
Last week, we kicked off a string of Fall events with our CSA
cooking class. This is the third year we are offering “Stalk to
Root” to our members as a way to help discover new ways to
enjoy your veggies, learn new techniques
and tools and have fun cooking and eating

together! We’re fortunate to have Jess Hen-
richs, mainstay at both our farm and area farm-to-

table restaurants, teaching the class. Thanks to Jess and everyone that
participated! Our next classes are October 27 and November 3 - be sure
to sign up!
Next up, we have our Farm to Table Dinner on September 19th at Riggs
Beer Co.! Dinner will be catered by Piato’s featuring our produce as well
as local fare from other growers including Triple S, Red Crib Acres and
Delight Flower Farm. This has been a year to celebrate, so we’ll be kick-
ing up our heels to the soul/reggae/Brazilian funk tunes of Zecca Bom!
Each year, we do it a little differently but what stays the same is highlighting the freshest, tastiest
produce in town and bringing good people together to enjoy it! Tickets are still available so be
sure to reserve them soon (with Traci via pickups, email, etc).
We’ll be featured in another twist on a farm-to-table event as we are teamed up with other local
producers and regionally renowned chefs in The Land Connections’ 3rd annual culinary compe-
tition and fundraiser “The Artisan Cup and Fork.” This year we will be paired with Ryan Rogiers
of The Wheelhouse - don’t miss this fun and tasty event! All proceeds benefit The Land Con-
nection and their mission to grow the local food economy both on and off the farm. Tickets avail-
able at https://thelandconnection.org/.
Throughout the year, we are asked to host tours at the farm to area groups. Most recently, we’ve
hosted tours to members of First Mennonite Church, preschoolers from the Head Start school
next door, and youth from the Eco Ambassadors Program with Faith in Place. Next week, Ful-
bright Scholars in the UIUC Crop Sciences program will be visiting from Lebanon and spending
a couple of hours volunteering on the farm. We’ll have four sections of an Environmental Biology
class from Parkland College touring and volunteering in late September and early October.
On September 10th, we’ll have folks traveling from a larger region to attend a workshop we are
hosting called Farm Dreams, involving a tour, panel discussion and hand-on activities. This
workshop is offered and conducted by The Land Connection in order to help those potentially
interested in getting into small scale specialty farming determine whether they are ready to enroll
in their more involved farmer training program. On September 12th, we are proud that we will
be highlighted by the Eastern Illinois Foodbank as part of their “Mission Impact Day.” Major
donors to EIF will be visiting Daily Bread Soup Kitchen, Sola Gratia Farm (tour and lunch) and
the Parkland College Food Pantry to learn about the meaningful and impactful partnerships and
programs that are in place to best serve EIF clients. Later in October, we look forward to hosting
the Central/Southern Illinois Synod of the Evangelical Lutheran Church of America with a tour,
dinner and presentation as part of a larger weekend retreat here in town. And in November, we’ll
be part of a very special Farm-to-Table dinner in the warehouse of the Eastern Illinois Foodbank.  

We have a very special and unique operation here at Sola
Gratia Farm. When we take time from the production aspects
of the farm to host tours and events, we are fulfilling the out-
reach facet of our mission. We are hoping to spur and en-
courage additional congregations, schools and service
organizations, to consider small-scale farming as an option
to alleviate hunger in communities through demonstration
of a diversified operation. We are working to spur and en-
courage small scale farmers (or farm dreamers) to add social

value to their operations through donations or outreach/education. And we are building commu-
nity by inviting others to be part of Sola Gratia Farm through volunteering, partnering, supporting
us through sales at market and our CSA and attending our events. Thanks so much to each and
every one of you for your part in what is so much more than just a farm.  

Best-
Traci

August 30, 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
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.



From Jess' "Stalk to Root" cooking class-
Creamy Polenta 

with Bagna D’Inferno 
(Spicy Tomato Sauce 
with Garlic and Anchovies)
makes about 3 quarts polenta, 4 c sauce,
serves 10-12

INGREDIENTS
creamy polenta -
3 c. coarse stone-ground yellow 
cornmeal (I use Bob’s Red Mill 
corn grits/polenta)

16 1⁄2 c. water
1 1⁄2 T. salt
sauce -
8 T. extra virgin olive oil, divided
10 anchovy fillets
10 medium garlic cloves, minced
1 t. red pepper flakes
4 pints cherry toms or 6 large tomatoes
(overripe is fine)

