
Have you ever fallen behind schedule due to regular necessary maintenance? How about finishing
that maintenance task only to have to restart it at the beginning again? Don't we all hate that
feeling? Another question: who loves countless hours spent on hands and knees pulling weeds?
I think its relatively safe to assume that nobody enjoys any of that. Hence, I am very interested
in expanding the capacity of Sola Gratia Farm into mechanical cultivation, the process of using
a tractor to do your weeding. Unfortunately, it is a difficult subject to breach. It requires precision,
careful soil preparation, a little luck with the weather, and a little willingness to make a few mis-
takes along the way.  

A few factoids to put all of this in perspective. Lambs Quarter can produce over 70,000 seeds
per mature plant. Purslane seed can lie dormant in the soil for 100 years until it is brought to the
correct surface to germinate. Many common weed species are allelopathic, which means that
they produce and exude compounds in the soil which inhibit the growth of other nearby plants.
Intimidated yet? Luckily, I was able to attend Michigan State University's Mechanical Cultivation
Field Day earlier this week. I'd like to take this opportunity to thank Traci, Ben, Jess, and every-
one else who put in some extra effort this week to afford me the opportunity.

I have been passingly familiar with much of the equipment and methods used in this aspect of
organic vegetable production, but without a good deal of hands-on experience, it is difficult to
make decisions regarding significant capital investments.  There are three ways to kill small
weeds: uprooting, cutting them between the root and to top, and burying them. There are many
different tools to use at different stages of the weed's life and for each of these actions. Correctly
identifying the proper tools to use can be difficult, and we only have the ability to invest in so
many pieces of equipment. In vegetable production, there are several models of 'cultivating trac-

tors'. These are low horsepower tractors whose en-
gine and/or seat is mounted off to one side of the
tractor to allow the driver to see directly underneath
the tractor. One of the most popular is the Allis
Chalmers G. Sadly, these were last manufactured in
1955 due to the widespread use of 2,4 D (first com-
mercially produced in 1946, following WWII) and
other herbicides. These herbicides do not affect most
cereal grains (wheat, corn, etc), but kill broad leaf
plants.  

Some of the tools available to us to control weeds without the
use of these chemicals include basket weeders, various types
of blades that cut the plants at soil level, torsion weeders, and
finger weeders. These all have unique applications, and are
best used in conjuncture with each other. I've done a lot of re-
search in the past year about all of them, culminating with
this trip to MSU. I'm looking forward to investing in some of
the farm's infra-
structure on

weed control. While I'm not ready to tell you all what
toys I'm hoping to buy, I have a few ideas and need
to finish planning how the pieces will fit together
into a cohesive system to make our weed control
faster, cheaper, and easier on all of our staff volun-
teers. These investments will allow us to consider
the possibility of expanding the scope of Sola Gra-
tia’s mission and get more food to those that we hope
to serve.
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Apple Bok Choy Salad

INGREDIENTS
6 cups finely chopped bok choy
1 large apple, shredded
1 large carrot, shredded
1/2 cup chopped red onion
1/2 cup unsweetened soy, hemp, or 

almond milk
1/2 cup raw cashews or 

1/4 cup raw cashew butter

1/4 cup balsamic vinegar
1/4 cup raisins
1 teaspoon Dijon mustard
DIRECTIONS
Combine bok choy, apple, carrot, and
chopped onion in a large bowl.
Blend soy milk, cashews, vinegar, raisins,
and mustard in a food processor or high-
powered blender. Add desired amount to
chopped vegetables.
Sauteed Greens with Raisins
INGREDIENTS
1/4 cup slivered almonds
1-2 bunches greens (collards, chard, or
kale), stalks removed, leaves sliced
thinly
1 T. olive oil
2 t. white wine vinegar
1/2 c. raisins

DIRECTIONS
Preheat oven to 350 degrees. Spread al-
monds on a rimmed baking sheet, and
toast until golden, about 8 minutes. Set
aside.
In a large skillet, heat oil over medium-
high. Add greens and raisins; cook, toss-
ing occasionally, until collards are tender,
6 to 8 minutes. Remove from heat, and
stir in vinegar. Serve sprinkled with
toasted almonds.

Full shares:
Tomatoes- another quart!  

These plants just keep on giving!
Peppers-Another several in your box to eat fresh,

saute in an omelet or slice into a stirfry.
Bunching Greens-Your choice of two from 

red kale, Siberian kale, collard greens or chard.
Try the recipe below with any of these.

Pint choice- Cherry tomatoes or tomatillos.
Okra-A pint mix of red and green okra. 

If you haven't yet, try it raw!
Radish/onion choice- Either watermelon (a little

spicy) or daikon (purple! and mild) radishes 
or yellow onions.  

Bok Choy- Try in a fresh salad with apple and 
onion following the recipe below!

Lettuce!- It's back!  Crisp, tasty Tropicana 
green leaf lettuce...for a salad, sandwich topper
or lettuce wrap.

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

Partial shares:
Tomatoes- another pint!  

These plants just keep on giving!
Peppers-Another couple in your box to 

eat fresh, saute in an omelet or slice 
into a stirfry.

Bunching Greens-Your choice of red kale,
Siberian kale, collard greens or chard.  
Try the recipe below with any of these.

Pint choice- Okra, cherry tomatoes or 
tomatillos.

Radish/onion choice- Either watermelon 
(a little spicy) or daikon (purple! and mild)
radishes or yellow onions.  

Bok Choy- Try in a fresh salad with apple and
onion following the recipe below!

Lettuce!- It's back!  Crisp, tasty Tropicana
green leaf lettuce...for a salad, sandwich
topper or lettuce wrap.

Farm Fresh Recipes

Any
Sola Gratia

Veggie
+ + =


