
Hello Sola Nation,
This spring has been a real journey for the farm. I know its only
your second box, but for context, the first seeds went in the ground

about four months ago. Furthermore, the amount of acreage that we
have under our management has just about tripled since last season, if you

count the sweet corn and pumpkin patch that we have started on the north side of Rigg's Beer
Company. There has been a lot of hard work, trouble-shooting, and course correction to get us
to this point so far. But that is the name of the game every farming season. And it has paid off.
We have far more produce than we have ever had at this point in the year and are filling your
boxes, our market stands, wholesale orders, and we are finally starting
to donate a significant quantity to Eastern Illinois Food Bank.
I'm going to take you on a digital field tour today, just to check in on
our crops. Starting at the new north acres: half of this area is planted
with broccoli, cabbage, scallions, fennel, lettuce, and more. We had to
use quite a bit of amendments (lime and fertilizers) on these acres to
help them produce satisfactorily. The broccoli and cabbages are starting
to make heads, other crops are sizing nicely and we have started har-
vesting a lot of them. The eastern half of these new acres has been
planted into an oats/peas cover crop blend to condition the soil for our
summer planted fall crops that are on the way.
North-most on our original acreage, our summer squash planting is
yielding approximately 1000 lbs of zucchini and other summer squash EVERY WEEK. A lot of
this is going to end up donated to the food bank, which is great, as our donations are typically
heavier on the tail end of the season. I'm excited to be able to advance the mission and provide
more food throughout the whole season. Our first planting of cucumbers has started flowering,
and we are needing to get the second planting in now that the soil is drying out. We've managed
to keep the cucumber beetles in check better this year with remay to cover the plants when they
are very young, trap crops, timely scouting, and judicious application of the appropriate pesticide
(only once so far on the whole planting).

The spring block, where your salad mix, carrots, radishes, and
the like are coming from is being overrun by weeds. This is ex-
pected, and we should be able to extract the remaining crops in
that area before the weeds truly take over and start to spread
seed. After all, the correct amount of weeding is the minimum
amount that it requires to get your crop out in good health. We
should be able to flip that area over into cover crop almost en-
tirely within three weeks or so.  

Next, our okra planting seems to be doubling in size almost every time
I look at it. No flowers yet, but it appears to be quite a bumper crop on
its way. And south-most on the farm is the main planting of solanaceae
crops (tomatoes, peppers, eggplant). The very first cherry tomatoes and
eggplant were harvested this past week, and you'll be seeing those things
appear in your boxes soon. The peppers haven't started yielding quite
yet, but the plants appear to be very strong and we should have another
great crop of them this season.
Out at Riggs, we have a lot of head lettuce, bok choi, and garlic which
are all coming along nicely. Behind their solar panels on the north side, we have pumpkins
planted from seed (germinating as we speak), winter squash to get planted this week (hopefully
done by the time you're reading this), and the first planting of sweet corn has started to tassel.
Its been a pleasure reconnecting with many of you again this season and I'm looking forward to
the next five or six months of filling your refrigerators and plates with the best and freshest that
central Illinois has to offer.

– Hunter

June 21, 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



Green Goddess Dressing 
(perfect for dipping any of our veggies in!)

INGREDIENTS
1 large egg yolk
1 teaspoon Dijon mustard
2 T. freshly squeezed lemon juice
1 c. olive oil
1 c. fresh flat-leaf parsley leaves
3 T. minced fresh chives
2 T. fresh tarragon leaves
2 t. anchovy paste
1 clove garlic, chopped
3/4 c. plain Greek yogurt or sour cream
Kosher salt
INSTRUCTIONS
1. Make a quick mayonnaise: Pulse the
egg yolk, Dijon mustard, and lemon
juice in a blender with a few quick
pulses. Turn the blender on and drizzle
in the oil in a thin, steady stream. Con-
tinue to blend until the mixture is light
in color and thick.

