
November 15, 2018

Bunching greens- We are nearing the end of these beautiful bunches of kale and collards. 
Bittersweet, as they are the best right now near the end of the season because of the frost they have endured!

Head lettuce or bok choy- crispy and crunchy and just perfect for dressing in so many ways!
Carrots- May be orange, purple, white, or yellow, may be short or long, straight or crooked. All delicious.
Roots- Looks like you'll have a choice of either beets or turnips this week. great for eating now or storing in a plastic bag

for enjoying weeks or months from now!
Radishes- top your salad with these or slice lengthwise for a radish sandwich!
Arugula- If eating raw isn't your thing, try in the risotto recipe from last week's newsletter. My personal favorite.
Salad mix- great for wraps, sandwiches or of course, salad.
Broccoli or brussel sprouts- try roasting the sprouts following the recipe below. I bet broccoli would be great this way too!

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.

Winter Beet Salad
IngredIentS
2 medium fresh beets
1 bag mixed 

salad greens
2 medium navel 

oranges, peeled
and sliced

1 small fennel bulb,
halved and thinly
sliced

1/4 cup chopped hazelnuts, toasted
dreSSIng:
3 tablespoons olive oil
2 tablespoons orange juice
1 tablespoon balsamic vinegar
2 teaspoons grated orange zest
1/4 teaspoon onion powder
dIrectIonS
1. Preheat oven to 425°. cut slits in beets;

place on a baking sheet. Bake until tender,
about 1 hour. When cool enough to handle,
peel beets and cut into wedges. divide
greens among salad plates; top with beets,
oranges, fennel and hazelnuts. combine
dressing ingredients in a jar with a tight-fit-
ting lid; shake well. drizzle over salads.

roasted Brussels Sprouts 
with Warm Honey glaze

IngredIentS
1½ lb. brussels sprouts, trimmed, halved
¼ cup extra-virgin olive oil
½ tsp. kosher salt, plus more
Freshly ground black pepper
¼ cup honey
⅓ cup sherry vinegar or red wine vinegar
¾ tsp. crushed red pepper flakes (optional)

3 tbsp. unsalted butter
3 scallions, thinly sliced on a diagonal
1 tsp. finely grated lemon zest
dIrectIonS
1. Place a rimmed

baking sheet on
bottom rack of
oven; preheat to
450°. toss brus-
sels sprouts and
oil in a large
bowl; season
with salt and
black pepper.

2. carefully remove baking sheet from oven.
Using tongs, arrange brussels cut side down
on baking sheet. roast brussels on bottom
rack until softened and deeply browned,
20–25 minutes.

3. Meanwhile, bring honey to a simmer in a
small saucepan over medium-high heat. re-
duce heat to medium-low and cook, stirring
often, until honey is a deep amber color but
not burnt (it will be foamy, that’s okay), 3–
4 minutes.

4. remove from heat and add vinegar and red
pepper flakes, if using, and whisk until
sauce is smooth (it will bubble up quite ag-
gressively when you add the vinegar before
settling). return saucepan to medium heat,
add butter and ½ tsp. salt, and cook, whisk-
ing constantly, until glaze is glossy, bub-
bling, and slightly thickened, 3–4 minutes.

5. transfer brussels sprouts to a large bowl.
Add glaze and scallions and toss to com-
bine. transfer to a platter and top with
lemon zest.  

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

This Friday,
November 16th • 6:30pm

at Riggs Brewery

VOLUNTEERS
Huge thanks 
to all of our 
volunteers 

that have helped
make this season 

a success!
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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.*


