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SAVE THE DATE
Farm to Table Dinner
at Riggs on June 12
First day of the 
Spring CSA 
pickups: 

May 21 & May23
First day of the Summer

CSA pickups: 
June 18 and 20

May 21, 2019

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
Spring on the farm is always erratic and sometimes finds us “hurrying up and waiting” and
other times working a day and half per day. It starts as a slow unraveling of the plans we’ve
made over the winter and builds with the careful stepwise addition of layers of work, i.e. bed
prep, planting, weeding, then harvesting or wholesale, then markets, plant sale, CSA! This is
the point of the season that I call “the quickening” when everything seems to speed up expo-

nentially. And despite the heavy rains, drastic
swings in temperature and a few instances of our
spring minds pushing our winter bodies too far,
we are ready.
We have an excellent team of staff and volun-
teers in place, have invested in the right equip-
ment for the coming needs of the season, a full
CSA membership that we are looking forward
to serving and several exciting established and
new partnerships in place. More on each of these
in future newsletters!

This past Sunday we completed our 6th Annual
Spring Plant Sale, our biggest fundraiser of the year.
Thanks to everyone who came out and supported us!
We pretty much sold out of flowers with the few re-
maining being donated to St. Matt’s for the Colum-
barium garden. As for the leftover veggie and herb
starts, some will be planted in our fields, some will
continue to be sold at future farmers markets and the
majority will be donated to local community gardens.
This year to date, we have donated plants to the fol-
lowing community and/or school gardens: First Fol-
lowers, Habitat for Humanity, Red Herring, Cunningham Township, Randolph Street, and
Thomas Paine Elementary School.

Annnddd now just like that, the plant sale is over
and we’re starting the CSA season! Our 4 week
Spring CSA starts this week with pickups at both
the Champaign Farmer’s Market on Tuesday af-
ternoons and the farm on Thursday afternoons.
We’ve been missing our members over the winter
and look forward to seeing all of you that signed
up for a Spring share! And for those of you who
didn’t, we look forward to seeing you at the farm-
ers markets! The Tuesday market in Champaign is
at the corner of Neil and Main from 330-630p and
we’re at the Urbana market on Saturday from 7a-

12p. Fortunately at the Urbana market, we’ve moved up to the end of Row 1 (SW corner)…
cue The Jefferson’s theme song. 
One more piece in place to a great start to the
season is that Tod (one of our farm founders,
board member, Treasurer and volunteer extra-
ordinaire) is back from his 9 months of service
in the Philippines as a Peace Corps  volunteer.
Welcome back Tod!
Thanks to everyone for being a part of Sola
Gratia Farm, we’re heading into a fantastic sea-
son together!

Best,
Traci

SEE US AT THE
FARMER’S MARKETS!

Tuesdays - 3:30-6:30p
corner of Neil & Main 
in Downtown Champaign

Saturdays - 
7a-12p

Lincoln Square in 
Downtown Urbana

VOLUNTEERS
Our season has begun!
If you'd like to join us 

email Traci at 
solagratiacsa@gmail.
Volunteering with us is 

rewarding work, 
a great way to learn 

and 
lot o' FUN!



Spring Greens Pesto
makes about 2 cups

INGREDIENTS
1/2 cup broken up dried mushrooms
3 tablespoons olive oil
3 cloves garlic, minced
1/2 lb or so greens in season
1/2 cup grated Parmesan cheese
1/4 cup lightly toasted nuts 

(pine nuts, almonds or walnuts)
1/2 teaspoon salt, or to taste
1/2 teaspoon freshly ground 

black pepper, or to taste
1/2 lemon
INSTRUCTIONS 
1. Reconstitute the mushrooms in a small
bowl or cup with just enough boiling
water to cover. Set aside to cool in the
water.

2. In a pan large enough to hold the
greens, heat the oil and sauté the garlic
briefly, then add the greens. If you are
using a mix of greens, add the tougher
ones (like kale and collards) before the

tender ones, like spinach, turnip greens
or arugula. Cook until wilted. The time
on this can range widely: for only kale,
it may take many minutes, while
spinach alone will only take a few sec-
onds. If the greens start to stick, add a
splash of water.

3. Scrape the cooked greens into the
blender and combine with the mush-
rooms and their juices, Parmesan,
toasted nuts, salt and pepper, and fi-
nally, a squirt of lemon juice. If your
blender has variable speeds, start
slowly and increase gradually. Puree
until silky smooth.

4. Serve over cooked pasta, with meat or
fish, on crackers or toasted baguette as
an hors d’oeuvre, or as a spread on
sandwiches.

5. Will keep, its surface in direct contact
with plastic wrap, in the refrigerator for
one week.

Braised Salad Turnips

INGREDIENTS
1 lb salad turnips, cleaned and 
cut into 1 inch thick wedges, 
and greens chopped

2 tablespoons butter
salt
splash of white wine vinegar
INSTRUCTIONS
1. Melt butter in a heavy saucepan. Add
turnips and cook until nicely browned
on all sides.

2. Stir in greens and let wilt for a minute
or two.

3. Add a dash or salt and a splash of 
vinegar.

Farm Fresh Recipes

Any
Sola Gratia
Veggie

+ +

Radishes- A mix of Red Rovers and French Breakfast rads...so crisp and juicy!  

Head Lettuce-We'll see what the field yields when we harvest...
likely to be a mix of several different kinds available.

Salad Mix- Great to be back in salad season! 
These tender leaves will be a welcome addition to any meal!

Turnips-A choice of Hakurei or Violet Queens...both tender, tasty and can be enjoyed raw or cooked. 
Try both the greens and roots in the recipes below. 

Bunching Greens- Like the lettuce, we'll see what the field yields.  
Today's field walk indicates a mix of collards and kale will be available!  
It's been a long winter waiting for fresh greens again!

Parsley-You think you've had parsley, but not like this.  Fresh Spring parsley is SO full of flavor! 
Chop onto eggs or potatoes or make into a pesto, see recipe below!

CHOICE: Broccoli/Turnips/Leeks/etc. -We'll have bags of broccoli, extra turnips, overwintered leeks,
maybe bunches of beet greens or scallions?

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.


