
Since the beginning of this farm in 2012, volunteers have made
this dream work possible. In Year 1, a group of dedicated members
of the church and community partners worked together to build the

greenhouse, plant the first seeds, pull the first weeds, harvest the first
crops, wash/pack and then distribute the first fruits to our CSA members

and to the Eastern Illinois Foodbank, not to mention form the first Board of Directors to direct
the dreams into reality. Seven years later, we have retained many of the original volunteers (and
all but 1 board member!) and have been fortunate enough to attract the time and talents of many
more good folks that believe in our mission and want to be a part of it.  
Hunter and I, as well as Tod and John, direct a lot of traffic day to day to keep the multi-faceted
flow of work moving. The upside of this is that we are able to get a lot done and keep sometimes
up to 20 people (staff and volunteers) working on different tasks simultaneously in the field,
greenhouse, and wash/pack shed. The downside is that we don’t always get to engage as much
with our “people” as we’d like and let them know just how valued they are. So, this is for you,
our beloved volunteers!

THANK YOU for signing up, showing up and speaking up! It’s a bless-
ing to know we can count on your presence, engagement and feedback.  
THANK YOU for your willingness to do whatever is asked of you.
Weeding this morning?  Sure! Picking cucumbers? Sure! Sorting egg-
plant for quality? Sure! Washing a bazillion crates? Sure!
THANK YOU for your infectious good attitudes during often difficult
conditions. Ankle deep mud, tedious weeding, reprioritized and shift-
ing tasks, the heat. Again, the heat. Your fresh energy, sound perspec-
tive and good humor help buoy those of us working long full days and
weeks.
THANK YOU for the special things
you bring to the farm to share. You

know who you are…the homemade goodies, special hand
soap, a new-to-us break table, handtools, new gloves (what a
luxury!), the wheelbarrow that showed up the other day. Our
own special farm fairies – thank you!
THANK YOU to the volunteers who see something that needs
to be done and just do it. I really really love that we have a
place here that supports this and that our folks feel enough of a part of this farm community to
take on projects like rebuilding a wagon, sharpening tool blades, repairing dilapidated infrastruc-
ture, cleaning up random piles or runaway weeds, fixing drainage problems, etc.

THANK YOU to those who have provided professionals skills and ex-
pertise (and darn hard labor!) to help transform the face and function
of the farm with construction of a high tunnel, storage building and
updated wash/pack shed. Still in awe.
THANK YOU for being a part of our outreach to the community. From
telling your friends and family about our CSA program or farmers mar-
ket stand, to helping at and attending special events, staffing the Mobile
Market, or inviting us to come and talk to your service organization.
It’s wonderful to see these threads extend past the farm.
And THANK YOU to those who help with the branding and commu-
nications of the farm. For many in our network, this is most of what
they see…the postcards advertising an upcoming event, weekly

newsletters, signs along the road for the plant or corn sales, our brochures, etc.  Thanks for keep-
ing us clean and neat on the “outside” when we are anything but here on the farm.  
I’ll say it again. Beloved volunteers, we could not do this without you. Thank you for being a
very special part of Sola Gratia Farm.  

Best-
Traci

July 19, 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!



Tzatziki- Spread and Dip

INGREDIENTS
2 c. plain Greek yogurt 
1 c. seeded cucumber, shredded or diced
2 T. lemon juice or white wine vinegar
2 cloves garlic minced
1 T. chopped dill
Salt and pepper to taste
INSTRUCTIONS
1. Strain yogurt using a cheesecloth or
coffee filter for 30 minutes to 3 hours
to remove excess moisture (you can
skip this step if you're in a hurry).

2. Sprinkle salt onto shredded or diced
cucumber, then lay out on paper towel
to draw out moisture.

3. Mix together yogurt, cucumber, dill,
garlic, and lemon.

4. Season with salt and pepper to taste.
NOTES
Add a touch of olive oil for flavor and
shine.
Serve with pita, veggies, or really any-
thing!

