
I keep getting the most wonderful comments on the new north
acreage that we have been working this year. The publicity that it
affords the farm is invaluable. Expanding the reach of Sola Gratia

Farm has been my largest joy in my time here. All that said, taking
on new land is always challenging and interesting. There are many con-

siderations regarding soil health/condition, crop choice, weed pressure, drift concerns, cross-
pollination, water supply, and many others. The sweet corn and winter squash that you've been
receiving in your box have been grown to the north of Riggs Beer Company this season. Many

other crops have been grown on the aforementioned north
acreage. Each site has its own advantages and challenges, some
of which are predictable, some not.

Of course, we are not near the final stages of crop-planning for
2019, but as I start thinking about it, I'm taking the lessons
learned in the past two years of growing off-site into consider-
ation. The main lesson from the Riggs site in 2017 was not to
plant crops which require multiple harvests per week in an off-
site location. We had little choice that season, given the timing
when the land came available to us. Also, our bunching greens
were planted out there that season. A crop that lightweight takes
up a lot of space moving back to the farm. This season, we in-
stead planted sweet corn, garlic, and winter squash off-site. The

advantage of these crops is that they are all harvested relatively few times per planting, making
the logistics of moving the product back to the farm much easier. These are good candidates for
off-site crops, as could be storage crops in the fall or late spring. This would be an example of a
predictable issue.

In the more unpredictable category, we have had some
pretty serious flooding issues in the new acreage di-
rectly to our north. We have lost some crops in three of
the four quadrants due to it this year. You've all heard
me go on about cover crops before, but this is just an-
other reason why they are so important. Certain cover
crops specialize in penetrating into the deeper levels of
soil, thereby creating avenues for excess rainwater to
drain down, rather than washing away top soil and/or
flooding the surface. Others specialize in producing
heavy amounts of biomass. The higher organic matter content of the soil absorbs water much
like a sponge. This not only alleviates flooding, but reduces the need for frequent irrigation.

An advantage of the north field is its low weed pressure, compared against the home site. We
will definitely be focusing our direct seeded crops on the north acreage next season, as they re-
quire a lot more time to keep weed free than transplanted crops. Furthermore, soil-borne diseases
are a complication that plagues (get it?) tomato crops at Sola Gratia. I hope to move some of our
solanaceous crop onto the north acreage to get away from the bacterial diseases that have affected
our tomato plants year after year in every different part of the home site.

Keep eating healthy, Sola Nation,
-Hunter

September 6, 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
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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.



Pumpkin Pie

INGREDIENTS
Filling
1/2 c. granulated sugar
1/2 c. brown sugar
1 T King Arthur Unbleached 

All-Purpose Flour
1/2 t. salt
1 t. ground ginger
1 t. ground cinnamon
1/2 t. nutmeg
1/8 t. ground cloves
1/8 t. freshly ground black pepper (optional)
3 large eggs, beaten
2 c. (or one 15-ounce can) pumpkin
1 1/4 c. light cream or evaporated milk
Crust
Use your favorite single pie crust recipe
INSTRUCTIONS
In a large mixing bowl, whisk together the
sugars, flour, salt, and spices.
In a large measuring cup, beat together the
eggs, pumpkin, and cream or evaporated
milk. Whisk into the dry ingredients. For

best flavor, cover and refrigerate the filling
overnight before baking.
Lightly grease a 9" pie pan that's at least 1
1/2" deep. Roll the pie dough out to a 13"
circle, and transfer to the pan. Crimp the
edges above the rim; this will give you a lit-
tle extra headroom to hold the filling when
it expands in the oven. Refrigerate the crust
while the oven preheats to 400°F.
When the oven is hot, place the pie pan on
a baking sheet to catch any drips. Pour the
filling into the unbaked pie shell.
Bake for 45 to 50 minutes, until the filling
is set 2" in from the edge. The center should
still be wobbly. Remove the pie from the
oven and cool on a rack; the center will fin-
ish cooking through as the pie sits.

Veggie Frittata

INGREDIENTS
8 large eggs
1/3 c. milk
1/2 t. salt
1/4 t. pepper

2 T. olive oil
1 medium red bell pepper, 

seeded, thinly sliced
1/2 small red onion, thinly sliced 

(about 1/2 cup)
2 c. packed baby spinach or other greens
4 ounces feta
INSTRUCTIONS
Preheat oven to 350ºF with rack in center
position. In a large bowl, beat eggs with
milk, salt and pepper.
Warm oil in a 10-inch ovenproof skillet over
medium heat. Add red pepper and onion and
sauté until softened, about 7 minutes. Stir in
spinach and sauté until wilted, about 2 min-
utes. Distribute vegetables evenly in skillet
and pour in egg mixture. Crumble feta on
top. Cook without stirring until eggs are just
beginning to set around the edges, 2 to 3
minutes.
Place skillet in oven. Bake frittata until al-
most set in center, about 15 minutes. Turn
broiler on high; broil frittata until top is
golden brown, about 2 minutes, watching
carefully to prevent over-browning. Re-
move from oven. Let frittata rest for 5 min-
utes before serving.

Full shares:
Tomatoes- They plants are hanging in there, and we've been able to

save about a week's worth in our second cooler to keep them
coming as long as possible.

Eggplant- Partial shares had the choice between them. You're getting
both!

Okra- Partial shares had the choice between them. You're getting
both!

Peppers- They're slowing down a bit, but with proper storage, we
will keep them coming to you! Late season summer crops for the
win!

Cherry Tomatoes- These tomatoes have been the most reliable of the
whole season. Good thing people like them so much!

Winter Squash-You've had Acorn and Pie Pumpkin so far. 
I'm thinking Butternut this week.

Summer Squash- The Pattypan is producing prolifically.
Onions-A quart of our onions. A staple of every kitchen.
Cukes-A late hail-mary planting. We will see how much they actu-

ally give us. Enough for full shareholders for the time being!
Bunching Greens- The much awaited fall planting is in full swing!

Look forward to them for the remainder of the CSA!

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

Partial shares:
Tomatoes- They plants are hanging in there, and

we've been able to save about a week's worth
in our second cooler to keep them coming as
long as possible.

Eggplant/Okra- Its the oddball choice. You're sure
to enjoy one of them! Check The Land Con-
nection page for an info card on Okra.

Peppers- They're slowing down a bit, but with
proper storage, we will keep them coming to
you! Late season summer crops for the win!

Cherry Tomatoes- These tomatoes have been the
most reliable of the whole season. Good thing
people like them so much!

Summer/Winter Squash-With limited amounts of
summer squash, the novelty of winter squash
is delightful.

Choice- Bunching Greens, Thai Basil, Onions,
Daikon Radish

Farm Fresh Recipes

Do you have a special recipe 
using your fresh veggies?
Please share it with us!


