
This past year we’ve had the good fortune of growing on nearly
5 additional acres adjacent to the farm. The land is held in trust
by members of the Thies and Webber families of Urbana  It has

been in a corn and soybean rotation for decades, farmed by St.
Matthew Lutheran Church member Cecil Hudson. When we developed

the idea of growing vegetables on the land, it was with Cecil’s blessing and support that we ap-
proached the landowners. We are immensely grateful for the opportunity provided by the Thies
and Webber families to rent the land. 

Our farm has taken on some bold and audacious ideas…starting with the original transition from
corn and beans to a community farm on the original four acres behind the church. With strong
leadership, a broad base of support and key partners that are willing and interested in taking
some risks for the benefit of our community, we have accomplished quite a lot over the last seven
years.

Growing on the five acres to the north
obviously has expanded our production
capacity, both in terms of vegetables
available for sale through our CSA,
markets and retail and wholesale ac-
counts. Since the beginning of the sea-
son and through the end of September,
we have harvested 54, 591 pounds!!!
That’s already almost 10,000 pounds
more than last year and we still have at
least another 5-7 harvest weeks to go!

As production and sales go up, so does our capacity to meet and exceed our mission goals. To
date this year, we have donated 11,251 pounds of produce. Donations have been to the Eastern
Illinois Foodbank, Daily Bread Soup Kitchen, our Friday mobile market at the Urbana Dollar
Tree, a few church food pantries and a new partner, Jubilee Café, serving Monday night com-
munity meals to our food insecure neighbors on the University of Illinois campus.

Finally, farming the five acres to the north has greatly increased our visibility in our community.
The original four acres is tucked just far back enough that I still hear what a well-kept secret we
are, despite all of the events, 3 markets a week, strong online presence, a huge word of mouth
network and many of us talking to everyone and anyone about the farm and our mission as much
as possible. It has been a pleasure to talk to all of the folks that stop by to ask about our operation.
Seeing the tidy, colorful and varied rows right along Philo Rd. draws people in to ask about what
we are growing and how it is available. But the best turn of the conversation is when we explained

that we are a ministry of St. Matthew Lutheran Church
with the mission of increasing access to good food in
our community for those less fortunate and that we have
to date, provided over 62,000 pounds of produce free-
of-charge.

We are a bold and audacious group. In fact, there is a
word for it: bodacious. Many thanks to those bodacious
folks that have become part of Sola Gratia Farm and
helped us become what we together are and are accom-
plishing today.

Best-
Traci
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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 THREE MORE
WEEKS OF MARKETS!

Tuesdays
3:30-6:30p
corner of 

Neil & Main in 
Downtown Champaign

Saturdays
7a-12p

Lincoln Square in 
Downtown Urbana



Banh Mi Sandwiches
INGREDIENTS
1/2 cup rice vinegar
1/4 cup water
1/4 cup white sugar
1/4 cup carrot, 

cut into 1/16-inch-
thick matchsticks

1/4 cup radish, 
cut into 1/16-inch-thick matchsticks

1/4 cup thinly sliced white onion
1 skinless, boneless chicken breast half
garlic salt to taste
ground black pepper to taste
1 (12 inch) French baguette
4 tablespoons mayonnaise
1/4 cup thinly sliced cucumber
1 tablespoon fresh cilantro leaves
1 small jalapeno pepper - seeded and cut
into 1/16-inch-thick matchsticks

1 wedge lime
DIRECTIONS
1. Place rice vinegar, water, and sugar
into a saucepan over medium heat,
bring to a boil, and stir until the sugar
has dissolved, about 1 minute. Allow
the mixture to cool.

2. Pour the cooled vinegar mixture over
the carrot, radish, and onion in a bowl,
and allow to stand for at least 30 min-

utes. Drain off the excess vinegar mix-
ture after the vegetables have mari-
nated.

3. While the vegetables are marinating,
preheat the oven's broiler, and set the
oven rack about 6 inches from the heat
source. Lightly oil a slotted broiler pan.

4. Sprinkle the chicken breast with garlic
salt and pepper, and broil on slotted
broiler pan, turning once, until the cen-
ter of the chicken breast is no longer
pink and the surface has browned,
about 6 minutes per side. Remove the
broiled chicken, and slice into bite-size
pieces.

5. Slice the baguette in half the long way,
and pull the center of the bread out of
the baguette halves, leaving a cavity for
the filling. Place the baguette halves
under the broiler to lightly toast, 2 to 3
minutes.

6. To assemble the bahn mi sandwich,
spread each half of the toasted baguette
with mayonnaise, and fill the cavity of
the bottom half of the bread with
broiled chicken, cucumber slices, pick-
led carrot, onion, and radish, cilantro
leaves, and jalapeno pepper. Squeeze a
wedge of lime over the filling, and top
with the other half of the baguette.

Garlic Roasted Radishes
INGREDIENTS
4 cups radishes,
trimmed and
halved 
(~3 cups halved)

4 garlic cloves,
minced

2 Tbsp. butter
1/2 tsp. sea salt
1/4 tsp. pepper
Optional fresh parsley, dill or chives
INSTRUCTIONS
1. Preheat oven to 400 degrees. Line bak-
ing sheet with foil and set aside.

2. In a bowl combine all of the ingredi-
ents and toss until radishes are evenly
coated with the melted butter.

3. Place radishes cut side down on baking
sheet.

4. Bake for 14-16 minutes or until slightly
golden brown.

5. Garnish with parsley, dill or chives and
serve.

Full shares:
Radishes-A selection of Red Rover, Icicle or French Breakfast
Head lettuce- Tender leaf or romaine lettuce salad or 

layer on a sandwich
Bunching greens- Saute the greens with other veggies and

grains or massage into a salad
Loose greens-A selection of salad mix, arugula, 

mustard greens or spinach
Roots-We should have carrots, beets, turnips and 

daikon radishes available 
Herbs-We'll have parsley, cilantro, Thai basil and 

perhaps sage for you
Cabbage-We should have either green or Napa cabbage
Fennel- Fresh and chopped into a salad or roasted with 

other veggies is the best!
Eggplant- Probably a few more chances to grill these babies!
Choice of- peppers, okra, onions/garlic, scallions, 

maybe a few other things

Partial shares:
Radishes-A selection of Red Rover, Icicle or

French Breakfast
Head lettuce or bunching greens- 

Tender salad with either, layer lettuce on 
a sandwich or saute the greens with other
veggies and grains

Loose greens- A selection of salad mix,
arugula, mustard greens or spinach

Roots- We should have carrots, beets, turnips
and daikon radishes available 

Herbs-We'll have parsley, cilantro, Thai basil
and perhaps sage for you

Choice of- eggplant, peppers, okra, 
cabbage, onions/garlic, scallions, 
maybe a few other things

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.


