
We had a whirlwind of a week last week. We started on Monday
with huge harvests for our second week of the CSA, two markets
and some nice orders from wholesale and retail partners including

Common Ground Food Coop, Wheelhouse Restaurant, Red Herring
Vegetarian Restaurant and two new accounts including Salt and Light and

Harvest Market grocery stores. The Eastern Illinois Foodbank came on Monday for their weekly
produce pickup and three new staff members joined our crew including two high school students
working with us through the YES (Youth Employment Services) program. That evening, I went
to meet one of the groups of families taking a cooking class with UIUC Extension and the SNAP-
Ed program and also receiving weekly produce shares from us. They had just cooked a meal to-
gether using our veggies and were eating dinner while I talked about our farm and how to use
SNAP and LINK benefits at farmer’s markets.  

On Tuesday morning, while most of our crew continued to
harvest, wash, and weed, a few of us hosted a day camp
for 6-7 year olds through the Champaign Park District
Leonard Center and in partnership with the Champaign
County Farm Bureau. This is our fifth year offering this
camp and cycling kids through four stations where they
learn about 1) how vegetable plants grow and what parts
we eat (roots, fruits and shoots), 2) food groups and super-
foods complete with relay races and making superfood su-
perheroes, 3) bees and their role in our food production

systems, and 4) how to cook veggies, particularly tacos with summer squash, onions and black
beans with homemade salsa. Each year, we get a little nervous about hosting this camp during a
very busy time on the farm but so many moments with the kids are rewarding and help us stay
focused about the work we are doing on the farm and in the community. Best moment of the day
was when one group of kids were trying to remember the five food groups and had come up
with fruits, vegetables, proteins and dairy and were stumped on the fifth group. A boy that had
been absolutely silent up until this point looked up and said “polka dot pants?” in all sincerity.
Uh no…grains…but now I wonder what kind of cereal he is eating each morning. 
Then Tuesday afternoon, we headed to the Champaign Farmer’s market to sell a wide array of
veggies and distribute our second week of CSA share at this new-to-us pickup up location.
Wednesday was another day of harvest, wash, weeding and
trellising and then we split early to get ready for our Farm to
Table dinner at Riggs. I’m sure many of you were surprised
to see Hunter, John and I without hats, in tucked in shirts or
<gasp> a skirt. What a fun evening! Thanks to everyone that
came and for those that missed it, we have another one sched-
uled for September 19. We celebrated good food, good people
and the excellent work our local farmers are engaged in. Spe-
cial thanks to the Riggs Family, Piatos Catering, Triple S,
Bane Family Meats, Meyer Produce, Old Town Flowers and
the Robert Sweedler Band!
Thursday will be a big day for us until the end of November…it’s our main CSA pickup day!
Almost 200 families pick up their weekly veggies from us on Thursday afternoons. As if we
hadn’t been thrown enough curve balls with the extra events and 100 degree days, storms moved
in and we had to set up our distribution in the shed. Thanks to everyone who helped with the
transition and for everyone’s patience as we adapted to a tight set-up!
Finally, we rounded out the week prepping for the Urbana farmer’s market- another super fun
time for us to reach good folks with good food. We’re off to a strong start this season. Thanks to
everyone who makes this possible!

Best-
Traci
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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



Zucchini Butter 
with Fresh Thyme

Makes 2 half-pint jars
Great spread on toast 

or tossed with noodles.

INGREDIENTS:
3 T. olive oil
1 T unsalted butter
5 garlic cloves, gently smashed
2 large zucchini, cut into 1/2 inch cubes
5-6 sprigs thyme
1/2 t. finely milled sea salt
1/4 t. freshly ground black pepper
DIRECTIONS:
1. Place a large skillet over medium heat.
Place the olive oil and butter in the pan
and allow them to melt together.
Roughly chop the garlic and add it to
the pan.

2. Add the zucchini. Cook for 15 to 20
minutes, until the zucchini has begun
to soften. Strip the thyme leaves off
their stems and add them to the pan.  

3. Lower the heat to medium-low and
continue to cook stirring often. The
goal is to cook the liquid out of the zuc-
chini and melt it into a flavorful,
spreadable paste.

4. If at any point, the zucchini starts to
brown and stick, add a splash of liquid
(water or white wine) and lower the
heat a bit more. The total cooking time
should be about an hour.

5. Divide the cooked spread between 2
half-pint jars. It will keep for up to two
weeks in the fridge or one year in the
freezer. 

Garlic Roasted Carrots

INGREDIENTS:
8-12 carrots, tops trimmed to 2 inches
2 tablespoons olive oil
2 tablespoons balsamic vinegar
5 cloves garlic, minced
1 teaspoon dried thyme
Kosher salt and freshly ground black
pepper, to taste
2 tablespoons chopped parsley or 

carrot leaves
DIRECTIONS:
1. Preheat oven to 375 degrees F. Lightly
oil a baking sheet or coat with nonstick
spray.

2. Place carrots in a single layer onto the
prepared baking sheet. Add olive oil,
balsamic vinegar, garlic and thyme;
season with salt and pepper, to taste.
Gently toss to combine.

3. Place into oven and bake for 35-40
minutes, or until tender.

4. Serve immediately, garnished with
parsley or carrot leaves, if desired.

Full shares:
Carrots- Fantastic roasted following the recipe below or cut the tops,

wrap in a plastic bag and save for later.  
Head lettuce- Choice of New Red Fire, Tropicana or Cherokee.
Bunching greens/cabbage- Choice of green or purple kale, collard

greens, Swiss Chard or a small head of cabbage. 
Eggplant- Choice of Asian or Italian eggplant- both super versatile

sauteed or roasted.  
Summer squash- Try the zucchini or pattypan in the unique recipe

below.  
Rads or bok choy-We may be nearing the end of the radishes... if you

haven't tried roasting them yet, do! Bok choy is a simple side dish
sauteed with soy sauce, garlic and ginger.  

Kohlrabi- Try making these into a slaw with cabbage, carrots, and
radishes this week.

Choice of peas, scapes, herbs and maybe a few other waxing or
waning treats.

Peppers- The first of what looks like a nice long run of peppers!
Cherry tomatoes-And they're here. Enjoy!

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

Partial shares:
Carrots- Fantastic roasted following the recipe

below or cut the tops, wrap in a plastic bag
and save for later.  

Head lettuce- Choice of New Red Fire, 
Tropicana or Cherokee.

Bunching greens/cabbage- Choice of green or
purple kale, collard greens, Swiss Chard or 
a small head of cabbage.  

Eggplant- Choice of Asian or Italian eggplant-
both super versatile sauteed or roasted.  

Summer squash- Try the zucchini or pattypan in
the unique recipe below.  

Radishes-We may be nearing the end of the
radishes... if you haven't tried roasting them
yet, do!

Choice of peas, scapes, herbs, kohlrabi and
maybe a few other waxing or waning treats.

Farm Fresh Recipes

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!


