
November 8, 2018

Head lettuce- Lovely heads of purple or red leaf or green romaine lettuce.
Carrots- Getting sweeter by the day! Roasting these is such a treat!
Kohlrabi- Raw is still my favorite, but try roasting with the carrots, fennel and turnips!
Turnips- Roasted or mashed with kohlrabi is darn good!
Arugula or Mustard Greens-Add a little spice to your meal! Try in the risotto recipe below.
Salad Mix or Spinach- Oh so tender and tasty!! Dress lightly.
Scallions- Fantastic atop any meal!
Fennel- Excellent roasted, used in a soup stock or cut up raw as a salad topping!
Cooking greens- Choose from bok choi, kale or collards...these are waning to get your greens fix now!

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.

Arugula Risotto
(*can substitute mustard greens or spinach)

INGREDIENTS
3 to 3 1/2 quarts (12 to 14 cups) homemade
or low-sodium canned (6 14 1/2-oz. cans)
chicken or vegetable stock

1/4 cup extra-virgin olive oil
8 shallots, minced
3 cups Arborio or Carnaroli rice
1 1/2 cups dry white wine
1/2 cup (1 stick) unsalted butter
1 1/2 cups freshly grated Parmigiano-

Reggiano cheese, plus more for serving
1/2-1 cup minced arugula or mustard greens
Coarse salt and freshly ground pepper
DIRECTIONS
1. Bring stock to a simmer in a large stockpot
over medium heat; cover, and keep at a
steady simmer until ready to use. At the
same time, heat oil in a large heavy-bottom
saucepan over medium heat. Add shallots to
oil; cook, stirring occasionally, until shallots
are softened and translucent, about 10 min-
utes. Add rice, and cook, stirring constantly,
until rice is thoroughly coated and makes a
clicking noise, 3 to 4 minutes. Add wine;
cook, stirring constantly, until wine is com-
pletely absorbed.

2. Using a ladle, add about 1 1/2 cups hot
stock to the rice; cook, stirring constantly
with a wooden spoon, until most of liquid
has been absorbed and mixture is just thick
enough to leave a clear trail behind the
spoon. Add another 3/4 cup hot stock to
rice; cook, stirring constantly, until most of
liquid is absorbed.

3. Continue adding stock 3/4 cup at a time,
stirring constantly after each addition, until
the rice is mostly translucent but still
opaque in the center, and the liquid is the
consistency of heavy cream, 20 to 25 min-
utes. The rice should be al dente but no
longer crunchy. Watch carefully, and grad-
ually reduce the amount of added liquid to
make sure the mixture does not overcook;
it will continue to thicken after it is removed
from heat.

4. Remove from heat. Stir in butter, cheese,
and arugula puree; season with salt and pep-
per. To serve, mound risotto in the center of
shallow serving bowls, and sprinkle with
additional cheese. 

Farm Fresh Recipes
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A Thank You 
and Farewell 
Happy Hour 
for Hunter

November 8th • 6:30pm
at Riggs Brewery

POSTPONED

NEW DATE TBA

VOLUNTEERS
Huge thanks 
to all of our 
volunteers 

that have helped
make this season 

a success!

A ministry of St. Matthew Lutheran Church

+ Any Sola Gratia Farm Veggies

DEL IC IOUS !



Sola Gratia Farm
Community Supported Agriculture

A ministry of St. Matthew Lutheran Church
Member Agreement 2019

Members in Sola Gratia Farm will receive fresh, seasonal vegetables from the farm 
for the Spring 4-week, Summer/Fall 20-week or Late Fall 4-week growing season. 

Produce is grown following organic methods and is distributed weekly. 
As a member, I understand that I share in the risk and in the bounty of the farm.  

Sola Gratia Farm Vegetable Shares:
Spring Share, 4 weeks in May/June, *limited quantity available                     _____ ($80)
-Distribution at Sola Gratia Farm on Thursdays                              _____
-Weekly delivery                                                                                             _____ ($25)

Summer/Fall Share, 20 weeks mid-June through October
-Full shares (3-4 ppl): $525 before March 1, then $550                                 _____ ($525/ $550) 
-Partial shares (1-2 ppl): $300 before March 1, then $315                             _____ ($300/$315)
-Distribution Tuesdays, Champaign Farmers Market, 330-630p     _____
-Distribution Thursdays, Sola Gratia Farm, 4-6p                             _____    
-Weekly delivery                                                                                             _____($125)

Late Fall Share, 4 weeks in November, *limited quanity available                  _____ ($80)
-Distribution at Sola Gratia Farm on Thursdays                              _____
-Weekly delivery                                                                                            _____ ($25)

Share for donation to Eastern Illinois Foodbank?
-Full                                                                                                                _____ ($525/ $550)
-Partial                                                                                                            _____ ($300/$315)     
-Additional donation towards a donated share?                                             _____ (please note your dollar amount)

Additional Add-ons:
Bread Share, 20 weeks from Rick’s Bakery                                                   ______ ($100)
Mushroom Share, 10 weeks (bi-weekly) from Flyway Family Farm           ______ ($100)

Date:  ____________________

Name:  __________________________________________________________________________________________________

Address:  ________________________________________________________________________________________________

Phone:  __________________________________________________________________________________________________

Email address(es) of ALL members:  __________________________________________________________________________

*Interested in volunteering? Check here to be added to the volunteer email list.______

Sola Gratia Farm
2200 South Philo Road
Urbana, IL 61802

solagratiacsa@gmail.com
solagratiacsa.org

Please make checks 
payable to

Sola Gratia Farm
*Payment schedules may be available.*


