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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.

Asian Lettuce Wraps 
These easy lettuce wraps
require ingredients you
likely have in your pantry
already:
INGREDIENTS
Olive oil
Ground turkey, chicken, tofu
Hoisin sauce Soy sauce
Sriracha Rice vinegar
Sesame oil Honey
Fresh garlic Fresh ginger
Green onions Carrots
Kohlrabi/salad turnips/radishes
Lettuce
DIRECTIONS
1. Cook protein of choice.
2. Whisk together hoisin sauce, soy sauce,
sriracha, rice vinegar, sesame oil and honey.

3. Move the cooked protein to one side of the pan,
then saute veggies.

4. Add kohlrabi/salad turnips/radishes along with
that hoisin mixture then warm through.

5. Serve in lettuce leaves.
Brassicas Bowl
(The brassica family includes broccoli, cabbage,

turnips, kohlrabi, kale, cauliflower, mustards, etc...)
INGREDIENTS
4 large eggs
2 c. chopped broccoli, 
cabbage, turnips or
kohlrabi

5 tablespoons olive oil, 
divided

Kosher salt
1 small shallot, finely chopped
2 tablespoons apple cider vinegar

1 tablespoon whole grain mustard
½ bunch curly kale, ribs and stems removed,
leaves torn into 2-inch pieces (about 8 cups)

Optional: 8 ounces brussels sprouts, trimmed,
thinly sliced lengthwise

Freshly ground black pepper
½ cup unsalted, roasted sunflower seeds, 
divided

½ cup hummus
1 avocado, quartered lengthwise
2 tablespoons finely chopped chives
1 tablespoon toasted sesame seeds
Crushed red pepper flakes (for serving)
DIRECTIONS
1. Cook eggs in a large saucepan of boiling water
for 7 minutes (whites will be set and yolks still
slightly soft). Drain; transfer to a bowl of ice
water and let sit until cool. Drain; peel eggs and
cut in half lengthwise. Set aside.

2. Preheat oven to 500°. Toss broccoli/
cabbage/kohlrabi/turnips with 1 Tbsp. oil on a
rimmed baking sheet and season with salt.
Roast, turning occasionally, until crisp-tender
and charred in spots, 8–10 minutes. Let cool,
then coarsely chop.

3. Whisk shallot, vinegar, mustard, and remaining
4 Tbsp. oil in a large bowl until emulsified; sea-
son with salt. Add kale and optional brussels
sprouts and toss to coat; season with salt and
pepper. Massage kale until slightly softened,
about 5 minutes. Add roasted broccolini and 2
Tbsp. sunflower seeds; toss again.

4. Swipe some hummus along the inside of each
bowl with a spoon. Divide salad among bowls
and add an avocado wedge and 2 reserved egg
halves to each. Top with chives, sesame seeds,
and remaining sunflower seeds; sprinkle with
red pepper flakes.

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: 
NEXT WEEK!
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!

Root choice- Choice of salad turnips, kohlrabi and perhaps radishes- try in the recipe below!
Brassica choice- Choice of Napa (Chinese) cabbage, red or green cabbage or broccoli- excellent raw or steamed!
Bunching greens- Choose two from red or green curly kale, siberian kale, lacinato kale, collard greens or Swiss Chard- 

try something new this week!
Head lettuce-We should have a selection of different reds and greens for you- try in the recipe below!
Salad mix/ spinach- Bags of tender leaves of spinach or mild lettuce salad mix - 

try in a tortilla wrap with herbs, chopped roots and your favorite protein and dressing!
Pint choice- Choice of sugar snap peas, strawberries or baby beets- nom nom nom.  
Herb choice-We'll see what the field yields but probably parsley, dill, tarragon, oregano, thyme, cilantro and mint...

oh, also scapes! All great for making vinegarettes for your salads!


