
Ok, so I may have been a little hasty in getting the 2018 CSA sur-
vey out. The crisp mornings, dark early evenings and the intense
drive to squirrel food away and bake, bake, bake tricked me into

thinking I needed to get the survey out as the CSA season is waning.
Indeed it is, but the full truth is that we still have 4 weeks left in the main sea-

son… plenty of time to get spinach and broccoli in your boxes, have all of you recover from the
generous supplies of peppers and eggplant and both complete the survey AND start signups for
next year.

I sent the survey out on Friday and by Monday, I
was thinking I should probably put it on “pause.”
Imagine how surprised I was when I logged in
and found that 72 of our members had already
completed the survey! You guys are THE BEST!

We have asked our members to complete a survey
at the end of every season to help inform our pro-
gram. Believe me when I say, we read and con-
sider every single one. We juggle a lot of different
details to carry out our CSA program and try to
meet the bulk of our members’ needs. For those
of you that have been with us awhile, A LOT has
changed. I’ve been with the farm for 5 years and
have seen us grow from 4 to 12 acres and from 3
share offerings (partial, full and donation) to now
11 different offerings and two pickup locations
plus delivery. Within the CSA program, we’ve
played with different distribution layouts, choice
options, newsletter content, events, member ac-
commodations, etc – all with the intent of serving
our community better while adhering to our need
to be economically, environmentally and socially
sustainable. Your responses on the CSA survey
help us to do this.

Since nearly half of you have already completed the survey, I don’t need to push too much on
this. But please know that we value your opinions and are very grateful for the time you take to
communicate with us how we are doing.

Now, on to the next four
weeks! We have cabbage,
broccoli, carrots, beets,
turnips, radishes, rutaba-
gas, mustard greens,
arugula, salad mix, head
lettuce, fennel, kohlrabi,
and so much more coming
your way!

Best-
Traci

October 2, 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 FOUR 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 2018 cooking class 
will be October 3rd, 
6-7:30pm • $20

Reserve your spot today 
with Traci at

solagratiacsa@gmail.com



Fennel, Kale & Rice Gratin

INGREDIENTS
Salt to taste
1 bunch kale, chard or collards,
stemmed and washed in 
2 changes water

3 tablespoons extra virgin olive oil
1 medium onion, finely chopped
1 1/2 pounds bulb fennel, trimmed,
quartered, cored and chopped 
(about 4 cups chopped)

Freshly ground pepper to taste
2 large garlic cloves, minced
¼ cup chopped fresh dill
3 eggs
½ cup low-fat milk (2 percent)
1 cup cooked rice, preferably short-grain
3 ounces Gruyère cheese, grated (3/4 c.)
1/4 cup breadcrumbs, or a mixture of
breadcrumbs and freshly grated
Parmesan (optional)

PREPARATION
1. Bring a large pot of water to a rolling
boil, add a generous amount of salt and
add kale/chard/collards. Blanch for 2 to
3 minutes, remove from the water with
a deep fry skimmer or a slotted spoon
and transfer to a bowl of cold water.
Drain and, taking the greens up by the
handful, squeeze hard to expel excess
water. Chop medium-fine or cut in thin
ribbons.

2. Heat 2 tablespoons of the oil over
medium heat in a large, heavy skillet
and add onion. Cook, stirring often,
until tender, about 5 minutes, and add
fennel. Cook, stirring often, until the
fennel begins to soften. Add salt to
taste and continue to cook, stirring
often, until the fennel is very tender
and fragrant, about 8 minutes. Add gar-
lic and kale/chard/collards, stir together
for another minute, then stir in dill.
Season to taste with salt and pepper,
and remove from the heat.

3. Heat oven to 375 degrees. Oil a 2-quart
gratin or baking dish. Beat eggs in a
large bowl. Whisk in milk and salt to
taste (I use about 1/2 teaspoon). Stir in
fennel and kale/chard/collards mixture,
rice and Gruyère, and combine well.

Taste and adjust seasonings. Scrape
into baking dish. Sprinkle breadcrumbs
over the top if using, and drizzle on the
remaining tablespoon of oil. Bake 35
to 40 minutes, until set and the top and
sides are beginning to color. Remove
from oven and allow to sit for at least
10 minutes before serving. This is good
hot, warm, or room temperature.

Full shares:
Radishes-We'll have a selection of Icicles (mild), 

French Breakfast (mild), Red Rovers (lil' spicy)
Lettuce or Bok Choy- Nice tender greens either way.
Bunching greens- collard greens, kale (several kinds) or 

Swiss Chard
Arugula or Salad Mix- bagged salad mix, spicy or 

mild respectively
Root choice-We should have a selection of beets, 

Diakon or Watermelon Radishes, turnips, carrots, 
maybe even rutabagas

Peppers or Eggplant-You know the drill.
Cabbage or brussel sprout greens- Small cabbage heads or

the topped and tender brussel sprout greens
Herbs- Choice of basil, parsley, fennel, maybe even sage or

thyme
Okra or onions/garlic- One for fresh eating, one for storage
and use later!

Partial shares:
Radishes-We'll have a selection of 

Icicles (mild), French Breakfast (mild),
Red Rovers (lil' spicy)

Lettuce or Bok Choy-
Nice tender greens either way.

Bunching greens- collard greens, 
kale (several kinds) or Swiss Chard

Arugula or Salad Mix- bagged salad mix,
spicy or mild respectively

Root choice-We should have a selection of
beets, Diakon or Watermelon Radishes,
turnips, carrots, maybe even rutabagas

Choice of- Herbs, beans, cherry tomatoes,
lunchbox peppers, onions/garlic, fennel

Farm Fresh Recipes

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!

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.


