
Well everyone, its been a heck of a season for tomatoes and peppers, but sadly they're
on their way out. It is October, after all. Those plants have been in there since mid-April
and have given us a lot of great
fruit. I spent the morning with a
couple of intrepid volunteers tear-
ing down trellising and removing
the plants from our high tunnel.
After I finish this, I'll be heading
back in there to prepare the soil to
be planted into spinach and other
hardy winter crops for the tail end
of our season. On the upshot, I've
been taking tally in our fall fields
and there are a lot of new things coming down the pike next week. I've been holding
them back, as letting them size up will result in a more bountiful fall harvest for you and
our community partners.  
We're looking at beets, Napa cabbage, broccoli, Hakurei turnips, fennel, another planting
of small radishes, and a couple of others coming in various quantities next week. A few
of these crops went in a bit later than I would have liked. Unfortunately, the bountiful
harvests of July and August kept us busy and I didn't pull the trigger in time. In addition,
there will be a limited number of carrots in the box late this season. This is because our
first planting of carrots failed to germinate very well. The trickiest part of fall carrots in
our region, is that they are planted in the dead heat of summer. They take a long time to
germinate and can easily dry out during the germination process. As a trade show rep-
resentative from Salinas Valley said to me at the Mechanical Cultivation conference last
week, “I don't know how you Midwesterners deal with this weather.” All of these set-
backs are unfortunate, but have informed the improvements in staffing and equipment
in which we will invest to make next season better yet!

I ate our first head of broccoli off of the plants at
Rigg's last night. It was the best broccoli that I've
grown since starting here last year. That's the dif-
ference that well balanced soils can make. Unfor-
tunately, it was the only one that I was compelled
to cut before the CSA distribution this week.
Things are looking pretty good out there! Many
thanks to board member, Gary Volkening, who
has loaned us a trailer this fall. Otherwise, there
would be a lot of trips back and forth from Rigg's
with those bulkier items. Together, we are making
this place happen. Thank you all!

Yours, a bit weary, but no worse for the wear,
Hunter
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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

Walk.Give.Change the World.
Sunday,
October 8
St. Matthew
Lutheran
Church
1:30pm

crophungerwalk.org

HarvestFest
w/ Sola Gratia Farm 
and St. Matthew 
Lutheran Church

October 22
Details on the back 

of this page

Sunday, October 15th 
5-8pm

The City Center
More info: 

thelandconnection.org



Italian Greens
INGREDIENTS
1/4 cup olive oil
6 large garlic cloves,

minced or pressed
12-14 large chard

leaves and stalks,
coarsely chopped
(collards or kale may be substituted)

salt to taste
DIRECTIONS
Heat the olive oil in a wok or heavy skillet
and saute the garlic until golden. Remove
the garlic with a slotted spoon and reserve.
Add the greens and saute until tender. Add
the salt. Just before serving, sprinkle the re-
served garlic over the greens.  

Mediterranean Eggplant Caviar
* Traci's favorite party food!
INGREDIENTS
2 medium eggplants
2 peppers (1 red and 1 green is nice)
1 celery stalk, 

finely chopped
1 large tomato, chopped
1 T. capers, chopped
2 T. chopped 

fresh parsley
2 T. olive oil
2 1/2 t. cider or 

wine vinegar
2 garlic cloves, pressed
salt and cayenne to taste
DIRECTIONS
Preheat oven to 400. Pierce the skins of the
eggplants several times with a fork. Place
the whole peppers and the eggplants right
on the oven rack and line the bottom of the

oven with aluminum foil to catch any juices.
Done this way, the eggplants and peppers
will roast evenly without being turned.
While the eggplants and peppers are roast-
ing, combine everything else in a large
bowl.
When the peppers blister in about 25 min-
utes, remove then from the oven and cool
for 5 minutes. Then peel, seed, and chop the
peppers and add them to the bowl. The egg-
plants will take about 50 minutes. Remove
them from the oven, scoop out the pulp,
chop it finely, and add it to the bowl. Dis-
card the eggplant skins. Add salt and
cayenne to taste.
Marinate the "caviar" in the refrigerator for
at least 2 hours before serving, or better yet
overnight.
This eggplant salad is great with Greek
olives, crackers, crudites, and pita bread. 

Full shares:
Tomatoes-A quart of what may be the last tomatoes

of the season...use them wisely! (The recipe
below is a good bet.)

Choice or mix of peppers and eggplant-
Get a mix for my favorite party food recipe
below.  

Bunching greens- Choose two bunches from Swiss
chard, collards and three kinds of kale: Lacinato,
Siberian and Redbor.

Pint choice-
Choose between cherry tomatoes and tomatillos.

Beets- First beets from the fall planting- lots more 
to come!  Enjoy both the root and the greens.  

Lettuce- Green, red and purple leaf lettuces- 
beautiful, tasty and crisp!

Okra- This crop is dwindling, so enjoy your favorite
way this week!

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

Partial shares:
Tomatoes-A pint of what may be the last

tomatoes of the season...use them wisely!
(The recipe below is a good bet.)

Choice or mix of peppers and eggplant-
Get a mix for my favorite party food
recipe below.  

Bunching greens-A choice of Swiss chard, 
collards and three kinds of kale: 
Lacinato, Siberian and Redbor.

Pint choice-
Choose between cherry tomatoes &
tomatillos.  

Radishes- Choice of watermelon radish and 
purple daikons

Onions-A couple of yellow onions this week.
Cured for storage, so no hurry to eat them.

Lettuce- Green, red and purple leaf lettuces-
beautiful, tasty and crisp!

Farm Fresh Recipes

Harvest Fest 2017
Sunday, October 22

12 ‘til 2pm

Kids can get creative with pumpkin painting and amused with games. 
Enjoy good food as we celebrate harvest time.  

We will have bbq sandwiches and ask that you bring 
either your favorite dish to share or a dessert. 

Meal service will begin at Noon in the Fellowship Hall.
A slide show giving an overview of the farm will be shown.

CELEBRATING THE SOLA GRATIA FARM HARVEST
FOR LOCAL HUNGER


