
For the past three years, we have been partnering with local youth employment pro-
grams coordinated through our area high schools. YES (Youth Employment Services),
SYEP (Summer Youth Employment Program) and CARE4U (Champaign Area Rela-
tionship Education for Youth) work with both Champaign’s Centennial and Central
High School and Urbana High School students, connecting them to work experience in
a job field that matches their skills and interests. These programs don’t just help high
school students gain their first employment opportunities, they also help these youth
develop job skills, understand healthy employment relationships, learn about smart
money management and experience several measures of success.
Funding is provided from these programs for between 6-8 weeks of employment at
local businesses, service providers and organizations. Goals are set at the beginning of
the term and mid-term and final evaluations help provide constructive feedback to the
youth so that they may improve on attendance, communications, quality of work, time
management, professionalism, teamwork, effort and critical thinking. At the end of the
term, employers have the option of hiring the youth for the few remaining weeks of
summer before school being again. Last year, we hired both of our CARE4U students
on for the last weeks of summer and one of them, Jonathan Kalala, was hired for full-
time employment with us this season. 
This year, we have been fortunate to have three fine young students work for us through
the YES and CARE4U programs and again, we have hired each of them on for the re-
mainder of the summer. Meet Ashlei, Laban and Ephraim!

Ashlei:
Ashlei will be a sophomore at Urbana High School and is
our youngest employee to date.  No matter rain, heat, wind,
etc, Ashlei approaches each task put before her with atten-
tion to detail, stamina and a smile. When asked what she
likes best about working for Sola Gratia Farm, she said “I
really like seeing how each of the crops grow”. Her favorite
kind of popsicle is “green.”  
Ephraim:
Ephraim will be a junior at Centennial and expressed in-
terest at the Spring Career Fair in working for us because
he loves to be outside. Ephraim is dependable, willing and
able to try any new task and a pleasure to work with. When
asked what surprised him most about working for Sola
Gratia Farm he answered “How many vegetables I like to
eat!” He came to us as a self-proclaimed “non-vegetable
eater” and I’m pleased to see his experience and palate
have broadened as a result!
Laban:
Laban will be a junior at Central High School and this is
his second year participating in the YES program. Last year
he worked with Prosperity Garden and often came over to
help at the Sola Gratia Farm market stand at the Cham-
paign Farmer’s market. When Laban expressed interest in
employment at Sola Gratia Farm, we heartily said “YES!”
Laban comes to us with a spring in his step and an eager-
ness to learn. When asked what part of the job he likes best,
he said “Wash/pack, because it’s easy and fun!” Keep in
mind, these students work long, hot, physical hours in the field so washing produce
and crates is often a relief.
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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!



Over Roasted Tomato Sauce

INGREDIENTS
2 lbs large tomatoes
4 garlic cloves, minced
1 teaspoon dried Italian herb seasoning
1/2 teaspoon sugar 
1 teaspoon salt
1/2 teaspoon black pepper 
2 tablespoons olive oil
DIRECTIONS
1. Preheat the oven 400°f.
2. Slice tomatoes in half, set aside.
3. Pour the olive oil onto a large baking
sheet and spread it around the sheet.

4. Sprinkle evenly the garlic, herbs, sugar,
salt and pepper over the oil.

5. Place the tomatoes cut side down onto
the baking sheet.

6. Roast for about 30-40 minutes, or until
the skins start to lift from the tomatoes.

7. Allow to cool.
8. Remove the skins and put the sauce
into a large bowl and break up the flesh
with a fork.

9. Reheat sauce if using immediately.

Grilled Zucchini 
with Feta and Pine Nuts

INGREDIENTS
2 pounds zucchini, sliced on an angle
2 tablespoons canola oil
2 tablespoons olive oil
1 tablespoon minced parsley
2 teaspoons minced oregano
1 clove garlic, minced
1/4 cup crumbled feta
2 tablespoons pine nuts, toasted
DIRECTIONS 
Preheat grill over medium-high. Brush
zucchini with canola oil. Grill until ten-
der, 3 minutes per side; season. In bowl,
mix next 4 ingredients; season. Top zuc-
chini with dressing, feta and pine nuts.

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:
Tomatoes- we're doubling up this week!
Cherry Tomatoes- starting to see the Sungolds and 

Black Cherries make more of an appearance 
with the reds this week

Tomatillos quart- eat 'em raw, cut up into a salad or 
make some salsa verde!

Choice of summer fruits- Green beans, eggplant, cucumber, 
summer squash, or peppers

Kale or cabbage-
Gotta have something crispy and salad-y in your box!

Carrot bunch- these carrots are beautiful, crisp and tasty!
Choice of roots- topless turnips and beets, oh my!
Potatoes- quarts of reds, yellow and purples!

Partial shares:
Tomatoes- we're doubling up this week!
Cherry Tomatoes- starting to see the 

Sungolds and Black Cherries 
make more of an appearance 
with the reds this week

Choice of summer fruits- Green beans,
eggplant, cucumber, summer squash,
tomatillos, or peppers

Carrot bunch- these carrots are beautiful,
crisp and tasty!

Choice of roots- topless turnips, beets or
potatoes

Kale or cabbage- Gotta have something
crispy and salad-y in your box!

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

+
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Sola Gratia Farm
Veggies

DELICIOUS!


