
Good goin-back-to-school time, Sola Nation!
I know not all of you are students or have them in your home, but its a signif-
icant time of year in this town, especially. Lots of folks are busy making the
preparations to continue their educational aspirations. Its important to continue
to pay attention to taking care of yourselves, so do that by maintaining your

healthy plate with our veggies.
Speaking of going back to school, we are going to have a lot of staffing changes over the

next weeks. Part of hiring farmhands in this town is saying good-bye to students mid-season. Before they all leave,
we wanted to take this opportunity to thank them for their efforts this season. That said, we've had more faces on
the farm this season than ever before, so we will have to be brief in our review...
Many of you have met John, the assistant farm
manager, already this season. His hard work, expe-
rience, and buoyant attitude have been most helpful
to SGF through the expansion this year. We'd es-
pecially like to thank him for stepping up even
more this past month as Hunter has been recover-
ing from his knee surgery. He more than rose to the
occasion. In addition to everything he does with us,
John is managing two apple orchards. Fruit share
members will no doubt see his main-season crop
coming soon!
Emminance came to us through a YES (a summer
employment program for high school students). We
agreed to hire her and Jonathon (detailed below) after the end of that program. She has been busy in the wash-pack
shed, cleaning and portioning your shares this summer.
While historically a volunteer, Fiona has put in so many hours this summer, she should also be recognized here.
She is the daughter of one of our board members and has been working with us while on summer break from uni-
versity this year. She has recently stepped back from field responsibilities (a little bit) to work on a sustainability
report for the farm concerning our water usage. She has also started helping us out at markets.
We met Henoc through Prosperity Gardens last year. He truly stood out among their students last year, which is
why we were delighted to hire him on this season. He enjoys working with some of the small-engine machines
around the farm and playing soccer. Good luck this school year, Henoc!
Jelita has been helping out in the wash-pack shed a lot this summer. She first learned of the farm by volunteering
through a class in her agriculture production program and has recently graduated. She is now in the midst of a job-
hunt for a more long-term position. Her attention to detail keeps our produce fresh and beautiful.
Many of you know Jess already. This was her fifth season at SGF. As ever, her skills and efforts have been indis-
pensible this year. Jess continues to cook at The WheelHouse in St Joseph, and is starting our cooking classes next
week. She is also finishing her court stenography training shortly. We don't know where she finds the time/energy
to keep up with this busy schedule.
Jonathan also came to SGF through the YES program. His excitement to learn about field production has been a
contagious force. His face truly lights up as he asks question after question in an effort to better understand his
work. We are sad to see he and Emminance leave to go back to high school soon.
Jo also came to us through Prosperity Gardens. She led the production assistants there last season. She has recently
completed a French language certification procured a job teaching dual-language kindergarten in town. We are sad
to see her go!
Lorraine grew up on a conventional farm in LaMoille, IL. She is expecting to graduate this December, and will be
getting married in one month. Lets all wish her the best of luck as she crosses these milestones. Her steadfast attitude
a work ethic in the field have been a great boon to the farm this year.
Mackenzie is another fresh face this season. Her excitement on the farm has been a huge source of energy and we
have greatly enjoyed working with her this year. She also enjoys going to live music events and flow arts.
Mercedes recently started with us. She also works with Delight Flower Farm. We're looking forward to getting to
know you better through the latter half of this season!
Susan is a mother of four who joined us in the very early mornings this season. She started as a volunteer, and then
proved to be so valuable that we kept her on as staff. She enjoyed coming out to the farm to have early morning
'woo-sah', and is looking forward to increasing her hours some as her kids go back to school.
Indeed, it takes teamwork to make the dream work! Thank you to everyone who is helping to make 2018 the biggest
and best season yet for Sola Gratia Farm. Keep an eye out for yet more new people as we look to replace a few of
our departing students.

See you all this Thursday!
Hunter
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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

2018 SGF Staff  Not pictured: Susan and Emminance



Stuffed Sweet Peppers
INGREDIENTS
40 Sweet Peppers,

this recipe used 
the mini Lunchbox
peppers, modify to
use full-sized

1 Cup Cooked 
White Rice

1/2 Cup Salsa
1 Tbsp. Canola Oil
1/2 Small Yellow Onion diced
1 lb. Lean Ground Beef
3 Tbsp. Taco Seasoning
1 Cup Corn
1 Cup Monterey Jack Cheese shredded
DIRECTIONS
1. Preheat oven to 350 degrees. Heat the
oil in a large skillet over medium high
heat. Add the onion and saute until just
tender, about 5 minutes. Add the
ground beef and cook until browned,
breaking it into little pieces as it cooks,
about 6 minutes.

