
Last Friday, we started our second season of a “mo-
bile market” in partnership with Champaign Urbana
Public Health District (CUPHD). This project aims to

expand access to and demand for fresh and healthy pro-
duce by our neighbors, also known to be designated as a low-income/limited
access (LI/LA) population in Urbana. Together we are distributing produce via
a weekly mobile produce market in front of the Dollar Tree store on Colorado
Ave, just a half-mile from the farm. CUPHD has a converted RV, that with pro-

duce from SGF, becomes a 'pay-
what-you-can' market stand with
nutritional information and
recipes available.
Because of the usual, constant
traffic of neighborhood residents
to the Dollar Tree store and with
distribution of printed postcards
advertising the market to area
apartment complexes, the Head
Start preschool facility and door

to door, word travels fast. Last year, a few weeks into the season, we started to
find residents waiting for us when we arrived with the produce. We typically
distribute between 80-100 pounds of
seasonal produce each week. Last
week, we were able to distribute sum-
mer squash, eggplant, cucumbers, pep-
pers, carrots and radishes. By the end
of our first season, we estimated that
we reached over 100 families with over
$3600 worth of produce.
If last week is any indication, I antici-
pate we’ll be serving and reaching
more of our neighbors this season.
We’re off to a good start!
On another note, it usually takes awhile to build up enough produce to get to
the point where can amass sizable donations to the Eastern Illinois Foodbank
(EIFB). Not this year…last Monday we donated 975 pounds of produce to
EIFB and what we sent off today looked to be at least another 1200 pounds.
We’re getting pretty close to needing an EIFB pickup twice a week (!), and
that’s in addition to our weekly post-market donations to Daily Bread Soup
Kitchen and Food Not Bombs.
It’s a pleasure seeing so much good food going out into our community. Thanks
to everyone playing their part and making this possible!

Best-
Traci

July 5, 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

COMING SOON: 
Back by popular demand, 

we'll be offering 
"Stalk to Root" cooking classes

with Jess Heinrichs 
this coming 

August, September and October. 
Stay tuned for more details!



Massaman Curry 
with Eggplant and Broccoli

INGREDIENTS
1 (13 ounce) can coconut milk
1/4 cup massaman curry paste 

(I use Maesri brand)
1 pound Thai or Japanese eggplant, 
ends trimmed, cut into 1/2-inch cubes

6 ounces Yukon gold potatoes 
(about 1 medium), peeled, 
cut into 1/2-inch cubes

2 tablespoons brown sugar
3 tablespoons fish sauce, or to taste
8 ounces broccoli, ends trimmed, 
florets cut in half

2 tablespoons juice from about 2 limes
Handful fresh basil leaves
Steamed white or jasmine rice, 
for serving

DIRECTIONS
1. Use a spoon to remove 1/2 cup of the
cream that has risen to the top of the
coconut milk can. Heat cream in a wok

over medium-high heat until bubbling.
Add massaman curry paste, stir con-
stantly, and cook until the fat starts to
separate, about 5 minutes.

2. Add the chopped eggplant and potatoes
and stir well to coat in the paste. Cook
until eggplant starts to soften, two to
three minutes.

3. Add sugar, fish sauce, and remaining
coconut milk, and add enough water to
barely cover the vegetables, about 1
cup. Bring to a boil, then reduce heat
to a simmer. Cook until the potatoes are
tender, ten to fifteen minutes.

4. Add broccoli, stir well, and simmer
until tender but still crisp, three to five
minutes. Pour in lime juice and season
to taste with salt or more fish sauce if
desired. Stir in basil and serve curry
with rice.

Herby Napa Cabbage Salad 
with Lime

INGREDIENTS
1 medium head of Napa or european

green cabbage (about 2½ pounds)
1 bunch cilantro
1 bunch dill
2 limes
¼ cup distilled white vinegar

Kosher salt, freshly ground pepper
½ cup vegetable oil
DIRECTIONS
1. Quarter cabbage lengthwise, then
slice each quarter crosswise into 1"
pieces (you should have about 10
cups). Transfer to a large bowl. Trim
off bottom 3" of cilantro and pluck
out any bad-looking stems; transfer to
bowl with cabbage. Pick tender sprigs
from dill and add to bowl; discard
tough stems. (You should end up with
about 3 cups picked herbs total.) Toss
cabbage, cilantro, and dill to combine.

2. Finely grate lime zest into a liquid
measuring cup. Halve limes and
squeeze juice over, then add vinegar;
season with salt and pepper.

3. Toss salad with lime-vinegar mixture,
then add oil and toss again. Season
with salt, if needed, and serve imme-
diately.

Full shares:
Eggplant: Try the recipe below with either Asian or Italian style 

for a delicious main dish.
Broccoli: Excellent in the recipe below or just steamed with a little butta.
Head lettuce:A selection of red or green leaf or romaine lettuce- 

so happy to be in fresh salad season!
Cabbage: Either European green or Asian Napa style cabbage 

can be used in the recipe below for a hearty, refreshing salad.
Summer squash: By now you've probably found your favorite way 

to use either these versatile veggies!
Cucumbers: Cut up with peppers, onions, tomatoes and mixed with 

vinegar, salt, sugar, oil and lots of pepper...can't go wrong!
Bok choy: Stir fry with pretty much any of these veggies, 

add in soy sauce, garlic and ginger and scoop over rice or 
Japanese Ramen noodles. yum!

Bunching greens: Choice of red or green kale, Swiss chard or 
collard greens.

Peppers: Purple and green peppers...the start of 
the rainbow pepper season!

Tomatoes: First ripe of the season...some red and oranges and cherries.
Sweet corn: ‘Nuff said!

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

Partial shares:
Eggplant: Try the recipe below with either Asian or

Italian style for a delicious main dish.
Head lettuce:A selection of red or green leaf or 

romaine lettuce- so happy to be in fresh 
salad season!

Cabbage: Either European green or Asian Napa style
cabbage can be used in the recipe below for a
hearty, refreshing salad.

Summer squash: By now you've probably found
your favorite way to use either these versatile
veggies!

Cucumbers: Cut up with peppers, onions, tomatoes
and mixed with vinegar, salt, sugar, oil and lots of
pepper...can't go wrong!

Choice of Broccoli or Bok choy: Stir fry with pretty
much any of these veggies, add in soy sauce, gar-
lic and ginger and scoop over rice or Japanese
Ramen noodles. yum!

Choice of many different bit and bobs: Perhaps
tomatillos, herbs, scapes, fennerl, scallions,
cherry tomatoes, tomatoes, peppers?

Sweet corn: ‘Nuff said!

Farm Fresh Recipes


