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YOUR SHARE WILL LIKELY INCLUDE:

MAKE THE MOST OF YOUR SHARE:

Tomatoes
Peppers
Fresh Onions
Fresh Garlic
Mint

Southwest Sweet Pepper Frittata
Ingredients:
2 TBS olive oil
2 large onions, sliced
4-5 sweet peppers, thinly sliced
3 garlic cloves, minced
2 tsp ground cumin
1 tsp salt
1 tsp ground coriander
1/2 tsp pepper
1/4 tsp cayenne pepper
2 TBS all-purpose flour
4 large eggs
2 cups sour cream
1/2 cup minced fresh cilantro
2 cups shredded Monterey Jack cheese
1/4 tsp paprika
Directions:

FARMER'S CORNER:
Market Gardening with ELIJA Learners
ELIJA Farm has adopted market gardening
techniques as a way of involving
our diverse community, as well as stewarding
the land. Our learners play an integral role in
making sure that we are farming for the right
reasons and making responsible choices. The
majority of tasks around the farm are done by
hand and at a human-scale. This allows us to
have a variety of tasks to teach about and
involve the learners with. When our diverse
populations participate in a task, learn
something, and enjoy doing so, we know that
all the hard work is worth it. Our mission is to
create an inclusive and productive
environment. Every individual
has different talents and abilities- therefore
we experiment with activities to find what
works. We provide a wide variety of tasks for
our learners and are constantly adjusting the
activities to meet the skills and abilities of the
individuals.
Being active and physical on the farm isn’t for
everybody, but for a lot of the learners it helps
them use their energy productively. At the
beginning of the season, one way we
loosen the soil before planting in the garden
is to use a broad fork. This tool is a modified
pitchfork in which the tines are pushed into the
soil and then the handle is easily pulled down.
This pushes up a layer of soil, which loosens
the soil in the garden bed. Broad forking is
an essential part of our soil
management system and it is equally a
productive task for the learners. There are
so many different ways that we are able to
include our diverse populations in every aspect
of the farm. Market gardening practices
help create meaningful ways for the learners to
be participate in farming. We are constantly
learning how to make the tasks more
accessible and productive for everyone.

1. Preheat oven to 350°
2. In a large skillet, heat oil over mediumhigh heat. Add onions and peppers; cook
and stir until tender. Add garlic and
seasonings; cook 2 minutes longer.
Remove from heat. Stir in flour until
smooth. Transfer to a greased 11x7-inch
baking dish.
3. In a large bowl, whisk eggs, sour cream
and cilantro. Pour over pepper mixture.
Top with cheese; sprinkle with paprika
4. Bake, uncovered, 35-40 minutes or until
center is set.

ELIJA Farm Cookbook
Remember that cookbook you got at
the beginning of the season? It is full
of recipes based on what we grow at
the farm. If you're unsure of what to
do with some of the produce, check
to see what recipes the cookbook has
to offer. If all else fails, Google has a
plethora of creative ideas too!

Featuring:
- ELIJA Farm Produce
- Hayrides
- Pumpkin Patch
- Live Music & Storytelling
- Bounce House
- Festival Food, Hot Apple Cider, Hot
Chocolate & more!

SEED STORIES:
Long Island Cheese Pumpkin
The Long Island cheese pumpkin is
of particular interest here because of its local
origins. According to Slow Food USA, “it is an
invaluable part of Long Island food history,
culture, and tradition, and a delicious choice for
many types of cooking.” Now, you can’t say
that about many other foods that we currently
grow and eat on the island! The LI cheese
pumpkin was noted as a regional favorite
starting back in the early 1800’s. The pumpkin
was prized for its sweet, yet mild flavor and
creamy texture; which made it perfect for
roasting and baking, especially to make the
quintessential, American pumpkin pie. Sadly, by
the 1960’s, the Long Island cheese pumpkin
began to be dropped by commercial seed
companies and therefore disappeared from
farms and gardens, even on Long Island.
Thankfully, a local seed saver, Ken Ettingler,
noticed that the seeds were no longer being
sold and he had the foresight to save seeds
from plants he had grown. Ken changed the
fate of the LI cheese pumpkin by being one of
the very few that continued growing it. Ken,
along with the Long Island Seed Consortium
began the Long Island Cheese Pumpkin
Project back in 2015 and have since piloted a
program to promote the regional importance of
growing and using the pumpkin, as well as
saving seeds. Today, LI cheese pumpkins are
once again offered by seed companies
and are being grown out in the region. How will
you make the Long Island
Cheese Pumkpin part of your family’s story?

SIGHTS & SCENES FROM THE FARM

When: Saturday, October 5th from
10:00 a.m. to 2:00 p.m.
(Raindate: October 6th)
Where: ELIJA Farm
Admissions:
- ELIJA CSA members will receive 2
free tickets for Half Share Members
or 4 tickets for Full share members.
Contact joy@elija.org for details.
- General Admission: $20 per person
- Free ages 2 and under
- Each child will receive a pumpkin
with admission!
- Each family receives a Photo
Coffee Mug

Buy Fall Festival Tickets

Wishlist Wednesday
Every Wednesday, The ELIJA Farm
asks our community through email
and Facebook to donate one specific
item from our Amazon Wishlist to help
the farm thrive and grow even more.
We are always so thankful for each
person that donates an item, and
every person that donates one of our
Wishlist Wednesday items will be
highlighted in the following week’s
Wishlist posting!
Thank you for the generous
donations:
* Stacy Zauderer (Gorilla Cart)
* Annie Jue (Gorilla Cart)
* Shauna Weinberg (Rocking Chairs)
* Enza Polito (Hammock & Picking
Bucket)
* Puja Malhotra and Ankur Anand
(Lawn Mower)
Stay tuned for next week's item!

UPCOMING CSA SHARE PICK-UP DATES
Saturday, August 31st
Tuesday, September 3rd
Saturday, September 7th
Tuesday, September 10th
Saturday, September 14th
Tuesday, September 17th

ELIJA Farm Team
Debora Thivierge
Founder & Executive Director
Damon Green
Farm Operations Manager
Joy Dinkelman
CSA/Harvest Manager
Emmett Phinney
Greenhouse Manager
Suzie Rust
Director of Baking &
Culinary Arts
Farm Interns
Jason Harris
Mike Howell
Valerie Maben
43 Foxhurst Rd. South Huntington, NY 11746
516.216.5270 . www.ELIJAFarm.org

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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