
Most of you are familiar with our mission to donate at least 10% of everything we grow to those
who are food insecure in our community. Since we started in 2012, we have been averaging
closer to 30% and have donated over 67,000 pounds of fresh, nutritious produce to those in
need through partnerships with Eastern Illinois Foodbank, TIMES Center, Daily Bread Soup
Kitchen, Champaign-Urbana Public Health District, UIUC Extension, Jubilee Café and count-
less other special sharing and event opportunities.

But did you know that we are meeting food and health needs in more ways that just through di-
rect donations? A second part of our mission statement is to “promote healthy lifestyles and
community building through education, service and outreach programs.”

Since starting with Sola Gratia Farm, I’ve been interested in “diversifying our helping portfolio.”
To be clear, we are good (great!) at growing high-quality, diverse, fresh produce. Production is
what we do and I’m intent on keeping us focused on what we do well. But through smart and
strategic partnerships with community partners engaged in a similar mission to support healthy
eating amongst our lower income neighbors, we can make sure our produce is making a mean-
ingful difference in our community.

Our Farm to Table Dinner on July 31st will dive into this a bit more through our very own
“Price is Right” game show and program. (It’ll be a great time and you should totally get tickets,
email me at solagratiacsa@gmail.com). Generally, I want our shareholders, farmers market
shoppers, wholesale clients, participants in our special events and fundraisers and those that
donate directly to us to know that when you spend your dollars with us and our partners high-
lighted below, we are working to make sure they are being stretched to not only provide what
you are paying for (CSA share, produce at market, plant purchases, dinners, classes, etc.) but
also to help others in our community meet their food needs.  

We help make food dollars stretch further by:
• partnering with The Land Connection and the City of Ur-
bana to employ matching funds to governmental food as-
sistance (LINK and SNAP Programs) and increase healthy
food purchases, and 
• partnering with CUPHD and Carle Foundation Hospital to
host weekly pay-what-you-can markets at the Urbana Dol-
lar Tree and Carle Mobile Clinic sites. 

We help inform and support healthy eating choices by: 
• partnering with CUPHD and UIUC Extension’s SNAP-Ed
Program to provide cooking classes, sampling at the Tues-
day TLC market, and nutritional handouts, 
• partnering with Carle Mobile Clinic and CUPHD Play Rx
on a pilot vegetable prescription program at three sites in
Champaign, and 
• partnering with Habitat for Humanity, Cunningham Township and First Followers on com-
munity gardens to teach people how to grow food.

We help connect, empower and support people in healthy lifestyles by:
• partnering with several community groups (listed
above and more!) on events, markets, community
gardens, outreach materials, demonstrations, etc.
focused on growing, prepping, sharing and eating
good food together.  

Thanks for your support and 
for being a part of Sola Gratia Farm! 

Hope to see you at the dinner-
Traci
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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
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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!



Salsa Verde Recipe

INGREDIENTS
1 1/4 lb. tomatillos or green tomatoes
1 white onion
4 serrano chiles
4 cloves garlic
12 sprigs cilantro
2 tbsp. cooking oil
1 1/2 tsp. salt + to taste
INSTRUCTIONS
1. Remove the papery husks from the
tomatillos and rinse to remove the
sticky residue.

2. Quarter the onion.
3. Add all of the ingredients except the
cilantro and salt to a large pot and just
cover with water.

4. Bring the water and ingredients to a
boil and then simmer for 10 minutes.

5. Blend the cooked ingredients and the
cilantro with the cooking water until
smooth. (About 30 seconds)

6. Heat 2 tablespoons of cooking oil in
the pot.

7. Pour the blended salsa back into the pot
with the hot cooking oil.

8. Reduce the heat and simmer for 20
minutes.

9. Add the salt and adjust if necessary.

Summer Squash Tacos

INGREDIENTS
1 onion                       2 garlic cloves
¼ oz fresh cilantro     4 oz tomatillos
1 jalapeño                   1 ear sweet corn
1 yellow squash          1 lime
6 corn tortillas            2 tbsp sour cream
2 oz shredded red cabbage
2 tbsp vegetable oil    Salt and pepper
INSTRUCTIONS
1. Prepare the produce
Peel and finely dice the onion. Add just
¼ cup diced onion to a medium bowl.
Peel and mince the garlic. Finely chop
the cilantro leaves and stems. Remove
the husk from the tomatillos, rinse, and
dice the flesh. Trim, deseed, and mince
the jalapeño. Cut the corn kernels off
the cob. Trim and slice the summer
squash into half moons. Halve the lime.

2. Make the tomatillo salsa
Add just half the minced garlic,
chopped cilantro, diced tomatillo, as
much minced jalapeño as you’d like,

just half the lime juice, and a pinch of
salt to the bowl with the diced onion.
Stir tomatillo salsa to combine.

3. Char the corn
Place a large nonstick skillet over
medium-high heat. Once hot, add the
corn kernels and cook until blackened
in spots, about 3 to 5 minutes. Transfer
to a medium bowl.

4. Cook the squash
Return the skillet to medium-high heat
with 1 tbsp vegetable oil. Once the oil
is hot, add the remaining diced onion,
remaining minced garlic, cut summer
squash, and a pinch of salt and pepper.
Cook until charred on both sides, about
8 to 10 minutes, and season with salt
and pepper. Transfer the cooked squash
to the bowl with the charred corn.

5. Crisp the tacos
Wipe the skillet clean and return to
medium-high heat with 1 tbsp veg-
etable oil. Add 3 corn tortillas in a sin-
gle layer. Top each tortilla with the
squash and corn mixture, then fold in
half. Cook until crispy, about 1 minute
per side. Transfer the summer squash
tacos to a plate, then repeat with the re-
maining tortillas.

6. Finish and serve
In a small bowl, combine the remain-
ing lime juice, sour cream, and a pinch
of salt. Stir the lime crema. Top the
summer squash tacos with tomatillo
salsa, shredded red cabbage, and lime
crema. Enjoy!

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:
Potatoes- A quart of fresh dug taters!
Tomatoes-A quart of full-size tomatoes- mix of reds, yellows and

greens available
Cherry tomatoes-A pint of cherries- 

mix of various reds, Black Cherries and Sungolds available
Tomatillos-A pint of these great for fresh eating, salads or 

salsa verde- recipe below
Choice of brassicas-

Cabbage (2 small heads), kale, or possibly kohlrabi
Choice of alliums- Red or green scallions or 

a pint of cured onions (red, yellow and white) 
Choice of hot peppers (Jalapeno or Poblanos), 

fennel or green beans- Tough choice, eh?
Choice of Summer squash, cucumbers or okra-

Pattypan, yellow/green summer squash, zucchini, 
yellow or green cukes or red or green okra!

Choice of roots-We're at the point in the season where all of these 
will be topped (without greens) and you can choose from 
turnips, beets or carrots

Partial shares:
Choice of brassicas- Cabbage (2 small heads),

kale, or possibly kohlrabi  
Choice of 'zukes or cukes'-

Pattypan, yellow/green summer squash,
zucchini, yellow or green cukes.  

Choice of alliums- Red or green scallions or 
a pint of cured onions 

(red, yellow and white)   
Choice of roots-We're at the point in the 

season where all of these will be topped
(without greens) and you can choose from
turnips, beets or carrots  

Tomatoes-A quart of full-size tomatoes- 
mix of reds, yellows and greens available  

Choice of cherry tomatoes or tomatillos-
Choose between a pint of cherries-
mix of various reds, Black Cherries and
Sungolds available or tomatillos for fresh
eating, salads or salsa verde- recipe below


