
I know that the 'first day of autumn' is September 22, but
signs are pointing in another direction. Check this out: 
1) people headed back to school, 2) cooler temps brought on

by all this rain, 3) some of our summer crops starting to slow
down, 4) the fall blocks mostly planted out, 5) removing the shade

cloths from the greenhouse/high tunnel and 6) the last of our transplants germinated for
the year. It seems pretty decisive this week. Luckily, its stacking up to be a great fall so
far. A late crop of summer squash is looking very
nice, and after a break from the onslaught of zuc-
chini earlier this season, I'm glad to see it back.
The fall brassicas are looking healthy and direct-
seeded crops are looking good (especially the ones
seeded with our new equipment). The cover crops
are taking off after the rain. My knee continues to
be stronger by the day. Traci has lined up a ton of
events (more on that next week).

With all this going on, it has been a relief to have John leading the field crew, as it has
not only allowed me recovery time, but time to start making plans for next season. Hav-

ing the time to compile notes to ensure that the observations from this year
are accessible during the crop-planning phase of the winter should set us
up very nicely next year.

Since I mentioned John earlier, I'll take a quick moment to say: 
“Happy Birthday!” 

Thanks for everything that you've been doing this
year. The skill and attitude that you bring has been
a great boon to the farm. I hope that every year
treats you better yet than the previous. Sola Gratia
Farm is special because of its community, and I,
for one, am delighted that you are a member of it.

Thanks to all,
-Hunter

August 23, 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

Sola Gratia Farm 
invites you to a

Farm to Table 
Dinner
andParty!

with Zecca Bom, 
playing Brazilian Funk

September 19, 2018 
at Riggs Beer Co.
$25 per person

Doors open at 5:30pm, 
Dinner at 6pm

Limited seats available, 
buy your tickets now! 

solagratiacsa@gmail.com
Dinner, catered by Piato's, 
will feature local fare from 

Sola Gratia Farm
and other local producers.

Free cover crop 
fertilizer 
compliments of 
these visitors today!



Fried Okra
INGREDIENTS
1 pound okra
1 1/2 cups cornmeal
1 tsp salt
1/4 tsp cayenne 

pepper
oil for frying
DIRECTIONS
Wash the okra, but do not dry. Trim the okra
and cut into thick slices. Combine the corn-
meal and the seasonings. Roll the okra in
the cornmeal until well coated. Fry in hot
oil in a skillet until golden brown. Drain the
okra on paper towels before serving.

Summer Tomatoes
Shared by member Kathy Wallig
Required: 
sunny day! 
and glass jar

INGREDIENTS
8 large vine ripened 

tomatoes, 
roughly chopped 

3 cloves garlic, 
put through press

3 shallots, chopped
1 cup good fruity 
olive oil

1/4 cup balsamic vinegar
2 tbsp fresh basil, slivered

1 tbsp. sugar
lots of freshly ground pepper
salt to taste
2 tbsp fresh parsley, chopped (optional)
DIRECTIONS
Mix all ingredients in glass jar (at least one
quart), stir just two or three times to blend
ingredients. Put lid on jar, place in the sun-
niest spot in your yard for at least four to
five hours.
Serve on crostini or on chunks of oven-
toasted crusty bread. Can also be used as a
pasta sauce or pizza sauce. This is best
served right out of the jar, so it can go
straight from your yard to your table.

Full shares:
Tomatoes: They're starting to slow down with the cooler temps, 

but we still have a fair quantity of them for our CSA.
Eggplant: I never tire of eating this. Its so versitile!
Peppers: 4300 plants. Just sayin'.
Cherry Tomatoes: Sweet snackable choice for back-to-school.
Lunchbox/Hot Pepper:A quart to take your meals sweet or spicy.
Winter Squash/Summer Squash: Fall is half-way between 

summer and winter, so we have both kinds of squash!
Bunching Greens:While we are waiting for fall greens to 

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

Onions/Garlic: A portion of our alliums. The largest of the 
garlic is being held back for replanting this fall for next year's
crop. Garlic seed stock is crazy expensive.

Okra: It will start slowing down with the rest of the summer crops
soon, but we just grow it so well. (And have a rockstar 
volunteer harvester!)

Choice: Thai Basil, Tomatillos, maybe more

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 starting to slow down

with the cooler temps, but we still have
a fair quantity of them for our CSA.

Eggplant: I never tire of eating this. 
Its so versitile!

Peppers: 4300 plants. Just sayin'.

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

Lunchbox/Hot Pepper:A quart to take
your meals sweet or spicy.

Winter Squash/Summer Squash:
Fall is half-way between summer 
and winter, so we have both kinds 
of squash!

Choice: Okra, Thai Basil, Tomatillos

Farm Fresh Recipes

Any
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Veggie
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