
Hello... or should I say, Good-bye, Sola Nation,
Hunter here. We made it
to the final week of the

main season CSA, the last
outdoor Farmers Market, and the

first hard frost. These are all marks of the approaching
end of our season. As this season ends, it is my unfortu-
nate duty to bid you all a fond farewell. I have decided
not to re-sign with Sola Gratia in 2019. It was a very
hard decision to come to, as I've been delighted to work
with all of the full-hearted, kind, and generous people
that make this farm possible. However, I need to be able
to focus more on my home life, as well as other aspects
of my future.

My hope is
that I have left Sola Gratia Farm changed for the better,
as we should all strive to do with all of the environments
in which we live and work. From the local and interper-
sonal, to the global, we are the actors of change in our
world. I'm so proud of the expansion of the donations,
acreage, and scope of the mission that the farm has un-
dertaken in the past three years. I feel that the growth of
infrastructure, acreage in cultivation, soil health, produce
yields/quality, and community awareness over these
years will leave the farm with a much stronger foothold
to move on to yet higher aspirations for the future.
The inspiration for starting this farm was a gift to our
community, and I thank everyone who has had a hand in
it for the past seven years. I very much look forward to
all of the good that it will do in the community in months
and years to come. I will be staying in the area for at least
the next year or so, and will make sure that I drop in from

time to time to visit with you all and see how things continue to improve. I plan to take this next
year to reconnect with my family, and assess what my future holds. I am thinking of this next
year as a sabbatical for myself. I have been farming full-time for a decade, and I am a different
human being now than when I started. I need time to re-assess whether this calling is right for me
and my loved ones. I may spend the next year writing a
business plan for our own farming venture, or pursue one
of the educational opportunities that I've considered for the
past several years to set myself up to be a more reliable
breadwinner and available husband and father.
While change and uncertainty about the future is anxiety
provoking, and difficult to cope with at times, I will leave
you with a bit of a banal platitude that has helped me in the
past.

“And while the future is fast coming for you, 
it always flinches first, 

and settles in as the gentle present.
This now, this us, we can cope with that.”

Much love, Sola Gratia,
-Hunter

Sola Gratia Farm is a ministry of St. Matthew Lutheran Church
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VOLUNTEERS
Huge thanks 
to all of our 
volunteers 

that have helped
make this season 

a success!
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STALK TO ROOT
UTILIZING YOUR CSA VEGGIES &
STUFF YOU DON’T WANT TO TOSS

with Jess Henrichs
Our next 2018 cooking class 

will be November 7th, 
6-7:30pm • $20

Reserve your spot today 
with Traci at

solagratiacsa@gmail.com

A Thank You 
and Farewell 
Happy Hour 
for Hunter

November 8th • 6:30pm
at Riggs Brewery



Vegetable Pot Pie

INGREDIENTS
12 T. unsalted butter (1 1/2 sticks)
2 c. sliced yellow onions (2 onions)
1 fennel bulb, top and core removed,
thinly sliced crosswise

1/2 c. all-purpose flour
2 1/2 c. good chicken or vegetable stock
1 T. Pernod
1 1/2 t. kosher salt
1/2 t. freshly ground black pepper
3 T. heavy cream
1 1/2 c. large-diced potatoes or s
weet potatoes (1/2 pound)

1 1/2 c. chopped green veggie (broccoli,
cabbage, kale, collards, bokchoy...)

1 1/2 c. peeled, 3/4-inch-diced carrots,
turnips or kohlrabi

1 1/2 c. peeled, 3/4-inch-diced butternut
squash or other winter squash

1/2 c. minced flat-leaf parsley

For the pastry:
3 c. all-purpose flour
1 1/2 t. kosher salt
1 t. baking powder
1/2 c. vegetable shortening
1/4 pound cold unsalted butter, diced
1/2 to 2/3 c. ice water
1 egg beaten with 1 T. water, 
for egg wash

Flaked sea salt and cracked black pepper

DIRECTIONS
1. Melt the butter in a large pot over
medium heat. Add the onions and fennel
and saute until translucent, 10 to 15 min-
utes. Add the flour, reduce the heat to
low, and cook for 3 more minutes, stir-
ring occasionally. Slowly add the stock,
salt, and pepper, and bring to a boil.
Simmer for 5 more minutes, stirring oc-
casionally. Add the heavy cream and
season to taste. The sauce should be
highly seasoned.

2. Cook the potatoes in boiling salted water
for 10 minutes. Lift out with a sieve.
Add the green veggies, root veggies, and
squash to the pot and cook in the boiling
water for 5 minutes. Drain well. Add the
potatoes, mixed vegetables, onions, and
parsley to the sauce and mix well.

3. For the pastry, mix the flour, salt, and
baking powder in the bowl of a food
processor fitted with a metal blade. Add
the shortening and butter and mix
quickly with your fingers until each
piece is coated with flour. Pulse 10
times, or until the fat is the size of peas.
With the motor running, add the ice
water; process only enough to moisten
the dough and have it just come together.
Dump the dough out onto a floured
board and knead quickly into a ball.
Wrap the dough in plastic and allow it to
rest in the refrigerator for 30 minutes.

4. Preheat the oven to 375 degrees F.
5. Divide the filling equally among 4 oven-
proof bowls. Divide the dough into quar-
ters and roll each piece into an 8-inch
circle. Brush the outside edges of each
bowl with the egg wash, then place the
dough on top. Trim the circle to 1/2-inch
larger than the top of the bowl. Crimp
the dough to fold over the sides, pressing
it to make it stick. Brush the dough with
egg wash and make 3 slits in the top.
Sprinkle with sea salt and cracked pep-
per. Place on a baking sheet and bake for
1 hour, or until the top is golden brown
and the filling is bubbling hot.

Full shares:
Radishes- These should be a little more mild now with the
frosts hitting the fields! If not, just roast with olive oil 
and garlic to calm them.

Head Lettuce- Lotsa lettuce with the hard freeze Saturday
night...everything comes with salad!

Bunching Greens- Collards, chard, kale...you know the drill!
Peppers- Did I mention fajitas?
Carrots- Still funky looking but getting sweeter by the week!
Roots- Selection of purple top turnips, hakurei turnips, beets,
fennel and kohlrabi!

Bok Choy- Excellent in stir-fry- use the leaves and the bulb
base.

Herbs/Fennel- Cilantro, parsley, fennel...maybe a few others.
Loose Greens-We should have arugula, salad mix, mustard
and maybe spinach.

Choice- Looks like a choice of cabbage, scallions, broccoli,
maybe a few other things!

Partial shares:
Radishes- These should be a little more mild
now with the frosts hitting the fields! 
If not, just roast with olive oil and 
garlic to calm them.

Head Lettuce- Lotsa lettuce with the hard
freeze Saturday night...everything comes
with salad!

Bunching Greens- Collards, chard, kale...
you know the drill!

Peppers- Did I mention fajitas?
Carrots- Still funky looking but getting
sweeter by the week!

Roots- Selection of purple top turnips, 
hakurei turnips, beets, fennel and kohlrabi!

Choice-We should have broccoli, cabbage,
fennel, scallions, herbs, and bok choy 
to choose from!

Farm Fresh Recipes

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.


