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ABOUT ELIJA FARM

		

Weekly Harvest

WEEKLY HARVEST

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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Founder & Executive Director
Damon Green
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Joy Dinkelman
CSA Director
Emmett Phinney
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Suzie Rust
Director of Baking &
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Jason Harris
Sous Pastry Chef &
Delivery Driver
Valerie Maben
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Jenn Marsh
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Oscar Jackman
Farm Apprentice
Sabrina Harris
Farm Intern & CSA Tent Host

SEED STORIES

GARLIC SCAPES

You’ve likely never seen garlic scapes in the
store, let alone heard of the them before
joining the CSA. The garlic scape grows out of
the center of a type of garlic, called hardneck
garlic. The reason that garlic scapes aren’t
in stores and just in a handful of high-end
restaurants is that most of the garlic that is
commercially produced is softneck garlic.
Softneck garlic is more widely grown because
it produces bigger heads of garlic and it stores
for longer. In comparison, hardneck garlic can
have smaller heads and a shorter shelf life, but
it is far more flavorful, and it has the added
bonus of producing scapes. What makes garlic
scapes so special and great, besides looking
like alien antennae, is that they have a mild
garlic flavor and no skin to peel. We love that
they are super easy to use in any savory dish.
Cultivation of hardneck garlic began more

than 5,000 years ago in Asia. It is thought to
have spread throughout the world because
it is easily adapted to many different areas.
Garlic scapes are harvested in late spring
through early summer, before the garlic heads
are ready. The scapes can be used the same
way that garlic would be in any dish, adding a
garlicy flavor without being too over-powering.
What dish are you going to substitute garlic
scapes in this week?
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MAKE THE MOST OF YOUR SHARE

VEGGIE STIR FRY

INGREDIENTS
• 1 teaspoon olive oil
• 2-4 bok choy chopped
• 1-2 bags asian green
• Bunch of scallions (white part for stir frying, green
part for garnishing
• Assorted vegetables (broccoli, snow peas, sliced
peppers, sliced mushrooms etc.)

•
•
•
•
•
•
•

5-6 garlic scapes finely chopped
1/4 cup soy sauce
3 Tablespoons brown sugar
1 teaspoon sesame oil
1/2 cup broth
1 tablespoon cornstarch
chopped chives and sesame seeds for garnish (optional)

INSTRUCTIONS
1. In a wok or large skillet add 1 Tablespoon olive oil over
medium high heat.
2. Add bok choy, garlic scapes, white part of scallions, and any
other assorted vegetables (not the Asian greens yet though).
3. Sauté 2-3 minutes until veggies are almost tender.
4. In a small bowl whisk together soy sauce, brown sugar,
sesame oil, broth, and cornstarch.

FARMER'S CORNER

JASON - ELIJA FARM TPS STUDENT & FARM EMPLOYEE

Hi, I’m Jason Harris. I am an
assistant pastry chef, field
intern, and delivery driver
at the ELIJA Farm. I have
worked here every season
since my mom opened the
farm in 2017. At first, I was
not as interested in farming
as I am today, but now, I
see a positive future for my
career here at ELIJA Farm.
The first two years, 2017 and
2018, I did simple farming
tasks such as harvesting, weeding by hand, planting, weighing
and packaging for the CSA. I had never worked in hot weather for
a long period of time, so that was a novel experience for me. As I
continued to progress, the hot weather started not to bug me as
much as when I first started. During our second season in 2018,
I was promoted to be the farm delivery driver. When I got that
position, I was very happy to do it because I really like to drive as
a hobby. I enjoyed delivering vegetables to a local farm-to-table
restaurant, Rustic Root in Woodbury. Each time I delivered the

produce, the customers were always very proud of me for bringing
them our vegetables. In 2018, we also started to offer baked goods
shares to the CSA because we hired a wonderful pastry chef,
Suzie. Once she started, I had the privilege to work with her and to
observe her cooking classes, as well as try her baked goods. Once
I figured out what I liked to do at the farm, I made a commitment
to do even more work outside, as well as in the kitchen for the next
season in 2019.
The third season was a real turning point in my progress at the
farm. By August 2019, I was able to weed two garden beds per day
using a scuffle hoe and a rake. After I practiced that a lot, I was
able to teach other people how to do the task too. By the end of
the season, I felt like I was officially part of the farm team.
I had also gradually progressed into becoming an assistant pastry
chef. At first, I had private baking sessions with Suzie. Then as I
baked and cooked more often, I was able to assist or co-teach
baking and cooking classes, which I continue to do to this day.
Throughout 2019 I also kept up with my weekly deliveries, along
with the addition of delivering extra, donated produce to our local
food bank, Island Harvest.

FROM OUR HOUSE TO YOURS

Week of June 20, 2020

5. Stir Asian greens into stir fry and pour sauce over veggies
and cook until the sauce has thickened.
6. Garnish with chopped green onions, chives and sesame
seeds if desired.
7. Serve with over rice, noodles or zoodles, with teryaki chicken,
beef or tofu.
8. Enjoy!

BOK CHOY SALAD

Thank you to Morgan Tursi for sharing her Bok Choy Salad recipe with us!
INGREDIENTS
• 2 (3-ounce) packages ramen noodle soup mix
• 1/2 cup sunflower seeds
• 3 tablespoons slivered almonds, chopped
• 1/2 cup sugar

•
•
•
•
•

INSTRUCTIONS
1. Remove flavor packets from soup mix; reserve for another
use. Crumble noodles.
2. Combine noodles, sunflower seeds, and almonds. Spread
on a 15- x 10-inch jellyroll pan.
3. Bake at 350° for 8 to 10 minutes or until golden brown; set
aside.

1/4 cup olive oil
1/4 cup cider vinegar
2 tablespoons soy sauce
1 bok choy, shredded
6 green onions, chopped

4. Bring sugar and next 3 ingredients to a boil in a saucepan
over medium heat.
5. Remove from heat; cool.
6. Place bok choy and green onions in a large bowl. Drizzle
with sugar mixture. Add ramen noodle mixture, tossing
well.
7. Serve immediately.

If you'd like to share your recipe with other CSA members simply email your foodie photo and recipe to joy@elija.org.
VEGGIE PROFILE

BOK CHOY

Bok Choy is high in Vitamin A and Vitamin C. It also provides a significant amount of nutrients for very
little calories - only 13 calories for a cup and a half!

