
This part of the season is always a little tricky to navigate. We are
done planting both veggies and cover crops, weeding is only
needed now in the high tunnel and there is not much irrigation to
manage. We’re still full steam ahead on harvest and wash/pack for

our CSA members, farmers market and wholesale and we are trying to
get as much of the field maintenance done now while conditions are fair. All in all, those of us
working the farm are starting to flirt with some relief… going home a little earlier, working at a
slower pace, getting to the off-season work where we get to sit down.  But mentally, it’s a dan-
gerous place to be in. We did not know when the frost was coming and we don’t know when the
hard freeze is coming – both requir-
ing big big pushes against a hard
deadline. At the beginning of last
week, we were looking at a possible
frost on Friday or the following
Monday, but as the week went on,
the forecasted lows kept dropping.
We ended up having to push hard on
Thursday and Friday to harvest all
of the eggplant and peppers out of
the field, resulting in 530 pounds of
eggplant and 1200 pounds of pep-
pers! We have a cooler full of each
for CSA and markets and sent more
than half of it to the Eastern Illinois
Foodbank. If anyone remembers
what last Thursday and Friday were
like…windy with rain, sleet, and snow(!)…you know what amazing staff and volunteers we
have to pick and wash that many veggies with cold fingers and stinging cheeks.

Last night (Monday), the crops experi-
enced a more serious frost. Nothing was
lost because everything that is left in the
field is cold-tolerant. But the days do get
pushed back after a frost like this be-
cause we have to wait for crops to thaw
out before we can harvest without dam-
aging them.  You may be surprised to
hear what is still left in the field and
waiting to be harvested for each of you,
including: carrots, beets, radishes,
turnips (both Purple Top and Hakurei),
rutabagas, kohlrabi, broccoli, cabbage
(Euro and Chinese), chard, collards,
kale, head lettuce, arugula, spinach,

mustard greens, salad mix, fennel, parsley, cilantro, sage, mint, snow and snap peas, Brussel
sprouts, and even more green beans!

Our hope is that we will be able to continue harvesting these crops well into November at a rea-
sonable pace for the Fall share holders and indoor markets. Our beekeeper and those studying
wildlife populations in the area have cautioned me that the animals are preparing for an early
winter this year, so we’ll have to be ready for that. For those that have participated in our “Share
Thanksgiving” program in years past, you’re probably wondering why we haven’t started selling
those shares yet…now you know! Gloved fingers crossed for a full, bountiful and even-keeled
Fall harvest season!!

Best-
Traci

October 16, 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 TWO MORE

WEEKS OF MARKETS!

Tuesdays
3:30-6:30p
corner of 

Neil & Main in 
Downtown Champaign

Saturdays
7a-12p

Lincoln Square in 
Downtown Urbana

2019 CSA
sign ups 

will begin 
October 25!



Grilled Eggplant, 
Peppers and Onions

INGREDIENTS
4 small eggplants (about 2 pounds),
sliced into 3/4-inch rounds

2 medium onions, 
sliced into 3/4-inch rounds

2 ripe bell peppers 
(or another type of large sweet pepper),
halved and seeded

Extra-virgin olive oil
1 tablespoon red wine vinegar
Salt and pepper
1 tablespoon capers, 
rinsed and roughly chopped
Pinch of dried oregano
Pinch of crushed red pepper
INSTRUCTIONS
1. Prepare a bed of hot coals in a charcoal
grill, or heat a stovetop grill to
medium-high. Arrange eggplants,

onions and peppers on a baking sheet.
Paint vegetables lightly on both sides
with olive oil.

2. Working in batches, grill all vegeta-
bles on both sides until softened and
lightly charred, about 5 to 6 minutes
per side. When all vegetables are
cooked, chop them into rough chunks
and place in a mixing bowl. Drizzle
with 3 tablespoons olive oil and the
vinegar. Season well with salt and
pepper and toss to coat. Add capers
and toss again.

3. Transfer mixture to a serving dish and
sprinkle with oregano and crushed red
pepper. Serve at room temperature.

Carrot Tops Vegetable Broth  

INGREDIENTS
8 cups water
8 ounces carrot tops cleaned
1 teaspoon salt
2 bay leaves
INSTRUCTIONS
1. Add water, carrot tops, salt and bay
leaves to a large pot. Bring to a boil.

2. Once boiling, cover with a lid and turn
to low. Simmer for 1 hour.

3. Pour the broth through a colander,
catching the liquid broth in a bowl
below. Discard (or compost) the carrot
tops. 

4. You can use the vegetable broth imme-
diately or freeze for later use. This
broth is great in any recipe that calls for
vegetable broth! 

Full shares:
Radishes- Raw, pickling, roasting, curried!
Head Lettuce- Try a "garbage salad" this week with veggies, fruits,
nuts, grains, cheese, anything in your fridge or pantry on top!

Bunching Greens- If you haven't tried kale chips or 
collard wraps, this might be the week.

Peppers- The field has been cleared now that the frost has come so
this really, really is the end. Fajitas.

Eggplant- If you are eggplanted out, make babaganough and freeze
it!

Carrots- Oh oh oh, there is nothing like carrots after the cold has
come. Raw, roasted, sauteed, steamed. Try with honey, 
butter and salt!

Cabbage- Sauteed with butter, onions, sausage and 
lots of black pepper...yum.  

Herbs or Fennel- Basil is gone with the frost, but we have cilantro,
parsley, fennel and maybe some mint or sage for 
extra flavor this week!

Choice- Peas OR Loose Greens OR Broccoli OR Scallions- 
It's going to be fun listening to the deliberations in the CSA line
on this one....  ;)

Partial shares:
Radishes- Raw, pickling, roasting, curried!
Head Lettuce- Try a "garbage salad" this week
with veggies, fruits, nuts, grains, cheese, 
anything in your fridge or pantry on top!

Bunching Greens- If you haven't tried kale chips
or collard wraps, this might be the week.

Peppers- The field has been cleared now that the
frost has come so this really, really is the end.
Fajitas.

Eggplant- If you are eggplanted out, make
babaganough and freeze it!

Carrots- Oh oh oh, there is nothing like carrots
after the cold has come.  Raw, roasted, 
sauteed, steamed. Try with honey, 
butter and salt!

Cabbage OR Roots OR Loose Greens-
It's going to be fun listening to the delibera-
tions in the CSA line on this one....  ;)

Farm Fresh Recipes

+ Any Sola Gratia Farm Veggies

DEL IC IOUS !

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.


