
From our friends at Delight Flower Farm:
Perhaps you have seen the lovely stand of
flowers each Thursday just to the left of your
veggie pick up. Here's a bit more info:
Delight Flower Farm is a sustainable, women-
owned, cut flower farm. Since 2011, they have
provided the Champaign-Urbana community
with access to beautiful, sustainably-grown
fresh flowers. What began as a humble exper-
iment in a backyard garden, has grown into a
thriving small farm that provides an alternative
to the status quo of the present day global
flower industry. Most flowers in the US are im-
ported (about 90%) and are grown without pes-
ticide, herbicide, or labor regulations. That said
there is quite a dark-side to international flower
production! Delight Flower Farm grows using
organic methods here in CU. 
The bouquets brought to Sola on Thursdays are part of a flower CSA (just like veggies
but a weekly share of flowers that change throughout the season). This year Delight is
bringing a few extra bunches each week for Sola veggie shareholders to purchase. Please

note, the flowers are packaged in beautiful
bundles, but they aren’t pre-arranged like at a
flower shop. Though they look great straight
from the bucket to your vase, but you might
feel inspired to arrange them using your own
creative vision!
Shares will include flowers grown for their
unique and sculptural qualities, as well as their
ability to hold up well in vases. We are often
inspired to include culinary herbs, berries, and
greenery in our bundles, in addition to more
traditional cut flowers. We hope these flowers
please the eye, inspire conversation, and uplift
the space they inhabit. Consider taking one
home this week or gifting one to a friend.
These are flowers you can feel good about pur-
chasing!
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SAVE the DATE
for our next 

cooking class: 
August 21, 6pm 

on roasting!

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!

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

Knife and Tool Sharpening with Laurence Mate! 
This Thursday, 4-6pm during pickups!

Bring your kitchen knives and garden tools  to be sharpened while
you pick up your veggies this week! Pricing is tyically $4-7 for
kitchen knives from paring knives to a 10" chef's knife. No serrated
knives, sorry. Pruners and loppers between $4-7, pocket knives $4-5,
axes $6-7, shovels $5-6. What a difference sharp tools make!

Holly Monet

Maggie Taylor



Posole Verde 
(courtesy of volunteer Emily Ballew)
INGREDIENTS
¼ cup olive oil
1 large yellow onion,
chopped
6 garlic cloves, sliced
2 t. ground coriander
1 t. ground cumin
½ t. dried oregano

(preferably
Mexican), plus more for serving

1 whole organic chicken (about 4 pounds)
(Or alternative protein)

1½ pounds tomatillos, husked, rinsed
4 poblano chiles
3 serrano chiles
2 Cubanelle peppers (or 2 more poblanos,

or 2 bell peppers)
2 15-ounce cans golden or white hominy,

rinsed (or 4 ears fresh local corn,
boiled, stripped from cob, and toasted;
or grilled with slight char and stripped
from cob)

Kosher salt, freshly ground pepper
2 cups cilantro leaves with tender stems,

plus more for serving
½ small red onion, very finely chopped
Lime slices (for serving)
DIRECTIONS
1. Heat oil in a large heavy pot or Dutch

oven over medium. Cook yellow onion
and garlic, stirring occasionally, until
very tender, 12–15 minutes. Add corian-
der, cumin, and ½ tsp. oregano and cook,

stirring constantly, until very fragrant,
about 1 minute.

2. Add chicken and 12 cups water (or
stock). Bring to a simmer and cook, un-
covered and reducing heat as needed to
maintain a very gentle simmer, until
chicken is cooked through (if it isn’t com-
pletely submerged, you can turn it once
or twice) and legs wiggle easily in their
joints, 40–50 minutes. At this point, you
can let chicken and broth cool, then chill
overnight.

3. Meanwhile, preheat oven to 425◦. Spread
tomatillos, poblano chiles, serrano chiles,
and peppers on a large rimmed baking
sheet. Roast, tossing once or twice, until
tomatillos are tender and peppers are
browned and collapsing, 30–40 minutes.
Let cool.

4. Transfer chicken to a cutting board, re-
serving broth, and let cool until easy to
handle. Remove meat from bones and
shred into bite-size pieces. Discard
bones.

5. Split open chiles and peppers and discard
stems and seeds. Discard any skin that
can be easily peeled off; otherwise, just
leave it on. Reserve baking sheet. Purée
tomatillos, chiles, and peppers in a
blender until smooth. Stir purée into
broth and bring to a simmer.

6. Spread hominy in an even layer on re-
served baking sheet and roast, tossing
once, until lightly toasted, very fragrant,

and just beginning to brown around edges
of baking sheet, 12–18 minutes. Scrape
into pot with broth.

7. Simmer broth, uncovered and seasoning
with salt and pepper as needed, until fla-
vors meld and broth is rich tasting, about
20 minutes. Ladle ½ cup broth into
blender. Add 2 cups cilantro and purée
until smooth and very bright green, at
least 1 minute. Stir chicken into broth and
heat through, followed by cilantro purée.
Season with salt, if needed.

8. Divide posole among bowls. Top with red
onion and cilantro and serve with lime
wedges alongside.
*Do Ahead: Chicken can be cooked 3
days ahead; cool in broth, cover,  & chill.

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!

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:
So many choices!!
Cukes or zukes- By now you know you'll have a range of 

pickling, yellow and green cukes and green, yellow and
striped zukes plus pattypan.  

Peppers or eggplant- A range of eggplants or sweet, green, 
lunchbox or hot peppers available this week

Roots- Choice of carrots or potatoes
Alliums-Choice of cured onions or garlic
Okra- Not a choice this week...

everyone's going to try these this time around!
Beans- Hoping to have both green and the awesome 

speckled yellow/purple Dragon's Tongue again!
Tomatoes and/or Tomatillos- looks like quarts again!
Cherry tomatoes- Pints of reds, oranges and purples
Leafy greens- Choice of kale, Swiss chard (!) and head lettuce

Partial shares:
Roots-

Choice of carrots or potatoes
Alliums-

Choice of cured onions or garlic
Pod choice of 

okra or green beans
Peppers-

A range of sweet, green, lunchbox or
hot peppers available this week  

Tomato choice-
Quarts of tomatoes, tomatillos and
pints of cherries!


