
Happy First Frost!
What a relief to see those little ice blossoms on the plants this morning! Luckily, it frosted at the
Rigg's planting, but not here at our home site. All the plants out at Rigg's can tolerate, and even
benefit a little bit from some light frosts. This is because plants which evolved in colder climates
developed the ability to convert their starches into sugars, which act as a kind of 
natural antifreeze.  

This frost came a few days earlier than I might have
expected, but we have been hustling away at the
field to get the frost sensitive crops harvested before
we got caught unprepared. A huge thank you to the
volunteers and staff that suffered through a major
case of “pepper back” harvesting all the peppers
and eggplant off of over 2000 plants this week! We
donated over 4 pallets of green peppers and other
product this week
alone, and this is not
even the “big” fall

clean-up donation that will come in about three more weeks when
it gets really cold. We recently reported over 20% donations this
year, and this donation alone will bring that percentage up consid-
erably! It feels great to end a banner year with a few remarkable
donations! Before this donation, we had already exceeded the total
pounds donated last season, and the total pounds donated on average per year.

Your box will be a little heavier this week, as we are going to cut
the CSA season short by one week this year. We are going to give
you that value spread out over the next three weeks. Make sure to
clean out your crisper, as there are a lot of “storage” crops coming
to you shortly. Use your greens first, and save some space for all
the roots and cabbage. Also, for anyone who hasn't heard, we will
be offering Thanksgiving shares again this season. Ask at pickup
if you'd like to buy a box or two. We estimate that each box will
supply enough vegetables to feed 6-8 people, and all of the com-
ments last year were glowingly positive about how much food was
in each box. One box is $30, while two boxes will cost $50. We
did this as an incentive for folks to buy one for themselves, and to

donate the second to a family to help them have a bountiful Thanksgiving this year. We will of
course donate every-
thing else that is not
purchased, but it takes
time and money to
grow this food, so
please consider sup-
porting us in the mis-
sion of relieving
hunger in our commu-
nity.

Stay warm and dry,
Sola Nation,

Hunter
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Thanks
Volunteers
for all of your 
hard work 
this season! 

We couldn't do
this without you!

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

SIGN UP NOW FOR
A THANKSGIVING VEGETABLE SHARE!

Make Thanksgiving dinner one to remember! 
Purchase a share for yourself or donate a Thanksgiving share to families in need.  

*Donated shares will be given to families enrolled in the WIC (Women, Infant and
Children) program through the Champaign Urbana Public Health Department.

Each share will feed 6-8 people. $30 each or 2 for $50. 
On-farm pickups and/or deliveries can be scheduled on either November 17 or 20.

What may be in your box:
Brussel Sprouts, Carrots, Beets, Turnips, Radishes, Kohlrabi, Cabbage, Leeks, Kale,
Swiss Chard, Collard Greens, Fennel, Onions, Shallots or Salad greens (spinach, lettuce, 
arugula, and/or baby kale), Herbs (rosemary, sage, oregano, chives)

Deadline for sign-up is Friday, November 15th.

Email solagratiacsa@gmail.com to reserve your share



Chinese Napa Cabbage Salad

INGREDIENTS
1 (3 oz.) package chicken flavored 

ramen noodles
1/4 cup butter
1/2 cup sesame seeds, toasted
1/2 cup blanched slivered almonds
1 large head napa cabbage, shredded
6 green onions, chopped
1/4 cup vegetable oil
1/4 cup rice wine vinegar
1 tablespoon soy sauce
1 tablespoon sesame oil
1/8 cup white sugar
DIRECTIONS
Crush noodles, place them in a medium skillet
and brown in butter over medium heat. Add
almonds and sesame seeds. Stir often to pre-
vent burning. Add seasoning mix from noo-
dles and cool. Toss in a large bowl with
cabbage and onions.

Prepare the dressing by whisking together the
vegetable oil, rice vinegar, soy sauce, sesame
oil and sugar. Pour over salad, toss and serve.
Swiss Chard, Fennel, 

and White Bean Gratin Recipe

INGREDIENTS
5 tablespoons unsalted butter
1 large bulb fennel, cored, and sliced thin

(about 3 cups)
1 large onion, sliced thin 

(about 1 1/2 cups)
Kosher salt & freshly ground black pepper
3 medium cloves garlic, minced 

(about 1 tablespoon)
3 bunches swiss chard (about 1 pound),
leaves removed, tender stems sliced thinly

1/2 teaspoon freshly grated nutmeg
1 tablespoon flour
1 1/2 cups half and half
2 (15 oz.) cans white beans, 

drained and rinsed

1 1/2 cups fresh breadcrumbs
2 oz. finely grated parmesan 
or romano cheese (about 1 cup)

DIRECTIONS
Adjust oven rack to middle position and pre-
heat oven to 400°F. Melt 2 tablespoons butter
in a large saucepot or Dutch oven over
medium-high heat. Add fennel and onion, sea-
son with salt and pepper, and cook, stirring oc-
casionally, until vegetables are softened and
translucent, about 10 minutes, reducing heat if
it starts to brown. Add garlic and cook, stirring
constantly until fragrant, about 30 seconds.
Add 1/3 or swiss chard and cook, stirring, until
wilted, about 1 minute. Repeat with remaining
swiss chard in two more batches. Add nutmeg
and flour and stir to combine. Add half and
half, stir to combine, and cook, stirring occa-
sionally, until thickened. Add beans and re-
duce to a bare simmer. Continue to cook,
stirring occasionally, for 10 minutes.
Meanwhile, melt remaining 3 tablespoons but-
ter. Toss breadcrumbs, butter, and cheese in a
large bowl and season with salt and pepper.
Season filling with salt and pepper, transfer to
a large casserole dish, top with breadcrumbs,
and bake until golden brown on top and bub-
bling around the edges, about 30 minutes. Re-
move from oven, let rest about 10 minutes,
and serve.

Full shares:
Turnip choice- Choose from purple top turnips 

and hakurai turnips.
Carrots- They're here! Should have these through the end

of the season- super sweet and tender.  
Fennel- Use from bulb to fronds! Lots of different uses-

try the fennel recipe below with some greens-yum!
Napa cabbage or green cabbage choice-

try the recipe below for the Napa!
Bunching greens- Choose from Red or Green Kale, 

Collards or Swiss Chard- try the recipe below with any
of these greens!

Radishes-A mix of small reds and whites as well as
Daikons and watermelons

Peppers- These babies made it to the first frost- 
what a season!

Lettuce- Its the last heads of the season!  
Pint choice- Choose from tomatoes, cherry tomatoes,
onions and shallots.

Broccoli- Everyone's favorite fall flower is here, enjoy!

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

Partial shares:
Turnip choice- Choose from purple top turnips

and hakurai turnips.
Napa cabbage or green cabbage choice-

try the recipe below for the Napa!
Bunching greens- Choose from Red or 

Green Kale, Collards or Swiss Chard- try
the recipe below with any of these greens!

Radishes-A mix of small reds and whites as
well as Daikons and watermelons.

Fennel- Use from bulb to fronds! 
Lots of different uses- try the recipe below
with some greens-yum!

Peppers- These babies made it to the first frost-
what a season!

Pint choice- Choose from tomatoes, 
cherry tomatoes, onions and shallots.

Broccoli- Everyone's favorite fall flower is here,
enjoy!

Farm Fresh Recipes


