
The CSA model is an interesting one, especially on the
“eve” of our season. We have been supported and funded
by nearly 200 families at this point and are embarking on a

6 month weekly engagement with our membership, many of
whom we have yet to meet.  Each year, about this time, I find my-

self feeling the same way- anxious and excited to meet this year’s membership. Many
of you are returning members who we’ve been
missing over the off-season and can’t wait to catch
up with. Some of you are friends, neighbors, and
family with whom we are thrilled to share our best
efforts and treats of the season.  And some of you
are brand-spanking new…names on a spreadsheet
from the membership forms that roll in from No-
vember through last week…calls we’ve fielded
about how CSAs work...maybe folks we’ve talked
to at the CSA Fair and market with hopes of you
joining but not really sure until we see you again.
All of you are “our people, our Sola Nation” and
we can’t wait to start the season together! We’ll be
working our tails off for you, sharing recipes with
you, working
beside many
of you if you

choose to volunteer, and most of all, feeling im-
mense gratitude that each of you chose to sup-
port Sola Gratia Farm. Your membership means
that you will be eating some of the best produce
this area has to offer AND that you are helping
to make this gift of fresh, healthy food available
to others in our community that sorely need
nourishment in their lives.
We have so many good things in store this year and we’ll do our best to keep each of
you engaged and informed throughout the season. Members can stay informed with
this newsletter and email communication. You can also follow us on Facebook for pic-
tures, updates on markets and events and the day-to-day of farm life. As for engage-
ment, you can keep it simple with just weekly pickups of your veggies. Some of you

will also come visit us at market for some extra pro-
duce or to introduce us to your friends, neighbors
and coworkers. We’ll see many of you at our events
including our farm-to-table dinners, happy hours and
potlucks. Some of you might get sweaty and dirty
with us helping with harvest, weeding, or washing
and will have a better understanding of why we may
stink at pickups or look like zombies partway
through the season. All of you will know through-
out the season why we do what we do, who we are
serving in this community and why our mission to
serve those less fortunate in our community will al-
ways be what drives our best efforts on this farm.

Thank you for being a part of Sola Gratia Farm-
Traci

June 14, 2018

VOLUNTEERS

Come work on the farm
with us! 

Volunteering is fun, 
you’ll meet new people,

learn more about 
growing good food and

help us feed our community!
For more info, 
contact Traci at 

solagratiacsa@gmail.com.

S o l a  G r a t i a  F a r mS o l a  G r a t i a  F a r m

IT’S TIME FOR
FARMER’S MARKETS!

SEE US THERE!

Tuesdays - 3:30-6:30p
corner of Neil & Main 

in 
Downtown Champaign

Saturdays - 7a-12p
Lincoln Square in 
Downtown Urbana



Each week, you are going to get lots and
lots of freshly harvested vegetables.
Some of which you will gobble up right
away. Others, you might take some time
to get to them. All of you will be disap-
pointed when you reach into the crisper
and find slimy lettuce, limp roots or shriv-
eled veggie. With a little bit of prep after
you pick up your veggies, you’ll be en-
joying fresher and better tasting veggies
for longer and getting greater value from
your CSA. Here’s how:

1) Wash, chop and properly store your
greens ASAP.You’ll be getting lots of
lettuces, Asian greens and cooking
greens like collards, chard and kale.
These should all be stored in plastic
bags or containers with a moist paper
towel or a spritz of water. If you find
any of these limp, rehydrate by soaking
in cold water and spinning dry before
eating.

2) Separate roots from their greens and
store separately.We’ll be encouraging
you to eat your greens from turnips,
beets, radishes, kohlrabi, even carrots,
but both products will diminish if
stored together. You’ll want to cut the
greens off of the roots and store each
of them in separate plastic bags/con-
tainers. Greens will last longer if
washed and stored as you would prep
the greens listed above. The roots will
last for months if stored in sealed and
dry plastic bags.

3) Use fruits when they are fresh or
process for long termed storage. The
fruits from your veggie box (yes, fruits
that have seeds inside and are picked

from the parent plant) really don’t need
to be washed until just before eating.
These include tomatoes, eggplant, pep-
pers, cucumbers, summer squash, okra,
etc, and should be enjoyed within a
few days of picking. Tomatoes should
be left on the counter, all others can go
in the fridge in, you guessed it, plastic
bags.

4) Another helpful hint is to clean out
your fridge before your CSA pickup.
Make pesto with the last of the herbs
and root greens. Shred the summer
squash and freeze in plastic bags for
bread or quesadillas later. Pickle those
cukes and roots. Slice and dice your
peppers and onions and tuck away in
the freezer. Roast your eggplants, pep-
pers, tomatoes and herbs and can or
freeze them. Curries, soups, vegetable
stock, stir-fries, frittatas, calzones and
pizza are all wonderful ways to use up
random veggie parts!

5) Ask your farmers what we do with
our veggies. We love to share our
ideas, just ask!

Full shares:
Bagged greens: Choice of salad mix, arugula or baby kale- 

perfect salad greens to accompany any meal!
Choice of head lettuce or bunching greens: Either a choice 

in red or green head lettuces or a bunch of green kale, 
red kale or collard greens.

Radishes:A mix of French Breakfast, Red Rovers, and White Icicles,
in order of mild to spicy. If you are not a radish person, 
try roasting them for a mild, tasty surprise.

Roots: Choice of beets, carrots, turnips- 
all fresh dug with great greens to boot!

Peas:A pint of snow and snap peas (eat the whole pod)- 
one of Spring’s treats!

Bok Choy: Use the whole head from green to white 
on these Asian greens. Excellent in stir-fry!

Salad mix:A wonderfully colorful and flavorful mix of mild lettuces
to grace any meal.  

Summer squash:A selection of zucchini, yellow squash and 
pattypans- very versatile for eating raw and cooked.

Scapes: These are the flower buds of the garlic plant and are 
considered an aromatic, herb and vegetable. Slice, dice or mince
into any dish you’d use garlic in for a fresh, green mild garlic 
flavor. Fantastic when pureed into a pesto!

What’s in the Box *All produce has been field washed only and will need to be washed again before eating.

Partial shares:
Bagged greens: Choice of salad mix, arugula or

baby kale- perfect salad greens to accompany
any meal!

Head lettuce: First heads of the season, 
beautiful rosettes of goodness!

Roots: Choice of beets, carrots, turnips- 
all fresh dug with great greens to boot.  

Summer squash:A selection of zucchini, 
yellow squash and pattypans- 
very versatile for eating raw and cooked.

Choice of peas or bok choy: Either a pint of
snap and snow peas (eat the whole pod) or 
a head of boy choy- 
both Spring treats excellent in stir-fries!

Radishes:A mix of French Breakfast, 
Red Rovers, in order of mild to spicy. 
If you are not a radish person, try roasting
them for a mild, tasty surprise.

Farm Fresh Recipes –
prep instructions this week, recipes next and future weeks!


