
Farmers markets are an important way for us reach those
members of our community that are food insecure. Last year

over 25% of our sales (and the trend is continuing in 2018) at
the Champaign Farmer’s Market were through either LINK

(food stamps), match coupons or
WIC vouchers. In fact, the Land Connection, who
manages this market, has received grant funds to dou-

ble and even triple (on the
second Tuesday of every
month) LINK dollars that
are spent on fresh produce
via the SNAP (Supplemental Nutrition Assistance Program)
incentive programs. This means that when a LINK user
comes to market and swipes their LINK card for $10, they
receive $20 (or $30, once per month) in tokens and coupons
to spend at our stands selling fresh fruits and vegetables.

These programs are changing buying and eating habits
among low-income shoppers, as well as providing an
economic boost to farmers.  
So that’s why we are deeply concerned by the recent
news regarding the shutdown of Novo Dia Group
(NDG), and its plans to end service to farmers markets
using the Mobile Market+ app and program previously known as MarketLink to process
SNAP EBT payments.
This news could not have come at a worse time. A disruption to SNAP payment pro-
cessing services (during the busiest time of year for many markets) would hit markets
hard, threaten the prosperity of small farmers, and impact the ability for hungry families
to access fresh, affordable food. Last week, a nonprofit group, the National Association
of Farmers Market Nutrition Programs stepped up with a temporary fix to allow markets
impacted by the Novo Dia Group shutdown to allow food-stamp benefits programs run-
ning through the end of August, but a more permanent solution is needed.  
Here's how you can help:

Contact your Congressional offices to let them know that healthy communities
and access to healthy food, especially for those low-income, is important to you.
Ask them to support a permanent solution that will allow continued SNAP pay-
ment processing services at farmers markets nationwide. Your elected officials
can be reached here: 202-224-3121.

Thanks for your support! Best- Traci

July 26, 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

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!

ROUND UP FOR GOOD 
at Common Ground 

Food Co-op!

Each month, 
Common Ground's 

customers "round up"
their change at the register to
donate to a local organization 

chosen by their members.
For all of July, come shop 

at Common Ground 
and "round up" to help 

our farm reach more of our
food insecure neighbors with

fresh, healthy vegetables.



Spicy Thai Basil Chicken

INGREDIENTS
6 tablespoons canola oil, divided 
1/2 cup minced shallots 
1/2 cup thinly sliced red bell pepper 

or green bell pepper
1 small head of purple cabbage, 

shredded
3-4 small Japanese eggplant, diced
2-3 pattypan squash, 

quartered and sliced
8 teaspoons minced fresh garlic 
2 tablespoons fresh ginger, grated
2 tablespoons lemongrass paste
1-2 pounds chicken breasts, diced 

(4-6 chicken breasts)
2-4 Tablespoons sambal oelek
2-3 tablespoons fish sauce 
6 teaspoons dark brown sugar 
2 tablespoons lower-sodium soy sauce
1 teaspoon freshly ground black pepper 
2 cups thai basil leaves, 

julienned into fine ribbons
3 tablespoons fresh lime juice 
4 lime wedges
Basmati or jasmine rice to serve

DIRECTIONS
1. Prepare the diced eggplant by salting

and leaving to sit for 20 minutes. Rinse
the eggplant and pat dry with paper
towels. 

2. Heat a large nonstick skillet over
medium-high heat. Add 2 tablespoons
oil to pan; swirl to coat. Add shallots;
sauté 2 minutes. Add bell pepper; sauté
1 minute. Add garlic, ginger and
lemongrass paste; sauté 30 seconds.
Remove shallot mixture from pan.

3. Add remaining 2 tablespoons oil to
pan; swirl to coat. Add purple cabbage
and cook for 5-10 minutes until cooked
and wilted but still slightly crunchy.
Remove mixture from pan. 

4. Add eggplant and pattypan squash to
pan, cook until eggplant is browned
and softens, about 5-7 minutes. 

5. Add remaining oil. Add chicken; cook
5 minutes or until browned, stirring to
crumble. Drain well. Return chicken to
pan over medium heat. Add chiles;
cook 1 minute. Add shallot mixture to
pan. Stir in fish sauce and next ingre-
dients (through black pepper); cook 1
minute or until thoroughly heated. Re-
move pan from heat; stir in basil and
juice. Serve with lime wedges and rice. 

Cucumber-Tomatillo Gazpacho

INGREDIENTS
1 pound cucumbers (2-3), 

halved, seeds removed
1 pound tomatillos, husks removed,

rinsed
½ medium onion, thinly sliced, 

rinsed under cold water
½ poblano chile, seeds removed
1 garlic clove
¼ cup olive oil
¼ cup unseasoned rice vinegar
1 tablespoon chopped parsley
1 tablespoon chopped cilantro, 

plus leaves for serving
Kosher salt, freshly ground pepper
DIRECTIONS
Blend cucumbers, tomatillos, onion,
chile, garlic, oil, vinegar, parsley, and
chopped cilantro in a blender until very
smooth; season with salt and pepper.
Transfer to an airtight container, cover,
and chill at least 2 hours.
Serve topped with cilantro leaves.
Do Ahead: Gazpacho can be made 2 days
ahead. Keep chilled.

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

Farm Fresh Recipes

Do you have a special recipe 
using your fresh veggies?
Please share it with us!

Full shares:
Head lettuce- Gorgeous heads of leaf or romaine lettuce- 

pretty much the last of these until Fall.
Toms/cherry toms- Romas, slicers, heirlooms, cherries…

every choice is a good one. 
Eggplant- More creative ways to use the purple beauties below!
Cukes- Super yummy in the gazpacho recipe below!
Peps- Great raw with a dip or sliced and sautéed for fajitas 

or on a fried egg sandwich!
Roots- Choice of carrots, kohlrabi or maybe some beets this week.
Okra- Just stewed with some onions, tomatoes, peppers and 

chili powder is delicious…maybe add kidney beans for protein!
Beans- If you’re not getting to these right away, blanch and 

freeze them for a winter treat!
Tomatillos- These will be fantastic in the gazpacho recipe below 

or simply roasted.  
Fennel- Fantastic chopped with red onion and a light vinaigrette.  
Onions or cabbage or something else entirely…

still figuring this out.  

Partial shares:
Head lettuce- Gorgeous heads of leaf or romaine

lettuce- pretty much the last of these until Fall.
Toms/cherry toms- Romas, slicers, heirlooms,

cherries…every choice is a good one. 
Eggplant- More creative ways to use the 

purple beauties below!
Cukes- Super yummy in the gazpacho recipe

below!
Peps- Great raw with a dip or sliced and 

sautéed for fajitas or on a fried egg sandwich!
Roots- Choice of carrots, kohlrabi or 

maybe some beets this week.
Choice: So many different things to choose from!
Try green beans, edamame, fennel, okra, tomatil-
los, lunchbox peppers or more!


