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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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WEEKLY HARVEST

Salad Mix
Asian Greens

Bok Choy
Scallions

Your share will likely include:

Swiss Chard
Kohlrabi

Garlic Scapes
Garlic Chives

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

SEED STORIES

WATERMELON RADISHES

Watermelon radishes!? Does that mean a
cross between a watermelon and radish?!
Not exactly, but that’s also not entirely untrue.
Watermelon radishes look like watermelons
when you cut them open. They have a
beautiful pinkish red color in the center,
surrounded by a white rim and then green
skin. But although they look as beautiful and
tasty as a watermelon, (for better or worse)
they still have all the peppery taste of a radish.
Watermelon radish has the prettiness that
makes them attractive at first sight, but they
are also delicious and can be used in a variety
of ways. They can easily be shaven or grated
into a salad, pickled, or roasted. Watermelon
radishes can grow much bigger than the usual
little red radishes; they can get to be golf ball or
even softball size! Watermelon radishes are an

heirloom originally from China, where radishes
have been cultivated for about 2,000 years.
They are so prized in China that their name
in Chinese Xin Li Mei means “in one’s heart it
is beautiful”. How will you add this beautiful
radish to your family’s meal?
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FARMER'S CORNER
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JASON -FARM EMPLOYEE

Hi again! It’s me Jason Harris. For those of you who missed Part
One of my article last week, I will re-introduce myself. 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.
This past winter our pastry chef, Suzie, was out on a temporary
leave of absence. During that time, I took initiative to continue the
baking program until we closed for winter vacation in December
2019. This experience allowed me to become an expert with
production baking. I used to set up the baking classes and then
leave during the learner sessions. But in the absence of our usual
pastry chef Suzie, I stepped up and helped in the learner sessions
with TPS (ELIJA’s adult program for individuals with different
abilities) and NSSA (another local program for adults with
different abilities). I was able to help the classes and I assisted
them in their baking sessions. It was a chaotic time when this all
happened because we had our annual Long Island Behavioral
Analysis Conference and our holiday cookie orders. Some of
the farm staff and I dropped most of our farming tasks to bake
cookies, brownies, muffins and granola bars. We also had some
support from a local baking school, the Baking Coach, which
taught me some new baking tricks. This season I am once again
continuing to assist baking classes with Suzie. I am also working
with the farmers once a week with all sorts of farming related
SIGHTS AND SCENES FROM THE FARM
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MAKE THE MOST OF YOUR SHARE

projects including planting, soil blocking, seeding, cleaning up the
fields, leaf blowing and occasionally driving the skid steer, which is
a lot of fun.
For the 2020 season, I really hope that I continue to do what I
was doing last season, as well as demonstrating and being a
teacher to some groups that need my amazing farming, baking
or meditation session skills. I also hope to get an official title of
Activities Assistant, in which I would help to assist or substitute
an activity where learners need our help to succeed in baking,
meditation or farming. I have a strong passion to teach baking,
meditation and farming because I’ve done those three things so
many times.
I realize that in order to have continued success I need to keep
learning. A prerequisite skill I need for teaching is to observe
how the other farmers work with the learners and how Tim does
meditation with them. I already know how to work with the
learners in the baking setting since I’ve recently been promoted
to Sous Pastry Chef. I really look forward to the 2020 ELIJA Farm
season, and I hope it is the best season yet. In addition, I hope to
learn to do more tasks, as well as teach volunteers and learners to
complete different things. I would also be interested in potentially
doing some meditation sessions on days when our meditation
instructor cannot make it in. I’ve grown and learned so much at
ELIJA Farm these last 3 years and I am looking forward to what
other successes will come in my 4th year.
ADDITIONAL ELIJA OFFERINGS

INGREDIENTS
• 1 bag of Asian Greens
• 1/4 cup rice vinegar
• 1 tablespoon soy sauce
• 1 teaspoon sugar
• 2 teaspoon grated ginger
• 1 tablespoon toasted
sesame seed oil or olive oil

•
•
•
•

SIMPLE ASIAN GREEN SALAD
1 tablespoon toasted sesame seeds
1/2 bunch of scallions, chopped
Hands of garlic chives, finely chopped
Optional Additions: sliced radishes
or hakurei turnips, finely chopped
bok choy stems, snow peas, sliced
cucumber

INSTRUCTIONS
1. Put greens in a bowl and set aside.
2. Whisk together remaining ingredients in a small bowl.
3. Toss the dressing with the salad and serve.
FROM OUR HOUSE TO YOURS
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4. Pair with stir fry, fried rice, Asian noodle soup or any other
Asian-inspired meal.
5. Enjoy!

GRILLED CARROTS

Thank you to Jean Reilly for sharing her Grilled Carrots recipe with us!
INGREDIENTS
• 1 1/2 pounds carrots.
• 1 tablespoon extra-virgin olive oil
• 1 Garlic clove or 2 garlic scapes finely chopped
• 1/3 cup loosely packed fresh parsley leaves, chopped
INSTRUCTIONS
1. Heat the oven to 425 degrees.
2. Line a baking sheet with aluminum foil.
3. Peel and trim ends of carrots.
4. Toss carrots onto the baking sheet with the olive oil.
5. Add garlic, parsley, and green onion.

•
•
•
•

1/3 cup chives
1/3 cup green onion
Salt to taste
Pepper to taste

6. Add salt and pepper to taste.
7. Make sure the carrots are coated then spread out into one
layer.
8. Roast carrots, stirring twice, until they are tender with
edges that are lightly browned, 25 to 30 minutes.
9. 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

Carrots are known for
having a high amount of
Vitamin A. They also only
have around 50 calories a
cup! Carrots tend to have
more vitamins when they
are cooked in fat.

CARROTS

TIP OF THE WEEK

PRESERVE YOUR HERBS!
Drying is the easiest way to preserve herbs.
1. Gather stems into small, loose bunches.
2. Secure the ends together with an elastic band or
twine
3. Hang upside down in a warm, dry, well-ventilated
place that’s out of direct sunlight

