
Its transiton time out at Sola Gratia! We're
busy taking out crop residues from finished
crops, mowing and establishing cover crops,
planting and weeding the fall crops. This time
of year always gets me excited to start plan-
ning for the next season. My reading list
grows longer almost daily, the notes from this
season's crops are fresh in my mind, and I'm
ready to make all the improvements to the
crop plan now. Unfortunately, its still a bit pre-
mature for all of that, and there is a lot of plan-
ning to do before next season. I can't wait to
read all of your member surveys to inform
what changes will need to be considered.
Sometimes I forget that we have 10 weeks left
to go in the season. Between the weather cool-
ing off, the summer crops winding down, and
my level of fatigue, it feels like it should be

about time for a break. Alas, that is not the case. We're still busy bringing in boatloads
of veggies for you and our community.  
As most of you know, we met our fundraising goal for the tractor, etc. I am humbled at
the response from all of you regarding this campaign. Its truly heartwarming to have
the support of all of you as we progress into our shared future. That tractor is a game-
changer. We are considering opportunities to scale up to better meet the our mission of
supplying healthy food to those in need.
The soil at Rigg's Brewing is a dream. I've
not seen bunching greens like this in years!
I hope you all like your kale, chard, and col-
lards, as you'll be receiving a lot of them in
the weeks to come. We also have cabbage,
broccoli, napa, brussel sprouts, and a little
cauliflower in over there. Go have a pint
and watch them grow (I'm not kidding the
change is pert near visible). Some of those
crops went in a bit late, but we should have
a strong end of the season as a result. The fall root crops are coming along nicely as
well, beets will start next week for some of you. Unfortunately, our first planting of car-
rots did not have good enough germination to maintain. We reseeded, but there will not
be quite as many carrots, or as early as we would've liked. I know that you're disap-
pointed, as I loved them as well. Hopefully, some of our aforementioned improvements
can provide better results efficiencies in future crops.

Peas on earth,
-Hunter
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VOLUNTEER
OPPORTUNITIES
Always looking for 
more helping hands!
Come join the fun !  

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

Farm to Table
Dinner

September 20 
6:30-8:30pm

at Riggs Beer Co.
Limited seats available,
buy your tickets now!

$25
Tickets available at 
CSA pickups or

solagratiacsa@gmail.com

SAVE THE DATEHarvestFest
w/ Sola Gratia Farm 
and St. Matthew 
Lutheran Church

October 22



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.  

Radish Sandwiches 
with Butter and Salt

INGREDIENTS
1 baguette
12 T. (1 1/2 sticks) unsalted butter, 

room temperature
2 teaspoons flaky sea salt
2 bunches radishes, 
washed, trimmed and thinly sliced

1 small handful arugula (optional)
1 t. finely minced fresh garden herbs, 
like chives or tarragon (optional)

DIRECTIONS
Slice the baguette lengthwise and then
crosswise, creating four quarters. Spread
butter on the tops and bottoms of each quar-
ter and sprinkle with salt. Pile sliced
radishes onto the bottoms, then lay the
arugula (optional) on top of them and sprin-
kle with the herbs (optional). Top the sand-

wiches and press them down firmly.
Serve as is, cut into small sandwiches for
hors d’oeuvres, or wrap for lunch.

Full shares:
Peppers-A mix of red, yellow and orange peppers.

Try roasting for adding to hummus, soup, or
sauces!

Tomatoes-A mix of heirlooms and red slicers.
Choice of cherry tomatoes or tomatillos.
Okra- Give the tried and true 

fried recipe below a try!
Onions- Sweet onions, ready for almost any dish 

or great for onion rings!
Bunching greens- Choose from chard, 

collard greens or green, red or lacinato kale.
From our fresh planting at Riggs!

Eggplant- Choice of Italians or Asians. Try roasting
and freezing the puree for a winter dish!

Choice of radishes or edamame- Last week for
edamame and first week for radishes. This 
week they are French Breakfast- good for the
sandwich recipe below.

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

Partial shares:
Peppers-A mix of red, yellow and orange 

peppers.Try roasting for adding to 
hummus, soup, or sauces!

Tomatoes-A mix of heirlooms and red slicers.
Okra- Give the tried and true fried recipe

below a try!
Onions- Sweet onions, ready for almost any

dish or great for onion rings!
Bunching greens- Choose from chard, 

collard greens or green, red or lacinato
kale. From our fresh planting at Riggs!

Choice of radishes or edamame- Last week
for edamame and first week for radishes.
This week they are French Breakfast- 
good for the sandwich recipe below.

+
Any

Sola Gratia Farm
Veggies

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

Farm Fresh Recipes