2. Blend the herbs and garlic: Stop the
blender and scrape down the sides. Add
the parsley, chives, tarragon, anchovy

paste, and garlic. Blend until smooth
and vibrant green.

3. Whisk the dressing with the yogurt:
Place the Greek yogurt or sour cream
in a medium bowl. Add the herb may-
onnaise and stir to combine.

4. Taste and season: Taste the dressing for
seasoning. The anchovy paste is usu-
ally salty enough, but add additional
salt if desired.

10-Minute Lemon Garlic Bok Choy

INGREDIENTS
1 pound baby bok choy
1 1/2 T. extra-virgin olive oil
3 garlic cloves, minced 

(or use the garlic scapes!)
Pinch crushed red pepper flakes
Sea salt
Half of a lemon, cut into wedges
INSTRUCTIONS
1. Remove any discolored outer stalks of
the bok choy and discard them (or save
for stock later). Place the bok choy into
a colander and rinse with cool water,

rubbing any grit or dirt from between
the leaves. Trim the ends then slice
each bok choy in half lengthwise. Or if
they are large, cut into quarters. Pat dry.

2. Add the oil, garlic (can use scapes!)
and red pepper flakes to a wide room
temperature skillet. Place over medium
heat and cook, stirring occasionally,
until the oil begins to bubble around
the garlic, but before the garlic starts to
turn light brown.

3. Toss in the the boy choy and spread
into one layer. Sprinkle with about 1/4
teaspoon of salt then cook, without stir-
ring, until the bottom is starting to turn
brown, about 2 minutes. Flip then cook
another 2 minutes or until the green
leaves have wilted and the white bot-
toms are beginning to soften, but still
have some crunch.

4. Transfer to a platter then squeeze 2
lemon wedges on top. A teaspoon or so
of olive oil is nice, too. Serve with
more lemon wedges on the side.

*Add Your Favorite Protein: To turn this
into a main dish, add cooked chicken,
shrimp or tofu. Season the protein with
salt and pepper then cook until almost
cooked through. Add the garlic, pepper
flakes and the bok choy then cook until
the green tops have wilted and the bot-
toms are crisp tender. Finish with the
lemon and olive oil.

Full shares:
Choice of carrots or beets: Fresh, pickled, steamed or roasted, 

you can't beat fresh dug roots!
Salad mix:A mix of mild lettuces for salad, wraps or on sandwiches.
Head Lettuce:A choice of a beautiful head of red, purple or 

green leaf lettuces.
Bok Choy: So, so good in the recipe below– give it a try!
Radishes: These are getting spicier with the heat, so try roasting with

garlic and olive oil to tame them.
Hakurei turnips: Traci's favorite vegetable...super good sauteed 

(butter or olive oil) with garlic, salt and lots of fresh ground pepper.
Bunching greens: Choice of either collard greens, red or green kale–

all good massaged with olive oil and dressed as salad or sauteed.
Kohlrabi: Peel the tuber and eat raw, sauteed or roasted. The greens

are good sauteed or mixed with cabbage for a slaw.
Asian-style eggplant: The eggplant will pick up any flavor you put

with it- try sauteeing with your favorite sauce or just soy and garlic!
Summer squash: Try a new or favorite way of cooking these babies

because this is going to be a constant presence for awhile.

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

Partial shares:
Choice of carrots, beets or kohlrabi:

Fresh, pickled, steamed or roasted, 
you can't beat fresh dug roots!

Head lettuce: Beautiful heads of red, purple or
green leaf lettuces.

Bok Choy: So, so good in the recipe below–
give it a try!

Choice of radishes or hakurei turnips:
all good fresh, sauteed or roasted!

Choice of scapes, herbs or peas:
Ephemeral Spring speciality crops 
at their best.

Summer squash: Try a new or favorite way 
of cooking these babies because this 
is going to be a constant presence for awhile.

Farm Fresh Recipes


