
With growing large groupings of crops on a regular basis,
pests pressures build up as the season progresses and pest
management is a key part of my weekly management of the
farm. Pests like flea beetles, tomato hornworms, cucumber
beetles, cabbage moths, Japanese beetles and army worms are
just a few of the pests that affect a large portion of our crops
in different cycles throughout the season. Many of these pests
can be found on multiple crops types at the same time, but
their presence on certain crops may not be worth the time or
cost of managing them, if they don’t greatly affect the har-
vestable crop or plant health. With following organic practices and wanting to deliver a high
quality, healthy products to our customers, pest management can be challenging at times, but
taking multiple steps to keep the pest pressure down is key.

The first step in pest management starts before any plants
are in the ground, crop rotation, that is planned out during
the winter months, can be a large factor in delaying the pests
in finding their favorite crops. This may give the crop time
enough to mature, or begin growing at a fast enough rate
that further steps are not needed in the pest management
chain. This crop rotation can also help stop or delay the
spread of diseases.

The second step in pest management is scouting for the pests.
Some pests, like flea beetles, can be hard to spot until they get
to a population that is hard to control with organic practices.
Scouting for pests requires a keen eye, regular observation of
all the crops around the farm, and a new technique to the farm
this season, trapping for pests. Trapping to monitor pests, does-
n’t usually affect the overall pest numbers, but helps us monitor
for the pests. These traps often are colored or may contain a
scent attractant. Early signs of pests in a crop, can help us keep them under control instead of
playing catch up with an infestation.
The last resort we have is applying organically approved sprays to get insect levels back under
control. Knowing when best to spray can be a challenge not only will it be effective and worth
the cost, but also how it may affect non-targeted insects. This season we have been able to spray
more effectively with the new to us equipment that we purchased last season with our Allis-
Chalmers G.
Some of these sprays, known as antifeedants, like bacillus thuringiensis or neem oil can be
used to get the insects to stop eating the plants and they will eventually starve before moving
on to their next stage in their growth cycle. These are often some of the most effective sprays
we have to use, but the insects do have to consume some of the plants before they are con-
trolled.
Other sprays like Surround, a kaolin clay powder, or diatomaceous earth, are used largely to
keep insects off the plants. These are good options when effective as they can often be effective
until rain washes them off the plant, and have minimal effect on non-targeted insects. While
kaolin clay mostly just keeps insects off the plants, diatomaceous earth can often kill insects as
it slices up thin skinned insects like flea beetles as they walk over the powder.
This multi pronged approach allows us to best keep insects under control throughout the season,
while providing you all with healthy produce each week.

Keeping my eyes on all the bugs,
John Williams

July 16, 2019

“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
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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!

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

corner of 
Neil & Main 
Downtown 
Champaign

Saturdays 
7a-12p

Lincoln Square  
Downtown 

Urbana



Bhindi Masala 
(North Indian Okra Stir-Fry)

INGrEDIENTS
1⁄2 cup canola oil
12 cloves garlic, thinly sliced
4 chiles de árbol, chopped
1 small red onion, sliced
1 lb. okra, sliced ⅓" thick
1 1⁄2 tbsp. garam masala
1 tbsp. ground coriander
1 plum tomato, chopped
Kosher salt, to taste
INSTrUCTIONS
Heat oil in a 12" skillet over medium-
high. Cook garlic, chiles, and onion until
golden, 4–6 minutes. Add okra, garam
masala, coriander, tomato, salt, and ⅓ cup
water; cook until okra is crisp-tender, 3–
4 minutes.

Eggplant with Garlic 

INGrEDIENTS
3 tablespoons canola oil
4 Chinese eggplants, halved lengthwise

and cut into 1 inch half moons
1 cup water
1 tablespoon crushed red pepper flakes
3 cloves garlic, minced
5 teaspoons white sugar
1 teaspoon cornstarch
2 tablespoons light soy sauce
2 tablespoons oyster sauce
INSTrUCTIONS
Heat the canola oil in a skillet over high
heat. Cook and stir the eggplant until soft,
about 4 minutes. Stir in the water, red
pepper flakes, and minced garlic. Cover
and simmer until all the water is ab-
sorbed. Meanwhile, mix sugar, corn-

starch, soy sauce, and oyster sauce in a
bowl until sugar and cornstarch have dis-
solved. Stir sauce into the eggplant, mak-
ing sure to evenly coat the eggplant. Cook
until the sauce has thickened.

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 bunching greens including

kale, collards, and possibly chard- 
Try filling leaves with protein/veggie/rice mixture, 
fold into a packet and bake/steam slightly. Delish!

Choice of roots including beets, turnips, carrots, kohlrabi or fennel-
Just simply roast of any of these.  

Okra! Try the recipe below EVEN if you're not an okra lover...
this one wins people over.  

Eggplant- We should have a mix of Italian and Asian style available.  
Summer squash- A mix of pattypans, yellow summer squash and 

zucchini (striped or plain)
Garlic- You'll get a couple of HUGE, full flavor heads.
Full size tomatoes- Mostly a mix of reds with some others like 

Green Zebra, plums, golds and Pink Berkeley Tie-Dyes available.
Choice of cherry tomatoes or tomatillos- perfect for snacking or salad!
Choice of alliums- red or green scallions or knob onions- 

instant zest to any meal.

Partial shares:
Choice of bunching greens 

including kale and collards-
Try filling leaves with protein/veggie/rice
mixture, fold into a packet and bake/steam
slightly. Delish!

Choice of roots 
including beets, turnips, 
carrots, or kohlrabi-
Just simply roast of any of these. 

Garlic- You'll get a couple of HUGE, 
full flavor heads.  

Red or green scallions-
Instant zest to any meal.

Choice of tomatoes-
cherry, full-size or tomatillos!

Choice of eggplant or summer squash-
either grill beautifully!

Do you have a special recipe using your fresh veggies?
Please share it with us!

+
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Sola Gratia Farm
Veggies

DELICIOUS!


