
You might have noticed that we love to partner with other small, sustainable farms. We
offer sustainably raised meat and eggs from Bane Family Meats to our members, have
sold sweet corn from both Rob Kunas and Triple S Farms, flowers from the ladies of
Delight Flower Farm, fresh grains from Severson and Oakland Farms, honey from Sec-
ond Nature Honey and Beth Satterthwaite and various kinds of fruit from a long list of

growers including Meyer Produce, Seven Sisters Farm,
Red Crib Acres, Mulberry Lane Farm, Tomanhous Farm,
Reheboth Blueberry Patch and this week, we will be of-
fering melons from WE Farms. In a few weeks, we’ll
start taking orders for sustainably raised turkeys from
Seven Sister Farms, be selling sweet potatoes from a
small high-school grown FFA plot and this winter, we’ll
be encouraging you to buy your Christmas trees from our
friends at Pheasant Ridge. We’ve incorporated products
from other farms into our Farm to Table dinners and we
often advertise other farms’ products and events. Our lat-
est big partnership is with Riggs Beer Co and who knows
what’s next?

There are so many reasons we partner with other farms. First and
foremost, we are providing high-quality products to our cher-
ished members and customers and hopefully making it more con-
venient to support a nutritious and delicious diet for yourself.
Second, we believe in sustainable agriculture and are committed
to a system of growing food that produces a safe, tasty and
healthy product, while enhancing soil quality and minimizing
impacts on our land, water, flora and fauna. Our partners in local
food share this commitment and passion. Third, when we share
news and products of a partner farm with “our people”, we see
reciprocal sharing and cross pollination of our respective markets. We’ve had many new
shareholders and farmers’ market customers find us because another producer pointed
our direction. Finally, we see another form of community building happening when we
share space, resources and markets. Our partnerships expand to equipment sharing, men-
toring, exchange of useful resources and so much more. We have repeatedly borrowed
equipment from both PrairiErth and Pheasant Ridge Farms; shared plants, equipment
and materials with Mother Carr Farm, Prosperity Garden and other start-up farms or
community gardens; received manure for enhancing soil quality from Bane Family
Meats; accepted kitchen scraps for composting from Dancing Dog Eatery; talked through
cover crops plans with several local growers; used straw for mulching from Tom and
Sue Smith and the list goes on and on. Many of our partner producers lend support specif-
ically because they support our mission and want to further our efforts.  My mind is al-
ways clicking away looking for the next group, producer, or partner to bring into the
fold. 
Thanks for being a part of this growing network!

Best-
Traci
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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



Braised Okra 
With Tomatoes, Peppers and Spices

INGREDIENTS
12 oz. okra, 

preferably with
pods no more than
3 inches long

1/2 t. cumin seed
3 cloves garlic,

minced
2 T. peeled, minced

fresh ginger root
10 large sprigs cilantro, 

leaves and stems separated
1/2 t. nigella seed (see headnote)
2 T. plus 2 teaspoons 

peanut or sesame oil
1/2 t. sea salt
1 medium yellow onion, finely chopped
4 oz. mildly hot peppers, such as 

Anaheim or poblano, or a mix of
hot and sweet peppers, finely chopped
(and seeded, if you like)

12 oz. ripe tomatoes, peeled and finely
chopped, with juices (see NOTE)

DIRECTIONS
Wash the okra and dry it completely on
kitchen towels. Trim the stem ends, being
careful not to cut into the okra itself.
Toast the cumin seed in a small skillet over
medium heat, stirring for 1 to 2 minutes and
watching closely to avoid scorching. Transfer
to a bowl, along with the garlic and ginger.
Finely chop the cilantro stems and add to the
bowl. Coarsely chop the cilantro leaves.
Return the skillet to medium heat. Add the
nigella seed to the skillet; toast for 1 to 2 min-
utes, until fragrant and lightly browned, shak-
ing the pan to avoid scorching. Transfer to a
small bowl.
Heat a large, wide nonstick skillet over