6 T. red wine vin
salt and pepper to taste
1⁄2 c. chopped basil

DIRECTIONS
Heat oven to 375. In a large dutch oven, whisk
cornmeal, salt, and water. Bring to a gentle
simmer over medium-high heat, stirring to
prevent lumps. Transfer the pot, uncovered, to
the oven and bake for about 45 min. Remove
the pot from the oven and use a wooden spoon
to scrape the sides and bottom. Whisk til
smooth. Return to the oven and bake for an-
other 10-20 min. Remove and scrape and
whisk. Taste for seasoning. Add water if
needed – should be fairly loose and leave a
brief trail when a spoon is dragged through.
Serve immediately.
While the polenta is cooking, in a cast iron
pan or other non-stick medium-large skillet
over medium heat, combine 4 T. extra virgin
olive oil, anchovies, and garlic. Cook, stirring
and breaking up the anchovies, until the garlic
is light golden brown, 2-3 min. Add the pep-
per flakes and tomatoes, then cover and cook,
stirring occasionally, until most of the toma-
toes have burst (if using cherries) or once
large tomatoes are split and soft, about 5-7
minutes. Gently mash the sauce. Off heat, stir
in the red wine vin and remaining 4 T. oil.
Taste for seasoning then stir in basil. Serve
over the creamy polenta. Would also be deli-
cious in pasta or on top of some crusty chewy
bread.

Baked Parmesan Zucchini Rounds

INGREDIENTS
2 medium-sized zucchini, pattypan or sum-

mer squash
1/2 cup freshly grated Parmesan cheese
Garlic salt & freshly ground 

black pepper, optional
INSTRUCTIONS
Place oven rack in center position of oven.
Preheat to 425°F. Line a baking sheet with foil
(lightly misted with cooking spray) OR parch-
ment paper.
Wash and dry zucchini, and cut into 1/4-inch
thick slices. Arrange zucchini rounds on pre-
pared pan, with little to no space between
them. If desired, lightly sprinkle zucchini with
garlic salt and freshly ground black pepper.
Use a small spoon to spread a thin layer of
Parmesan cheese on each slice of zucchini.
Bake for 15 to 20 minutes, or until Parmesan
turns a light golden brown. (Watch these
closely the first time you make them and pull
them out of the oven early if the Parmesan is
golden before 15 minutes!) Serve immediately

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

Farm Fresh Recipes

Partial shares:
Peppers- Saute with some onions, spices, protein

of your choice and throw in a tortilla with
cheese, sour cream (or plain yogurt), cilantro,
etc- fajitas!

Eggplant or okra- Either of these sauteed 
Indian-style with tomatoes, onions, garlic, 
ginger and cumin will be delish.

Tomatoes- Check out the recipe below- well-loved
from last week's cooking class!

Cherry tomatoes- Can use these in the recipe as
well, that is, if you can stop snacking on
them...

Hot peppers or lunchbox peppers- Slice in half,
remove seeds, fill with ricotta and goat cheese,
top with panko bread crumbs, bake 'til browned
and enjoy!

Winter squash or summer squash- Choosing be-
tween these is tricky...enjoy the summer vari-
eties with the recipe below or save the winter
squash for when you want a creamy soup!

Choice-May include tomatillos, bunching greens,
onions, garlic, etc.

Full shares:
Peppers- Saute with some onions, spices, protein of your choice 

and throw in a tortilla with cheese, sour cream (or plain yogurt),
cilantro, etc- fajitas!

Eggplant- Try these sauteed Indian-style with tomatoes, onions, 
garlic, ginger and cumin.

Tomatoes- Check out the recipe below- well-loved from last week's
cooking class!

Cherry tomatoes- Can use these in the recipe as well, that is, if you
can stop snacking on them...

Hot peppers or lunchbox peppers- Slice in half, remove seeds, 
fill with ricotta and goat cheese, top with panko bread crumbs,
bake 'til browned and enjoy!

Winter squash or summer squash- Choosing between these is
tricky...enjoy the summer varieties with the recipe below or 
save the winter squash for when you want a creamy soup!

Bunching greens- Lightly sauteed with red peppers and garlic or 
massaged raw with olive oil for a salad- nice to be back into these!

Onions or garlic- For dishes now or later.
Okra or tomatillos- Either of these roasted with garlic and well

salted is delish.
Basil- Put in a vase of water and you have a beautiful, 

aromatic bouquet for pinching leaves as you need!


