
We’re saying both “Happy
Birthday” and “Bon Voy-
age” this week to a very spe-

cial someone who wears many
hats around here.  Today, Tuesday,

is Tod Satterthwaite’s birthday and later this week, Tod
will leave for a 7-month term of service with the Peace
Corps in the Phillippines. Tod has a legacy of service in
our community from his time as Mayor of Urbana to serv-
ing with the Sunrise Rotary Club, on the board of PACA
(Preservation and Conservation Association of Cham-
paign County), contributing to several nonprofit organi-
zations as well as co-running two small businesses
including Tod and John’s and the Kickapoo Landing and
Livery. Tod completed the Central Illinois Farm Begin-
nings Program several years ago and was instrumental in
starting Sola Gratia Farm. He serves as our Treasurer and
Farm Coordinator, the liason between our board and staff.

But these are just titles and don’t even come close to
what Tod has contributed to the farm and its operations.
Tod manages our budget, bills, bookkeeping and pay-
roll. He serves as the link between the farm and the
Property Committee of St. Matthew Lutheran Church
to ensure our facilities are in sync with the church’s ex-
pectations, including construction of our high tunnel,
storage building and our renovation of the shed to an
advanced wash/pack facility. Tod works at both the Ur-
bana and Champaign Farmer’s markets and has been at
pretty much every CSA pickup for the last 7 years. He
also grows all of our herbs for our annual plant sale and
can be found working the event regularly as well. Mow-
ing, weeding, washing, and harvesting are all ways you
might find Tod spending his time on the farm as well
as on special projects involving building, repair or
maintenance.

We are so very fortunate to have Tod’s devotion of time
and skills given so freely to the farm.  It’s no wonder
he is returning for a fourth term of service (Grenada,
St. Lucia, Guyana and now Phillippines) to the Peace
Corps and another community/region in need. Tod,
thanks so much for your commitment to serving others.
We’ll miss you but wish you the best as you share your
gifts with others!

Best-
Traci

Happy Birthday 
and Bon Voyage!

September 27, 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

ONLY FIVE MORE
WEEKS OF MARKETS!

Tuesdays - 3:30-6:30p
corner of Neil & Main 
in Downtown Champaign

Saturdays -
7a-12p

Lincoln Square
in 

Downtown Urbana

STALK TO ROOT
UTILIZING YOUR CSA VEGGIES &
STUFF YOU DON’T WANT TO TOSS

with Jess Henrichs
Our next cooking class 
will be October 3rd, 
6-7:30pm • $20

Reserve your spot today 
with Traci at

solagratiacsa@gmail.com



Lightly Pickled 
Fall Root Vegetables

Serves 4

INGREDIENTS
Brine
1 1/2 cups white wine vinegar.
1 3/4 cups water (or substitute 

2/3 cups white wine and 
2/3 cups water) 

2 1/2 tablespoons sugar (optional) 
1/2 bay leaf
4 thyme sprigs
1/2 teaspoon dried cayenne pepper

or a pinch of dried chile flakes
1/2 teaspoon coriander seeds
2 whole cloves
1 garlic clove, peeled and cut in half
A generous pinch of salt, to taste (the

brine should be just slightly
salty)

Vegetables
3 bunches radishes, beets, turnips or

carrots, peeled and sliced
2 shallots, sliced
1 to 2 cloves garlic

DIRECTIONS
1. Prepare the pickling solution by
combining all the brine ingredients
and bringing them to a boil.

2. Cook each type of vegetable sepa-
rately in this boiling brine, scoop-
ing them out when they are cooked
but still a little crisp. Set them aside
to cool. Once all the vegetables are
cooked and cooled, and the pick-
ling solution has cooled to room
temperature, combine the vegeta-
bles, transfer to jars or another cov-
ered container, cover with pickle
brine, and refrigerate.

Fried Green Tomatoes

INGREDIENTS
4 large green tomatoes
2 eggs
1/2 cup milk
1 cup all-purpose flour
1/2 cup cornmeal
1/2 cup bread crumbs
2 teaspoons coarse kosher salt

1/4 teaspoon ground black pepper
1 quart vegetable oil for frying
DIRECTIONS
1. Slice tomatoes 1/2 inch thick. Dis-
card the ends.

2. Whisk eggs and milk together in a
medium-size bowl. Scoop flour
onto a plate. Mix cornmeal, bread
crumbs and salt and pepper on an-
other plate. Dip tomatoes into flour
to coat. Then dip the tomatoes into
milk and egg mixture. Dredge in
breadcrumbs to completely coat.

3. In a large skillet, pour vegetable oil
(enough so that there is 1/2 inch of
oil in the pan) and heat over a
medium heat. Place tomatoes into
the frying pan in batches of 4 or 5,
depending on the size of your skil-
let. Do not crowd the tomatoes,
they should not touch each other.
When the tomatoes are browned,
flip and fry them on the other side.
Drain them on paper towels.

Full shares:
Winter squash or Onions- Both cured for longer term

storage.
Bunching greens- Choice of chard, collards or kale!
Lettuce, salad mix or arugula- salad any way you

choose!
Green tomatoes- try the recipe below for fried green
tomatoes
Bok choy-Mix this with pretty much anything on this list

plus garlic, ginger and soy sauce for some excellent
stirfry!

Peppers or eggplant- winding down on the summer fruits!
Okra- have you tried pickling yet? good stuff!!
Herbs/aromatics- choice of thai basil, parsley or fennel

Partial shares:
Winter squash or Onions- Both cured for 

longer term storage.
Bunching greens- Choice of chard, collards or

kale!
Lettuce, salad mix or arugula- salad any way

you choose!
Green tomatoes or peppers or eggplant-

winding down on the summer fruits!  
Roots- Select from radishes, turnips or beets
Choice-May include basil, fennel, parsley, 

cherry tomatoes, okra, beans, garlic or 
who know what else...

Farm Fresh Recipes

Do you have 
a special recipe 

using your fresh veggies?
Please share it with us!

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.


