
As we head into September and the days really start getting no-
ticeably shorter, I was reflecting on how that affects crop selection,

planting dates, etc. I'm sure this will be review for some of you, but
you'll notice how the summer is full of crops which develop from

flowers and set seeds (cucumbers, tomatoes, eggplant,
peppers, squash, etc). By contrast, the spring and fall are much more focused
on leafy and root vegetables. The reasons for this are at least two-fold. First,
the crops which we harvest before their full flower stage tend to be more frost-
tolerant. They evolved in colder climates where day lengths are shorter for a
longer part of the season. Secondly, flowers are an extremely energy-in-
tensive investment for a plant. They require a lot of sugars, and a lot
of photosynthesis to fuel their production. Hence, why those crops
dominate the summer months.

As we move into the fall, the planting dates for succession plantings
get closer and closer together, as there are fewer hours of good light
for the plants to grow in each given day. This means that a crop that
can mature in 3-4 weeks late spring and early summer (radishes),
could take 5+ weeks to develop in the early spring or late fall. I even took the liberty of pushing
the last two weeks worth of plantings forward by a week each to ensure that we will get a good
crop out of them. I'd hate to be surprised by an early hard freeze and lose some of these crops
before their maturity and before the CSA is finished.

The median first frost in Champaign County is October 17th, and the average first hard freeze
(28º) is November 1st. This requires
good planning to have crops for the
Thanksgiving boxes, fall shares, and
possible indoor markets at the end of
the season. We can cover certain crops
with remay, a permeable sheet that
provides a couple degrees worth of
frost protection, but it is costly to buy,
and to deploy. This leaves the high
tunnel and greenhouse. There is al-
ways a certain calculus of when to rip
out the best, sometimes only, tomato

plants left on the farm to make room for fall greens and roots. While these protected structures
can keep plants alive through the winter, the plants will go more or less dormant when the day
length hits 10 hours (mid November-end of January). This means that any greens or roots that
you intend to harvest in that window, and the first few weeks of February, have to be grown to
maturity by mid-November. You can take from them, but they will not grow more, regardless of
how warm or cold it is in the high tunnel.

That's my blurb on fall crop planning and execution. I hope you've all been enjoying your box
and being a part of the Sola Nation. Take care!

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

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.



Patty Pan Squash 
Stuffed with Basil Orzo

INGREDIENTS

2 medium Patty Pan squash 
(or substitute any summer squash)

Olive oil
1 cup orzo, cooked and cooled
2 tablespoon whole milk ricotta cheese
2 tablespoon Romano cheese, grated
6 fresh basil leaves, chopped
1/4 teaspoon sea salt
1/8 teaspoon black pepper
DIRECTIONS
Preheat the oven to 400 degrees F. Trim
the stem off the squash to create a flat sur-
face. Coat them in olive oil and place
them stem side down in a baking dish.
The bake time will vary greatly depend-
ing on the size of the Patty Pan. I had two,
one smaller than the other. The smaller
cooked in 30 minutes and the larger took
40 minutes. Insert a fork in the flesh to
ensure that it is tender and remove from
the oven. Set aside until cool enough to
handle.
In a bowl mix together the orzo, cheeses,
basil, salt and pepper. Set aside.
Using a small paring knife carefully cut

the top off of each squash. Gently scrape
out some of the seeds using a spoon to
create a bowl to hold your filling. Scoop
half of the filling into each squash. Return
to the oven and bake 5 to 7 minutes
longer until everything is heated through.
Makes 2 side dish servings.

Butternut Squash 
Enchilada Casserole

Yield 6 servings

INGREDIENTS
1 medium sized butternut 

(or any winter) squash, peeled and
diced (approx. 2 and 1/2 lbs)

1 yellow onion, sliced
2 carmen red peppers, cored and sliced
2 jalapenos, cored and sliced
2 tablespoons high heat oil 

(such as sunflower oil)
2 teaspoons cumin powder
salt & pepper
1 (15 ounce) can black beans, 

drained and rinsed
1/2 cup cilantro, chopped
1 cup fresh baby spinach leaves 

(or substitute any greens)
2 cups salsa or enchilada sauce
8 small or 6 large corn tortillas; 

cut into quarters
1 and 1/2 cups shredded Mexican cheese
DIRECTIONS
Preheat the oven to 400°F then place the
diced winter squash, sliced onion,
jalapeno and red pepper in a 9 x 13” bak-
ing dish and toss with high heat oil. Sprin-
kle with cumin, salt & pepper (to taste)
then mix until evenly distributed. Roast
vegetables in the oven for about 40 to 45
minutes, until the squash is tender. Re-
move from oven then lower temperature
to 350°F.
Transfer the roasted vegetables to a large
bowl along with 1 cup salsa, drained and
rinsed black beans and chopped cilantro.
Using the same baking dish that you
roasted the veggies in, prepare the casse-
role by spreading a thin layer of the salsa
along the bottom, then cover with a layer
of tortillas. Top the tortillas with 1/3 of
the roasted vegetable mixture then 1/2
cup cheese.
Layer tortillas on top of the vegetables
followed by the 1 cup of baby spinach
leaves. Top with a thin layer of the salsa
and another 1/3 of the roasted vegetables
then 1/2 cup shredded cheese.
Lastly, add the last of the tortillas, a thin
layer of salsa and the last 1/3 of the veg-
etables on top. Sprinkle with remaining
cheese and bake in the oven for 20 min-
utes, until light golden brown on top.
Allow it to cool for at least five to ten
minutes then cut into squares and serve.
Garnish with avocado, cilantro or plain
yogurt.

Farm Fresh Recipes

Full shares:
Tomatoes-We're a month from first frost. Just so you know that its

coming.
Eggplant- The pruned first planting is putting on some good growth.

Learning new tricks to extend the season is exciting!
Okra- If you're tired of it now, chop in 1” sections and freeze for

thickening soups in the winter.
Peppers- Still sweet and scrumptious.
Arugula/Head Lettuce-Your choice of greens. Spicy garnish, or 

a succulent salad.
Winter Squash- How many more varieties of this stuff can we 

come up with?
Summer Squash- The Pattypan is producing prolifically.
Onions-A quart of our onions. A staple of every kitchen.
Cherry Tomatoes- We'll keep them coming as long as we can.
Bunching Greens-Make sure to try every type this fall.

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/Bunching Greens- Summer or fall?

Your call!
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!

Arugula/Head Lettuce-Your choice of greens.
Spicy garnish, or a succulent salad.

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

Choice- Thai Basil, Onions, Cherry Tomatoes,
more?


