
Hola Sola,

Well, this past Sunday was eventful. We drove down to
Clarksville, Missouri to visit Vesterbrook Farm. They are closing
up their organic vegetable production after two consecutive years

of struggling with chemical drift issues. They are selling much of their
equipment, and as we have been expanding these past two seasons, we

are looking to further mechanize the operation of the farm so as to be more efficient. As we in-
crease our efficiencies, we are able to grow more food for less. This means giving the CSA mem-
bers an ever more bountiful box, donating more to our mission, and selling more at the farmers
markets.

The main item that we were there to look at
was an Allis Chalmers G. This cultivating
tractor was manufactured from 1948-1955,
and has gathered somewhat of a fanatical
following among vegetable farmers. The de-
sign allows the driver to see directly under
the tractor, where one can mount various
tools to work with the bed underneath the
tractor. It has remained so popular, that at
least three other companies have made trib-
ute models recently that look nearly identical
to the AC-G.

After looking around at other small items, we loaded it on the trailer and came home with it! I
cannot express to you how much of a game-changer this piece of equipment is for us. This tractor
came with a five row seeder, so that we can seed an entire bed of vegetables in the time that it
takes to set up the machine and drive over the top of the bed. This augments our various one-

row push seeders that we have used to this
point. Even more of a time-saver is the cul-
tivating rig. It is a fairly simple setup, with
7 standard cultivation sweeps that work be-
tween the rows of crops, and to the outside.
Weeding our crops will be much easier
with this equipment. There are many other
tools available for this tractor, from more
advanced cultivation tooling, to bottom
plows, and more. I will park it out at our
CSA pickup this week for anyone who
wants a closer look.

While it is a bit late in the season for us to make best use of it this year, we will be tuning it in
through the fall so that it is ready to go on the first planting day next season. I want to put out a
special “Thank You” to Mike Brabo, the proprietor of Vesterbrook Farm, for meeting with us
and selling us this tool to help advance our mission. Also, thank you to Tod and Beth Satterth-
waite, who took time out of a weekend vacation to come there and look over the tractor and help
me load everything for the return trip.

Happy Eating!
Hunter

August 9, 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

FARMER’S MARKETS!
Tuesdays 
3:30-6:30p
corner of 

Neil & Main 
Downtown 
Champaign

Saturdays 
7a-12p

Lincoln Square  
Downtown 
Urbana

STALK TO ROOT
UTILIZING YOUR CSA VEGGIES &
STUFF YOU DON’T WANT TO TOSS

with Jess Henrichs
Our first 2018 cooking class 

will be August 22nd, 
6-7:30pm • $20

This class will feature 
tomatoes, eggplant & peppers! 

Recipes include: 
Please sign up with Traci at
solagratiacsa@gmail.com

SAVE THE DATE!
September 19 at Riggs.
Farm to Table Dinner

(AND DANCE!)

Tickets available soon!



Giardiniera

The listed ingredients are for the classic
Chicago-style. The vegetable blend is
flexible. Empty out your crisper and use
it all up.
INGREDIENTS
• 2 cups white vinegar 
• 2 cups water 
• 2 tablespoons sugar 
• 1 bay leaf 
• 1 teaspoon salt, divided 
• 1 small head cauliflower, trimmed and
cut into bite-size florets 
• 2 stalks celery, thinly sliced 
• 1 carrot, thinly sliced
• 1 jalapeno, sliced 
• 1 red bell pepper, cut into 1-inch
pieces 
• 3 tablespoons extra-virgin olive oil 
• 1.4 teaspoon freshly ground pepper 
DIRECTIONS
1. Combine vinegar, water, sugar, bay
leaf and ½ teaspoon salt in a large
saucepan. Bring to a boil. 

2. Add available vegetables. Reduce the
heat to maintain a lively simmer and

cook until the vegetables are tender-
crisp, about 5 minutes. Remove from
the heat and let stand for 5 minutes.
Reserve 3 tablespoons of the cooking
liquid, then drain. 

3. Transfer the vegetables to a medium
bowl. Stir in oil, pepper, the remain-
ing ½ teaspoon salt and the reserved
cooking liquid. Refrigerate for at least
25 minutes to chill. Stir and serve
with a slotted spoon. 

4. Best if left to marinate for 12-24+
hours.

Freezing Peppers 
for Winter Use

There will be a lot of these for the next
couple of months. At some point, you
might consider freezing some for soups/
casseroles this winter.
DIRECTIONS
1. Wash peppers.
2. Slice or chop the peppers, being sure
to remove all seeds and membranes.

3. Spread sliced peppers in a single layer
on a cookie tray and place in freezer
until frozen.

4. Transfer the frozen peppers to airtight
containers or heavy-duty freezer bags
and return to freezer. 

5. Use frozen peppers within 12 months
for best quality.

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

Partial shares:
Tomatoes: The summer staple. Salt and snack.
Eggplant: Grilled or roasted. 

Its always delicious.
Cukes: The second planting is starting to

phase out. Enjoy them while you can!
Peppers: Looks like they'll be a lot of them

this season again. See recipe section for 
instructions on freezing for 
winter enjoyment.

Edamame/Okra/Beans:We hope you've been
enjoying this seed pod choice.

Corn: Sweet corn is back! This is out of our
last planting out at Rigg's.

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

Farm Fresh Recipes

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!
Do you have a special recipe 

using your fresh veggies?
Please share it with us!

Full shares:
Tomatoes: The summer staple. Salt and snack.
Cherry Tomatoes: Perfect to spruce up any meal or snack.
Eggplant: Grilled or roasted. Its always delicious.
Cukes: The second planting is starting to phase out. Enjoy them while

you can!
Peppers: Looks like they'll be a lot of them this season again. See

recipe section for instructions on freezing for winter 
enjoyment.

Edamame/Beans:We hope you've been enjoying this 
seed pod choice.

Corn: Sweet corn is back! This is out of our last planting out at Rigg's.
Tomatillos: Salsa verde is amazing, as are snacking on these tart little

treats raw.
Hot Peppers or Sweet Lunchbox Peppers: Spicy for adult palettes, or

sweet for the young/young-at-heart.
Okra: Its a jungle in the okra patch. One could get a little lost in there.
Fennel/Basil:Aromatics to make your meal pop!