medium heat. Once it's hot, add 1 teaspoon of
the oil, then add half of the okra (no more than
will cover the pan in one layer) and 1/8 tea-
spoon of the salt. Pan-fry, tossing the okra oc-
casionally, until it is beginning to sear (with
dark patches) on all sides, 7 to 8 minutes.
Transfer to a large platter. Repeat with another
teaspoon of oil, the remaining okra and an-
other 1/8 teaspoon of salt. Remove from the
heat.
Heat the remaining 2 tablespoons of oil in a
large, heavy saucepan or Dutch oven over
medium heat. Once the oil shimmers, stir in
the onion and the remaining 1/4 teaspoon of
salt; cook for 7 to 8 minutes, stirring occasion-
ally, until translucent. Stir in the peppers; cook
for 2 to 3 minutes, then add the cumin, garlic,
ginger and cilantro stem mixture; cook for 2
minutes.
Add the tomatoes and their juices; increase the
heat to medium-high. Once the mixture is
bubbling, reduce the heat to medium-low and
cook (uncovered) for 10 to 12 minutes, stir-
ring, until the mixture thickens.
Add the okra to the pot, then use a spatula to
combine the okra with the sauce, being careful
not to break the pods. Cover and cook for 20
minutes or until the okra is thoroughly tender
and the sauce is thick, reducing the heat as
needed so the sauce is gently bubbling at the
edges. After 10 to 20 minutes, check the
sauce; if it's not reducing enough, leave the
pot only partly covered for the remaining cook
time.
Stir in the chopped cilantro leaves and toasted
nigella seed, cover and let the mixture rest for
5 minutes before serving.

Lemon-Garlic Kale Salad
INGREDIENTS
2 c. sliced almonds
⅓ cup freshly

squeezed 
lemon juice
(from 2 to 4
lemons)

Kosher salt
1 ½ c. extra-virgin

olive oil
4 cloves garlic, crushed with the flat side of a

knife, peeled and left whole
10 to 12 oz. washed and dried kale leaves,

thick stems removed (weight after trimming)
1 ½ c. freshly grated Parmesan(optional)
PREPARATION
In a toaster oven or skillet, toast almonds until
golden brown and fragrant. Set aside to cool.
In a bowl, combine lemon juice and 1 heaping
teaspoon salt. Slowly whisk in olive oil. Add
garlic cloves and set aside to steep.
Working in batches, cut the kale into thin rib-
bons: gather a large handful of leaves, bunch to-
gether tightly, and use the other hand to slice into
1/4-inch-thick pieces. This need not be done
very precisely or neatly; the idea is to end up
with a kind of slaw. (Recipe can be made up to
this point 1 day ahead. Keep kale and dressing
refrigerated separately.)
Place chopped kale in a very large bowl. Sprin-
kle surface with almonds and then with cheese,
if using. Remove and discard garlic cloves from
dressing. Pour half the dressing over the salad
and toss. Taste for dressing and salt and add
more as needed, tossing to coat thoroughly.
Serve within 1 hour.

Full shares:
Peppers: Less this week, as the crop is slowing. 

But still plenty for a week of meals!
Tomatoes: Lots of tomatoes this week, 

enjoy them while they last!
Onions: Sweet onions- great for slicing on top of burgers

or sandwiches!
Okra: I've been hearing diced okra in scrambled eggs is

delicious- give it a try!
Bunching greens: Choice of collards, chard, or 

red, green or lacinato kale- 
aren't these the best?!

Choice of cherry tomatoes or tomatillos
Choice of radishes or bok choi!

Cool weather crops are back!

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

Partial shares:
Peppers: Less this week, as the crop is slowing. But still

plenty for a week of meals!
Tomatoes: Lots of tomatoes this week, 

enjoy them while they last!
Onions: Sweet onions- great for slicing on top of burgers or

sandwiches!
Okra: I've been hearing diced okra in scrambled eggs is de-

licious- give it a try!
Bunching greens: Choice of collards, chard, or red, green or

lacinato kale- 
aren't these the best?!

Choice of radishes or bok choi!
Cool weather crops are back!

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

Farm Fresh Recipes