2. Add the taco seasoning and corn and
stir gently to combine, allowing to
cook for an additional 2 minutes. Re-
move from heat.

3. Take each sweet pepper and slice it
lengthwise, removing 1/3 of the flesh.
Remove the seeds and veins, then fill
with a teaspoon or two of rice, fol-
lowed by 1/2 teaspoon of salsa, then

top with the beef mixture. Using a
casserole dish, or foil-lined baking
sheets, place the stuffed peppers in a
row until full, then sprinkle with the
cheese.

4. Bake for 30 minutes, or until the cheese
is melted and just slightly browned,
and the peppers are softened. Allow to
cool for a few minutes, then server im-
mediately.

Eggplant Parmesan
INGREDIENTS
3 eggplant sliced 
1/4" thick (you'll
need 12 slices)

salt
3 eggs beaten
1 (8 ounce) box 
Italian seasoned 
panko bread crumbs

1 (26 ounce) jar 
marinara sauce - substitute finely-
chopped fresh tomatoes?

1 (16 ounce) package 
fresh mozzarella cheese, sliced thinly

1/2 cup grated parmesan cheese
1/4 cup chopped fresh basil or 
1 teaspoon dried basil

cooking spray
DIRECTIONS
1.Sprinkle some salt on both sides of each
slice of eggplant. Layer the slices in a
colander and place the colander in your

sink. Place a heavy dish or pan over the
top to press them down. Allow to sweat
for 30 to 45 minutes. Rinse well with
cold water to remove salt and blot dry
with paper towels. (This step is skip-
able, in my opinion)

2. Preheat oven to 400 degrees. Spray a
rimmed baking sheet generously with
cooking spray. Dip eggplant slices in
egg, then in bread crumbs, pressing
crumbs down with fingers if needed to
cover evenly. Place in a single layer on
oiled baking sheet and lightly spray
tops of breaded eggplant with cooking
spray. Bake in preheated oven for 10
minutes then carefully flip each slice
and cook an additional 5 to 10 minutes,
until nicely browned. Remove from
oven and reduce oven temperature to
350 degrees.

3. In a 9x13 inch baking dish spread just
enough marinara to cover bottom of
dish. Place a layer of eggplant slices in
the sauce. Cover each slice with a
spoon full of marinara, a slice or two
of mozzarella, and then sprinkle with
parmesan cheese. Repeat with one
more layer. Pour any leftover marinara
and around edges of eggplant slices
and top with any cheese that is left.
Sprinkle basil on top.

4. Bake, uncovered, in preheated oven for
30 minutes.

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

Partial shares:
Tomatoes: They're red (mostly), 

they're round (almost all). 
Not sure how many novel things I can
come up with to say about tomatoes.

Eggplant: Classic Eggplant Parmesan recipe
below.

Peppers: So sweet. Stuffed Pepper recipe
below.

Lunchbox Peppers/Cherry Tomatoes:
Sweet snackable choice for back-to-school.

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

Corn: Last week for sweet corn. Enjoy!
Choice: Basil, Hot Peppers, Tomatillos

Farm Fresh Recipes

Full shares:
Tomatoes: They're red (mostly), they're round (almost all). Not sure

how many novel things I can come up with to say about tomatoes.
Eggplant: Classic Eggplant Parmesan recipe below.
Peppers: So sweet. Stuffed Pepper recipe below.
Lunchbox/Hot Peppers:Will you join Team Sweet or Team Spicy?
Edamame/Okra/Beans:

We hope you've been enjoying this seed pod choice.
Corn: Last week for sweet corn. Enjoy!
Winter Squash: Some smaller butternut and acorn squash. 

Perfect serving size.
Cherry Tomatoes/Tomatillos: Tomatillos are ending. 

Cherry tomatoes still going strong.
Summer Squash: The very first pick out of a later planting. 

You all get it!
Bunching Greens:While we are waiting for fall greens to mature,

we're getting the spring planting to keep producing for you.


