
Hi all! This is Rose. I’ve been so
happy to join the Sola Gratia
team this year as the 
Assistant Farm Manager. If you
pick up your CSA box at the
farm or at the Champaign Farm-
ers Market, you may not have
seen me, because at those times
I’m usually busy behind the
scenes. If you look carefully
down those long tomato rows, or
off in the distance in our north
field, you might see me trellising
tomatoes or weeding carrots!

Before arriving at Sola Gratia this March, I was living and working on farms in the
Northeast—mostly in the Hudson Valley of New York. I knew for a while that I wanted
to come back to the midwest to be closer to my family, who live (where I grew up) in
the Chicago suburbs. When I saw the Assistant Manager opening here, I immediately
felt it would be a great fit. 
What initially stood out to me was the
farm’s important mission, and the op-
portunity to be a part of a really great
management team. But there are even
more unique and wonderful aspects to
this farm that I’ve come to appreciate
in the last few months.
One really fun and exciting aspect for
me is being able to work daily with
people of all different ages and back-
grounds. When we’re picking over five
hundred pounds of tomatoes three
times a week, it’s good to hear some fresh stories and new perspectives! It’s especially
inspiring to have such a wide age range in the folks who work and volunteer on the
farm—everyone from high school students to retirees. This seems even more important
when you know that the average age of the American farmer is 58! Here at Sola Gratia,
we bring together people from many different generations around farming.
People often ask me how a young person gets into farming these days if you don’t grow
up on a farm yourself (which is true of many of our volunteers and staff). One thing

many young farmers have in common
is that we farm not just because we love
it—we also feel called to farming as a
form of public service. Like many other
public service careers, farming is not
particularly comfortable, easy, or lucra-
tive. But, when done consciously, farm-
ing can bring people together, improve
the health of people and communities,
and protect our environment. Thank
you for supporting our farm, and help-
ing to make all these things possible!
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Check out 
the cooking classes 

available at 
Common Ground 

Food Coop
at www.commonground.

coop/store/calendar

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!

SEE US AT THE
FARMER’S MARKETS!

Tuesdays 
3:30-6:30pm

corner of Neil & Main 
in Downtown Champaign

Saturdays -
7am-12pm
Lincoln Square
in Downtown
Urbana



Killer Kale Salad

INGREDIENTS
4 thin slices bacon, cut into bits 
1 tablespoon butter 
1 medium red onion, halved and sliced 
8 ounces white mushrooms, sliced 
1/2 cup white wine 
Kosher salt and 

freshly ground black pepper 
3/4 cup olive oil 
1/4 cup balsamic vinegar 
1/2 teaspoon dried thyme 
1 pound kale 
4 ounces goat cheese, crumbled
DIRECTIONS
1. Fry the bacon bits in a skillet over
medium heat until slightly crisp. Drain
the bacon on a paper towel. Pour out
most of the grease from the skillet and
add the butter. Add the onions and cook
over medium-low heat until soft, 10 to
15 minutes. Remove them to a plate.

Add the mushrooms and stir, then add
the wine and some salt and pepper.
Turn the heat to medium high and cook
until most of the wine has evaporated
and the mushrooms are soft, for several
minutes. Set aside. 

2. Add the olive oil, vinegar, thyme and
some salt and pepper to a mason jar
and shake it to combine. 

3. Remove the kale leaves from the stalks,
then roll them up in batches and slice
very thinly. Place the kale in a bowl.
Add half the dressing and toss. Then
add the mushrooms, onions and bacon
and toss again. Finally, add the goat
cheese and more dressing if needed and
toss. (Reserve any extra dressing for
another use.) 

4. Serve it up and enjoy! 

Grilled Whole Okra
INGREDIENTS
1 lime
1 tablespoon olive oil
2 cloves garlic, crushed
1/8 teaspoon ground black pepper
2 pinches smoked paprika
24 whole fresh okra (about 8 ounces)
1/4 teaspoon flaked sea salt

DIRECTIONS
1. Remove 3/4 teaspoon zest and squeeze
1 tablespoon juice from half of the
lime. In a shallow dish or a large zip-
top bag, combine the lime zest, lime
juice, oil, garlic, black pepper and
smoked paprika. Add okra and stir to
coat (or seal bag and toss to coat). Chill
for at least 30 minutes or up to 2 hours.

2. Prepare a gas or charcoal grill for direct
cooking over medium-high heat.
Thread okra on pairs of skewers or
transfer to a grill basket. Grill okra,
covered for 2 minutes. Uncover and
grill 1 to 2 minutes more or until
charred and just tender, turning once or
twice. Just before serving, squeeze re-
maining lime half over okra and season
with flaked sea salt. Makes 6 servings.

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! Even more and we'll have a selection of sizes and

types available.
Cherry tomatoes-

These are waning so enjoy them while you can!
Root choice-

Select from topless turnips, beets, carrots, potatoes and fennel.
With the exception of fennel, these all store well in the fridge
in a plastic bag.

Summer fruit choice-A mix of varieties of summer squash, 
eggplant and cucumbers will be offered.

Allium choice-A selection of garlic, cured onions (yellow, red
and white), and fresh scallions!

Salad choice- Head lettuce or kale...
amazing we still have these available in August!  

Okra or sweet peppers-
Both of these crops are really coming on now.

Green beans or sweet corn-
Limited supply of each of summer's best!

Partial shares:
Tomatoes! Even more and we'll have a 

selection of sizes and types available.
Root choice- Select from topless turnips,
beets, carrots, and potatoes. These all store
well in the fridge in a plastic bag.
Summer fruit choice-A mix of varieties of

summer squash, eggplant, cucumbers
and tomatillos will be offered.

Allium choice-A selection of garlic, 
cured onions (yellow, red and white),
and fresh scallions!

Salad choice- Head lettuce or kale...
amazing we still have these available in
August!  

Okra, sweet peppers and green beans-
more summer fruits that are now really
starting to come on!


