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Head lettuce:Another round of fresh, crispy leaf lettuce is a variety of colors.
Kale:We should have a selection of Starbor, Winterbor, Siberian, Scarlet, and Lacinato.
Collards/Chard: These tender greens are so so good this time of year...try either in the recipe below.
Radishes: The greens on our radishes aren't sizing up too well this year, but who cares...

the crispy, tasty roots are what we want!
Scallions or Green Garlic: Use the same way...on top of a salad or Asian-style dish or try sauteing first 

into about anything you're about to cook!
Root Choice: Looks like we'll have a choice of turnips, kohlrabi (!) and beets this week .  

These are "two-fers" with the roots and greens!
Herb Choice:We'll probably have parsley, oregano and mint to offer...maybe tarragon or chives to boot!
From the field choice: Sometimes we're not too sure at the time of writing what the field will have to offer...

so this choice category may include spinach, mustard greens, broccoli raab,  
maybe a few other things.

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.

Simple Sautéed Garlicky Greens
(Kale, Collards, or Chard)

INGREDIENTS
1 large bunch greens of your choice 
(chard, kale, or collard greens), 
12 to 16 ounces

1 tablespoon extra-virgin olive oil
3 to 4 cloves garlic, minced 
(or use more, to your heart’s content!)

Juice of 1/2 lemon or apple cider vinegar 
to taste

Salt and freshly ground pepper to taste
INSTRUCTIONS
1. Remove stems and thick mid-ribs from
whatever type of greens you are using.
Wash the leaves thoroughly, dousing a batch
at a time in a large bowl to make sure that
all sand and grit are removed.

2. If you’d like to use the midribs, slice them
very thinly. Otherwise, discard them (you
may want to discard collard stems in any
case; they’re pretty tough). Stack a few
leaves atop one another and cut into wide
strips.

3. Heat the oil in an extra-large skillet or steep-
sided stir-fry pan. Add the garlic and sauté
over low heat for 2 to 3 minutes, until
golden.

Simple & Delicious 
Homemade Herb Vinaigrette Recipe

INGREDIENTS
1/3 cup olive oil
2-3 tbsp white vinegar depends on how

acidic you like it add to taste
1 teaspoon white sugar
2 tablespoons of fresh chopped herbs
(oregano, tarragon, thyme, basil, chives)

1 teaspoon Dijon-style mustard
1 clove garlic minced
1/8 teaspoon black pepper
1/8 tsp salt
INSTRUCTIONS
1. Combine all ingredients in a jar and shake
to mix, or if you can, use a hand blended to
incorporate it completely.

2. Store in the refrigerator for up to a week.
3. Play with the herbs you use, changing them
to ones that you prefer!

Farm Fresh Recipes

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

SAVE THE DATE
Farm to Table Dinner
at Riggs on July 31st
First day of the Summer

CSA pickups: 
June 18 and 20

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
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!


