten eggs until just combined
in your second bowl, and Italian seasoning with your
breadcrumbs in the third bowl.
4. Pat the tomato slices dry. Working with one slice at a time,
dredge it through the flour. Shake off any excess flour. Dip
it into the beaten egg. Then submerge the slice in the crumb
mixture. Lay it on a clean paper towel. Repeat with the

5.
6.

7.
8.

remaining slices.
When all the slices are laid out and triple coated, turn the
skillet heat up to medium high.
After the butter has melted, in a clockwise pattern, start at
the top and lay the tomato slices in the skillet. When the
edges underneath start to turn golden brown, flip them over
in the same order they went into the pan.
When they're golden brown that side (about 3-4 minutes),
drain them on paper towels.
Transfer to a serving plate and sprinkle with chopped fresh
herbs. Serve hot with garlic herb aioli (mayo) or Ranch
dressing.

A MESSAGE FROM JOY
Dear ELIJA CSA Members,
It has been such a wonderful experience to have been the CSA Manager/Director these last
three seasons. I started out as a farm intern with ELIJA Farm their first season in 2017. At that
time, I was planning on using this opportunity as a steppingstone. Little did I know, ELIJA Farm
would not only become a career path, but also such a rewarding and enjoyable experience.
When I finished up my internship in Fall 2017, I had the surprising pleasure of being promoted
to CSA Manager. Over the last three seasons, I have learned so much about what it takes to
plan, grow and problem-solve all the different aspects of a CSA. I have also had the pleasure of
getting to interact and know the community through the CSA, our events and the ELIJA School/
TPS. This season has certainly posed a lot of different challenges and so I would like to thank
all of you members for all your understanding and continued support. Without your support
and participation, we wouldn’t have the farm as a vibrant part of the community nor a place
to support individuals with different abilities. It is with great sadness that I leave this beautiful
place to go on and pursue a master’s program. For the remainder of the CSA you can reach out
to Damon Green at damon@elija.org . I leave you in the best hands! ELIJA Farm team is a very
passionate and caring group of individuals. Thank you for supporting ELIJA Farm, without you,
none of this would be possible!
Sincerely,
Joy Dinkelman
ELIJA Farm CSA/Harvest Director

