
This is the time of year when we have one foot firmly planted in this season and the other foot
flexed and ready for launching into the next.  Yes, we are totally looking forward to a break,
some sleep, and some time to fully reflect upon the season, but before that we want to start things
rolling for the next CSA season.  Upon review of the last several seasons, growing and member
patterns as well as the costs of production, we are making some informed changes for next year.  
Next season, we will be offering our main season share for a 20 week season, rather than our
typical 24 week season.  Due to unpredictable Spring temps (85 degrees the last two Aprils!)
and shifting frost dates, we would like to reduce the variability (and stress) as well as cater to a
season that meets most of our member’s needs.  For those that would like to eat locally grown,
fresh food for more of the season, we are offering a limited number of both Spring (mid-May to
Mid-June) and late Fall (November) shares.  
We hope to offer 30 Spring shares for a four-week period in late May and early June that will
likely consist of: salad greens (lettuce, spinach, arugula, baby kale), roots (carrots, beets, turnips,
and radishes), cooking greens (kale, chard, and collards), bok choy, napini, garlic scapes and
perhaps overwintered leeks.  Only one share size will be offered and will fall between what our
partial and full shares are right now.  
Our 20 week Summer/Fall season will look very much like our current CSA season with a later
start, likely the 2nd or 3rd week of June and running through the end of October.  We’ll offer the
same diversity of produce as well as the same sizes (partial and full) as this year.  We will again
offer delivery for our main season as well as the bread share from Rick’s Bakery. We are also
planning on offering a 15-week fruit share next year.  
We hope to offer up to 60 Fall shares for a four-week period in November that will likely consist
of: salad greens (lettuce, spinach, arugula, baby kale), roots (carrots, beets, turnips, and radishes),
cooking greens (kale, chard and collards), kohlrabi, onions and shallots, bok choy and perhaps
Brussel sprouts.  As with the Spring share, only one share size will be offered.
Here are the specs:

Spring shares: 4 weeks, mid-May to mid-June for $80
Summer/Fall shares: 20 weeks, mid-June through October 

Full shares at $525 before March 1, then $550
Partial shares at $300 before March 1, then $315

Late Fall shares: 4 weeks in November for $80
Delivery: $100 for 20 weeks
Bread Share: $80 for 20 weeks
Fruit Share: $100 for 15 weeks

Both Hunter and I are very excited to really dig into planning for next year.  It’s actually hard to
stay disciplined and present right now because we each have so many things we’d like to start
working on for an even better next season.  We’re so grateful to have such a supportive member
base and we love growing food for you each week.  Our CSA program is the backbone of the
farm, covers operational expenses (seeds, soil, tools and equipment) and enables sustainable
support for our mission both in terms of direct donations and our outreach/education programs.
We hope each of you will stay on with us for another year!  
Here’s to another great season with Sola Gratia Farm!

Best-
Traci
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Full shares:
Root choice- Choose from purple top turnips,

kohlrabi or hakurai turnips.
Carrots- super sweet and tender!
Choice of Napa cabbage or green cabbage.
Swiss Chard for everyone this week! Try the

scrumptious recipe below- crowd pleaser!
Salad mix- a bag of mixed leaf lettuces.
Radishes-A mix of small reds and whites or

Daikons and watermelons.
Fennel- Use from bulb to fronds! Lots of different

uses- try the recipe below with some greens-
yum!

Broccoli- nice firm heads of Green Magic broccoli.  
Peppers or eggplant- The field has now been

cleared so this is it.
Pint choice- Choose from ripe or green tomatoes or

cherry tomatoes.

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

Partial shares:
Root choice- Choose from purple top turnips,

kohrabi, hakurai turnips or carrots.
Choice of Napa cabbage or green cabbage.
Swiss Chard for everyone this week!

Try the scrumptious recipe below- 
crowd pleaser!

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

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

Peppers or eggplant- The field has now been
cleared so this is it.

Pint choice- Choose from ripe or green toma-
toes or cherry tomatoes.

Choice of parsley or a mix of hot peppers.

Farm Fresh Recipes
Fettuccine with Swiss Chard, 
Currants, Walnuts, and Brown Butter
Adapted from Fields of Greens
Serves 2 to 4 
1/3 cup brown butter
(recipe follows)

INGREDIENTS
1 T. dried currants
2 T. golden raisins
1 bunch chard
1 T. olive oil
1 onion, thinly sliced
Salt and pepper
2 garlic cloves, finely chopped
1/2 pound fresh fettuccine
1/3 cup walnut pieces, toasted
Grated Parmesan cheese
DIRECTIONS
Make the brown butter and keep it warm
over very low heat. Set a large pot of water
on the stove to boil. Plump the currants and
golden raisins in a small bowl covered with
1/3 cup hot water. Trim the stems from the
chard and slice across the leaves to make 2-
inch wide ribbons.
Heat the olive oil in a large saute pan; add
the onion, 1/4 teaspoon salt, and a few
pinches of pepper. Saute over medium heat
for about 5 minutes, until the onion softens
and begins to release its juices. Add the gar-

lic, chard, and 1/4 teaspoon salt. Saute for 4
to 5 minutes, until the chard is just barely
tender, then reduce the heat to low.
When the water boils, add 1 teaspoon salt.
Add the fettuccine to the boiling water, tim-
ing it to finish cooking with the chard. (The
chard should be very tender but not over-
cooked when the pasta is done.) When the
pasta is just tender, drain it immediately in
a colander, shake off excess water, and add
it to the onions and chard, along with the
plumped fruit, walnuts, and brown butter.
Toss together and season with salt and pep-
per to taste. Serve with freshly grated
Parmesan.
Brown Butter
1/2 pound unsalted butter
Melt the butter in a small saucepan over low
heat. As the butter gently simmers, the but-
ter fat and milk solids will separate from
each other. The solids will settle to the bot-
tom of the pan, coloring the butter as it
cooks. When it turns a rich amber color, in
about 8 to 10 minute, remove from the heat.
Line a fine-mesh strainer with a paper towel
or cheese-clots and pour the butter through
it, straining out the solids. The butter can be
used immediately or cooled and refrigerated
in a sealed container. Makes about 3/4 cup.

White Bean Fennel Soup
INGREDIENTS
1 large onion,

chopped
1 small fennel

bulb, thinly
sliced

1 T. olive oil
5 cups reduced-

sodium chicken
broth or vegetable broth

1 can (15 ounces) white kidney or 
cannellini beans, rinsed and drained

1 can (14-1/2 ounces) diced tomatoes,
undrained

1 t. dried thyme
1/4 t. pepper
1 bay leaf
3 cups shredded fresh spinach
DIRECTIONS
In a large saucepan, saute onion and fennel
in oil until tender. Add the broth, beans,
tomatoes, thyme, pepper and bay leaf; bring
to a boil. Reduce heat; cover and simmer for
30 minutes or until fennel is tender.
Discard bay leaf. Add spinach; cook 3-4
minutes longer or until spinach is wilted.
Yield: 5 servings.


