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Your share will likely include:

WEEKLY HARVEST

Herbs
Cucumbers

Garlic
Fresh Onions
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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
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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

PATTY PAN SQUASH

Patty pan squash- you know that oddly
shaped one with the scalloped edges in the
summer squash pile? Yep, that’s the one!
As is typical when there is a new, unknown
vegetable, most people are hesitant about
taking this summer squash. But we’re here
to change that and explain how this squash,
perhaps weird looking as it is, is really very
delicious and even prized by chefs. Although
the shape of patty pan squash is different
than the more common summer squashes
like zucchinis and yellow crooknecks, they
taste almost identical and can be cooked in
a similar way. Patty pan squash are a Native
American heirloom that has been grown in
the Northeast for hundreds of years. Today,
these squash are still prized by small-scale
farmers, gardeners, farmer’s markets and
top chefs alike. Farm-to-table restaurants,
like our local Rustic Root in Woodbury, love
substituting these patty pan squash for

zucchini during the summer months. Patty
pans have almost the same flavor as zucchini,
but their round shape and scalloped edges
make them a lot more exotic looking on a
plate. They look and taste amazing when cut
into “steaks” and grilled, stuffed, sautéed,
or even roasted! How will you substitute
zucchini’s fun friend in your next meal?
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FARMER'S CORNER
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FERMENTING OR PICKLING GARDEN VEGETABLES BY MIKE HOWELL

Pickling vegetables is a great way to store vegetables for extended
periods of time. It also introduces new flavors to familiar foods.
Historically, this began as a way to store food before refrigeration
existed.
Some forms of produce that are often pickled include cucumbers,
cabbage, onions, and carrots along with many others.
There are many different ways to pickle, but they all work by
allowing the naturally occurring bacteria found on the produce to
pickle or ferment the vegetable.
This process is done by submerging the vegetable in a liquid for
an extended period of time. This liquid allows the good naturally
occurring bacteria to ferment the veggie, while the bad bacteria is
killed off.
Sometimes this liquid is mixture of salt and water or brine, other
times it is vinegar. Herbs are sometimes added to the solution.
Often, these herbs prevent bad bacterial growth, in addition to
adding a new flavor.
If you wanted to pickle at home, you would just need a few things
to get started. It’s a good idea to have a glass jar, salt and vinegar.
SIGHTS AND SCENES FROM THE FARM
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MAKE THE MOST OF YOUR SHARE

INGREDIENTS
• 3 cups (about 3 potatoes) russet
potatoes, washed with the skin on
• 1 bunch swiss chard
• 5 Tbs olive oil
• 3 cloves garlic, chopped

•
•
•
•
•

SAVORY GREENS AND POTATOES
1 large onion, chopped
½ bunch scallions, chopped
3 Tbs fresh basil, chopped
Salt to taste
Pepper to taste

INSTRUCTIONS
1. Dice potatoes and toss with ½ tsp salt and let sit for 5
minutes.
2. Coarsely chop the greens.
3. In a heavy skillet (cast iron if you have it), sauté the potatoes
for about 5 minutes, or until they start to brown. If the
potatoes are still firm, add ½ cup of water.
Other herbs and spices can be added as needed to change up
the flavor. Sauerkraut, kimchi, and pickled cucumbers are all
forms of pickled foods that you can make at home using your CSA
vegetables!

FROM OUR HOUSE TO YOURS
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4. Add the onions and garlic and cook until they are soft.
5. Add the greens and cook 2 minutes more or until they are
wilted.
6. Stir in the herbs and chopped scallions and transfer to a
serving bowl.
7. Enjoy!
Note: All veggies can be substituted to your preferences!

SAUSAGE & PEPPERS

Thank you to Susan Esquibel for sharing her recipe with us - Sausage and Peppers!
INGREDIENTS
• 3 tbsp. extra-virgin olive oil
• 2 cloves garlic, minced
• 2 tsp. dried oregano
• 1 tsp. crushed red pepper
• 2 red bell peppers, sliced
• 2 green bell peppers, sliced

•
•
•
•
•

1 large yellow onion, sliced
1/4 c. freshly sliced basil
6 sweet or hot Italian sausages,
sliced into quarters
Salt to taste
Pepper to taste

INSTRUCTIONS
1. Preheat oven to 400°.
2. In a large bowl, whisk together oil, garlic, oregano, and red
pepper.
3. Add peppers and onions to the bowl and toss to coat in
prepared oil mixture.

4. Pour into desired size pan.
5. Scatter sausage pieces on top of vegetables.
6. Bake until vegetables are tender and sausage is cooked
through, 40 to 45 minutes.
7. Top with basil and serve hot.
8. Enjoy!

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

Tomatoes play a key
role in various dishes
around the world, contain
polyphenol lycopene and can
compound anti-cancer and
cardioprotective benefits At just
18 calories a serving, try adding
tomatoes to your diet today!

TOMATOES

TIP OF THE WEEK

•
•
•

Storing Garlic
Unbroken garlic bulbs will keep for up to 3 to 4
months.
Individual cloves will keep from 5 to 10 days. Store
in a cool, dark, and dry location.
If the cloves sprout, the garlic is still usable and the
sprouts can be used for salads.

