
A most temperate August to you, my august readers,

This weather is amazing. I guess the heat wave is out of the
way for the time being. Midsummer rains are almost always a

blessing as well. We've planted the bulk of our fall crops and this
rain makes them happy campers. In the last 2 weeks or so, we've planted

out almost two acres of carrots, beets, turnips, cabbage, Brussels sprouts, fennel, kale,
chard, etc. We have increased a lot of our fall production for the fall shares, Thanksgiving

boxes, storage crops for winter markets, and end of season
donations.

We also planted these past weeks are some of our
summer/fall cover crops. The main summer cash crop that
we like to use is sudangrass. This quick-growing summer
grass can put on 2-9 tons of growth per acre, and has very
aggressive root structures that loosen the soil as they push
deeper. They readily out-compete weeds for sunlight and
nutrition. If it is not obvious yet, we love this stuff.  

Watch for it growing close to
the road in the North field on

Philo through the fall. Additionally, this year, we have
planted Crotalaria, or sunnhemp, a tropical legume which
will climb the sudangrass for trellising. We are super eager
to see how this combination improves our soil for future
crops. These are the crops that really need the rain. We ir-
rigate our cash crops, but we do not have a time/cost effec-
tive way of irrigating cover crops. While drought tolerant,
they are still sensitive to moisture fluctuation while the
seeds are germinating.

It is as important to care for our soil as it is to care for
our bodies. As members of a CSA, you are aware of
the need for nutrition and self-care. Unfortunately, I
injured myself hopping off of the tractor back in
April. Some of you may have noticed the hitch in my
step this season... I had reconstructive arthroscopic
knee surgery on July 24th for a torn ACL and partially
torn meniscus. A week into recovery and I'm feeling
good about the mobility and pain. I hope to be cleared
by my surgeon for walking in the field at the 2-week
checkup. Special thanks to Traci, John, Tod, and
everyone else for holding down the fort in my ab-
sence.

All this is to say, we got lucky with the crops, the
weather, the surgery, etc and we are grateful for it.
The fall looks like it is off to a great start! Thank you
to all of you for all that you do to support Sola Gratia
Farm.

Temporarily Stationary Yours,
Hunter

August 2, 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

"Stalk to Root"
Cooking Class
with Jess Heinrichs 
August 22 • 6-7:30pm

$20 per person, includes meal.
Limited space available.
Register with Traci at

solagratiacsa@gmail.com



Heirloom Tomato Tart
INGREDIENTS
For black pepper
parmesan pastry

• 1 1/4 c. all-purpose
flour
• 3/4 stick (6 T.) cold 
unsalted butter, cut into 1/2-inch cubes
• 2 T. cold vegetable shortening
• 2 T. freshly grated parmesan
• 1/2 t. black pepper
• 1/4 t. salt
• 2 to 4T. ice water
For filling
• 3/4 lb. fresh mozzarella (not unsalted),
very thinly sliced
• 1/2 c. pesto
• 2 lb mixed heirloom tomatoes, 
sliced 3/4 inch thick
• Special equipment: 
pie weights or raw rice
DIRECTIONS
Make pastry:
1. Blend together flour, butter, shorten-
ing, parmesan, pepper, and salt in a
bowl with your fingertips or a pastry
blender (or pulse in a food processor)
until mixture resembles coarse meal
with some roughly pea-size lumps.
Drizzle 2 tablespoons ice water over
and gently stir with a fork (or pulse in
food processor) until incorporated.

2. Gently squeeze a small handful: If it
doesn't hold together without falling
apart, add more water, 1 tablespoon at

a time, stirring (or pulsing) after each
addition until incorporated, continuing
to test. (Do not overwork dough, or it
will become tough.)

3. Turn out dough onto a work surface and
divide into 2 portions. With heel of your
hand, smear each portion once in a for-
ward motion to help distribute fat.
Gather both portions of dough into 1
ball, then pat into a disk. Chill, wrapped
in plastic wrap, until firm, about 1 hour.

4. Preheat oven to 375°F.
5. Roll out dough on a lightly floured sur-
face into a 12-inch round and fit into a
9-inch round tart pan with a removable
rim. Roll rolling pin over top of pan to
trim dough flush with rim. Lightly prick
tart shell all over with a fork.

6. Line shell with foil and fill with pie
weights or rice. Bake in middle of oven
20 minutes. Carefully remove foil and
weights and bake until golden, about 15
minutes more. Cool in pan on a rack.

Fill tart shell:
1. Remove side of pan and slide shell onto
a platter. Arrange one third of moz-
zarella in bottom of shell and drizzle
with one third of pesto. Arrange one
third of tomato slices, overlapping, on
top of cheese. Season with salt and pep-
per. Repeat layering twice.

Tortellini With Eggplant & Peppers 
Using only one large skillet, this vegetarian one-
pot meal makes cleanup a snap. That, combined
with its nutritious ingredients (eggplant and
peppers), translates to a winning dish for the
whole family. 
INGREDIENTS
2 T olive oil 
1 medium eggplant, 
cut into ½-inch pieces 

2 bell peppers, cut into
1/2-inch pieces 

kosher salt and black pepper 
4 cloves garlic, finely chopped 
1/4 t. crushed red pepper 
3 c. low-sodium vegetable broth 
1 pound cheese tortellini (fresh or frozen) 
1/2 c. fresh flat-leaf parsley, chopped 
1/2 c. grated Parmesan (2 ounces) 
DIRECTIONS
1. Heat the oil in a large skillet over
medium-high heat.

2. Add the eggplant, bell peppers, ½ tea-
spoon salt, and ¼ teaspoon pepper. Cook,
stirring occasionally, until the vegetables
begin to soften, 6 to 8 minutes.

3. Add the garlic and crushed red pepper
and cook, stirring, for 1 minute.

4. Add the broth and tortellini. Simmer,
covered, stirring occasionally, until the
tortellini are cooked through and most of
the broth is absorbed, 12 to 15 minutes.

5. Stir in the parsley and ¼ cup of the
Parmesan. Spoon into bowls and sprinkle
with the remaining ¼ cup of Parmesan.

Full shares:
Tomatoes-A mix of styles, choose your favorite.  
Cherry Tomatoes- Perfect to spruce up any meal or snack.
Eggplant- High in dietary fiber and vitamins B. They taste just like

what you cook them with. Its a extremely flexible vegetable.
Cukes- Its our favorite summer snack. Juicy and refreshing!
Tomatillos- Salsa verde is amazing, as are snacking on 

these tart little treats raw.
Peppers- Some green/purple bells , as well as the start of our sweet

pepper season!
Head Lettuce/Cabbage/Bunching Greens-

Your choice of greens to freshen up your plate.
Hot Peppers or Sweet Lunchbox Peppers:

Spicy for adult palettes, or sweet for the young/young-at-heart.
Beans/Okra/Edamame:

Your call. We want to give everyone their chance at a favorite.
Mystery item:We’re still figuring this one out! 

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

Partial shares:
Tomatoes-A mix of styles, choose your favorite.  

Eggplant- High in dietary fiber and vitamins B.
They taste just like what you cook them with.
Its a extremely flexible vegetable.

Cukes- Its our favorite summer snack.  
Juicy and refreshing!

Peppers: Some green/purple bells , as well as the
start of our sweet pepper season!

Edamame/Okra/Beans:Your call. We want to
give everyone their chance at a favorite.

Choice:
Cabbage, Lettuce, Carrots, Bunching Greens

Choice: Tomatillos, Fennel, Kohlrabi, 
Lunchbox or Hot Peppers

Farm Fresh Recipes


