
Well folks, we’ve made it through the first couple of weeks of our main CSA program! If you’ve
been with us before, you’re aware of how many moving parts are involved and if you’re new,
I hope you’re starting to get a peak behind the scenes with each visit to market or the farm to
pick up your share. It takes A LOT to pull off farm-to-home for nearly 200 families each week.
Thanks for your patience with us as we worked out some changes, mistakes, weather influences,
absences and the holiday!  
It always takes a few weeks to settle into a groove and get the pro-
gram SET. Knowing this means we are lenient with our new mem-
bers that forget to pick up their box, try to accommodate
beginning-of-the-season switches between the two pick-up locations,
add last minute bread or mushroom shares, and stay a few minutes
late for those that lost track of time. BUT, now we need to ask every-
one to commit to the program moving forward. 
It’s the whole “tug on a thread and the whole web responds” thing
that is hard for us. We have a very complex plan in place to make
sure there are enough veggies of each type in each place at each time
to keep all of our beloved members satisfied. It’s a well planned and
oiled machine that needs to move forward now with all parts doing
their things, including you!
To be perfectly clear so this whole CSA program works as planned, we need our members to:

1) Come to your designated (no more switching) pick-up location
at the designated times with your bag or box. Please do not come
early or late.

Champaign Farmers Market, Tuesdays 3:30-6:30pm
Sola Gratia Farm, Thursdays, 4-6pm

2) If you are not able to come, please send someone in your stead.
If no one shows up, your veggies will be donated.

3) If you are a delivery person, please leave your empty box out for
us to swap with a full box. If you have preferences, you can email
them in BEFORE Thursday. Preferences are not guaranteed but
we will do our best.  

Each of us working on the farm really struggles with this
stringency as you are our people and we want to accom-
modate every request placed before us. But the hard truth
is that there is not enough time in the day to get every-
thing done and we have to be very smart with our efforts
and moments to make this program possible. Thank you
very much for understanding and for doing your part to
make this machine run effectively and efficiently.  

As we tell our staff and volunteers regularly, TEAM WORK MAKES THE DREAM WORK.
Thank you so very much for being a part of the Sola Gratia Team.  

Best-
Traci

July 9, 2019

FARMER’S MARKETS!
Tuesdays 
3:30-6:30p

corner of 
Neil & Main 
Downtown 
Champaign

Saturdays 
7a-12p

Lincoln Square  
Downtown 

Urbana

“PICKLING”
Class 

with Kaitie Adams, 
July 24, 6-7:30pm 
$20 per person, 

includes pickles to take home.
Limited space available. 
Register with Traci at 

solagratiacsa@gmail.com

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
A ministry of St. Matthew Lutheran Church

   
    

 
 

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!



Kale Chips

INGREDIENTS
1 large bundle curly green or purple kale
1-2 Tbsp melted coconut or avocado oil
Seasonings of choice (i.e. pinch sea salt, 

1 tsp cumin powder, 1 tsp chili powder,
1 tsp curry powder, 1 Tbsp nutritional
yeast, etc. (measurements listed per 1
large bundle kale)

DIRECTIONS
1. Preheat oven to 225 degrees F (107 C).

Use convection bake if you have it to
speed cooking time and help chips crisp
up even more.

2. Rinse and thoroughly dry kale, then tear
into small pieces and discard any large
stems.

3. Add to a large mixing bowl and drizzle
with oil and seasonings of choice. Toss
thoroughly to combine, using hands to

distribute the oil and seasonings evenly.
4. Spread the kale over 2 large baking

sheets (use fewer or more if adjusting
batch size), ensuring the kale touches as
little as possible to help them crisp while
baking.

5. Bake for 15 minutes, then turn the pans
around and lightly toss/stir kale to ensure
even baking. Bake for 5-10 minutes
more, or until kale is crispy and very
slight golden brown. Watch closely as it
can burn easily.

6. Remove from oven and let cool slightly -
chips will crisp up even more once out of
the oven.

7. Enjoy immediately! Best when fresh.
Store leftovers covered at room tempera-
ture for 2-3 days.

Fennel-Apple Salad with Walnuts
INGREDIENTS
3 tablespoons lemon juice, 

plus more to taste
½ teaspoon fine sea salt, plus more to taste
Freshly ground black pepper
¼ cup extra-virgin olive oil
3 large fennel bulbs, 

thinly sliced on a mandoline

2 Granny Smith apples, halved and cored,
thinly sliced on a mandoline

3 celery stalks, 
thinly sliced on a mandoline

⅓ cup fennel fronds or roughly chopped
parsley leaves
½ cup toasted walnuts
2 ½ ounces Parmesan, shaved with a 

vegetable peeler (about 2/3 cup)

DIRECTIONS
1. In a small bowl, whisk together lemon

juice, salt and pepper. Slowly drizzle in
oil, continuously whisking, until dressing
is emulsified. Taste and add more lemon
juice and/or salt if needed.

2. In a large bowl, toss the dressing with
fennel, apple and celery. Fold in fennel
fronds or parsley and walnuts. Top with
Parmesan just before serving.

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

Farm Fresh Recipes

Full shares:
Choice of tomatoes, cherry tomatoes or tomatillos-

they're here! and you know what to do with these. 
Head lettuce-

Enjoy these crispy leaves now as this crop is waning with the heat
Kale- If you haven't tried kale chips yet, this might be the week.  

Any of the varieties available will work. See recipe below.
Collards- Don't forget how good these are for breakfast sauteed with 

garlic and eggs!
Choice of eggplant or peppers- You know it's summer when these guys

show up! My first meal with these is always a sort of goulash with
eggplant, peppers, onions, tomatoes, greens, maybe summer squash
with garlic, paprika, chili powder, etc over noodles. This is a great
clean-out-your-fridge dish!

Choice of summer squash or cucumbers- Just sliced raw over a salad is
a hit in our house right now. Even better if you can marinade a bit!

Fennel- These are such a treat! I love the recipe listed below.  
Broccoli or Kohrabi- These brassicas are starting to wane with the heat

so enjoy the last few offering of these! I love best raw with a favorite
dip.  

Root choice of carrots, beets, turnips or potatoes-
Oh, the roasting you can do with these! Toss with some herbs, garlic
and olive oil and you have a crowd pleaser.  

Choice of herb or allium- Likely to have a selection of cilantro, parsley,
basil, scallions or chives. Great flavor additions!

Partial shares:
Choice of tomatoes or cherry tomatoes-

they're here! 
and you know what to do with these. 

Choice of head lettuce or collards-
Crisp salad or lighlty sauteed greens?
Both super versatile and delicious.  

Kale- If you haven't tried kale chips yet, this
might be the week. Any of the varieties
available will work.  See recipe below.

Choice of summer squash or cucumbers-
Just sliced raw over a salad is a hit in our
house right now. Even better if you can
marinade a bit!

Choice of scallion or knob onions- Great flavor
additions to just about any dish.

Root choice of carrots, beets,
turnips or potatoes-
Oh, the roasting you can do with these! Toss
with some herbs, garlic and olive oil and
you have a crowd pleaser.  

Choice of herb or fennel- Likely to have a se-
lection of fennel, basil, celeriac greens,
parsley, jalapenos, chives and scallions.
Great flavor additions! For the fennel, I love
the recipe listed below.


