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to organic growing because “it’s good for 
human beings and good for the Earth. We  
don’t want to destroy the Earth.”

He continues to learn new methods of 
growing, and recently concluded a five-year 
study on 700 acres of indoor farming on an 
island near Shanghai, China. “I’ve finally 
made the system my way, using all fresh 
water and no chemicals,” he shares. 

“We come to the farmers market whether it’s hot 
or cold out, and people often say to us, ‘I’m so glad 
you’ve come.’ This makes us even more encouraged  
to continue. It keeps us trying to do our best.”  
– Davie Yen

Yaphank, NY
Farmer Davie Yen recently started 
working with a “cubic growth system.” 
It’s a method of growing plants in 
water, and then circulating the water 
to hydrate hanging baskets above full 
of cucumbers and tomatoes. 

some of the most delicious produce in 
the Northeast are the result of not one --  
but two -- jewelry heists. In the early 1980s,  
Davie Yen of D & J Farm was a purveyor of fine  
jewels, selling in high-end markets around the 
United States. He had grown up in Taiwan, and 
came to the U.S. to pursue his American dream 
on a glittering path of silver and gold. Yet, his 
goods had a sparkling price tag that lured in 
thieves, too. After the second time his inven-
tory was robbed, he decided to return to college 
to study…hydroponics. “I wanted to get a new 
skill,” Yen explains, “and at time, hydroponics 
were totally new.” 

Today Yen grows all year around on his 3-acre 
farm that includes 10 greenhouses, each 24 feet 
by 100 feet. He also farms the land surrounding 
the greenhouses, and altogether, the farm’s 
year round harvest includes specialty salad greens 
to fava beans, sugar and snow peas, bok choy, 
squash, fingerling potatoes, and much more.  He 
and his farm team also create a popular line 
of prepared foods -- vegetable dumplings and 
radish kimchi are two of the favorites -- from 
their crops.

After some years, Yen found that the traditional 
hydroponic system did not suit him. “It used too 
many chemicals,” he says. Now he’s committed
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