Italian-Style Eggplant Sausages

INGREDIENTS
1/4 c. olive oil
6 12-inch long Asian eggplants (peeled) 
or large eggplant 
(peeled and sliced in sections)

1 t. dried fennel
1/2 t. red pepper flakes
1 t. ground sage
1 t. Italian seasoning
2 t. kosher salt
1/2 t. black pepper
1/2 t. onion powder
1/2 t. garlic powder
6 hoagie rolls
relish, deli mustard
Potato, Onion, and Pepper Topping 

(recipe follows)
1 c. shredded mozzarella (optional)
DIRECTIONS
1. In a large bowl, pour olive oil over
peeled eggplants–rub it in so all of the
oil is absorbed.

2. In a small bowl mix fennel, red pepper
flakes, sage, Italian seasoning, salt,
pepper, onion powder, and garlic pow-

der. Generously rub each eggplant with
the spice mixture.

3. You should use all of the spice mixture.
Place eggplants in a plastic bag in the
refrigerator to marinate for at least an
hour or overnight.

4. Bake at 375-400 for 16-20 minutes or
until heated through. Serve on warm
rolls slathered in mustard, relish or
stuffed with the Potato, Onion, and
Pepper Topping. Add cheese to the top
of each and melt under the broiler if
you wish.

Potato, Onion, and Pepper Topping
INGREDIENTS
2 T. canola oil
1 medium potato (peeled, diced)
1 onion (peeled, diced)
1 green pepper (diced)
1 T. tomato paste
Kosher salt and cracked black pepper 

(to taste)
DIRECTIONS
1. In a large frying pan over medium-high
heat, add the oil and wait for it to shim-
mer.

2. Carefully add the potato, onion, and
green pepper in a single layer. Let mix-
ture cook undisturbed for about 3 min-
utes or until nicely browned. Toss in
tomato paste and cook until potatoes
are tender, for about another 3 minutes.
Remove from heat, season with salt
and pepper, cover, and set aside until
ready to assemble.

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

Farm Fresh Recipes

Full shares:
Head lettuce: It's kind of amazing that we've been able to have good lettuce

as long as we have with this heat. We are nearing the end, so salad up!
Tomatoes: Just the start of the season, so pace yourself on these gems!
Cherry tomatoes: Don't pace yourself...these are meant to be gobbled.
Eggplant:Whew boy, better find a way you love eggplant because 

these plants are really producing. If you're new to eggplant, try the 
Baba Ganouj recipe below to fall in love with eggplant!

Choice of scallions or onions:Adds zest to pretty much anything 
you're making...

Choice of beans or edamame: Excellent protein source either way!
Cucumbers: Try the refreshing spread/dip below with your cukes.
Peppers: Just the beginning of the pepper season...if nothing else springs 

to mind, fajitas!
Choice of Kohlrabi or carrots: either of these grated over a salad or

quick–pickled will be delish!
Tomatillos: Paired with tomatoes, peppers, onions, cucumbers and a 

vinegar based dressing, you've got an easy summer salad!
Okra: If you love okra, you already know what to do. If you don't, 

google "Indian-style okra" and you just might.

Partial shares:
Head lettuce: It's kind of amazing that we've been able

to have good lettuce as long as we have with this
heat.  We are nearing the end, so salad up!

Choice of tomatoes or cherry tomatoes: Just the start
of the season, so pace yourself on these gems!

Eggplant:Whew boy, better find a way you love 
eggplant because these plants are really producing.
If you're new to eggplant, try the Baba Ganouj 
recipe below to fall in love with eggplant!

Choice of scallions or onions:Adds zest to pretty much
anything you're making...

Cucumbers: Try the refreshing spread/dip below with
your cukes.

Peppers: Just the beginning of the pepper season...
if nothing else springs to mind, fajitas!

Choice of Kohlrabi or carrots: either of these grated
over a salad or quick:pickled will be delish!

Choice of a few things including green beans, edamame,
basil, tomatillos, okra, ???


