
August 27, 2019

STILL TIME TO
SIGN UP!

for our next cooking class: 
August 28, 6pm 
on roasting!
Contact Traci at

solagratiacsa@gmail.com

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!

SAVE THE DATE
for our next 

Farm to Table Dinner 
at Riggs 

on October 2

SOLA GRATIA FARM
By the Numbers

8
Years in

operation

12
ACRES IN 

PRODUCTION/
COVER CROPS

9
Board members

(6 original!,
1 for 5 yrs., 2 new!)

14
Staff members

75-100
Weekly volunteer 
hours, on average

approx. 
50

Vegetable types
grown

APPROX. 
125

VEGETABLE 
VARIETIES 
GROWN

28
CSA Weeks

4 spring, 20 summer,
4 fall, ? winter

192
Shares provided

by farm

7
Donation/

food access
partners

3
New community

partners this year!
Carle Mobile Health Clinic,

First Followers,
Habitat for Humanity

34,565
Pounds harvested,
April-August 16

7,220
Pounds donated, 

April - August 16

13
Retailers &
Restaurants 

carrying/using 
SGF produce

8
Grantors

TMTC
(too many to count)
People who have 
made this possible



Spicy Sausage and Chard Pasta

INGREDIENTS
12 ounces whole-wheat or regular linguine
12 ounces hot Italian sausages, 

casings removed
1/2 cup chopped onion
2 large garlic cloves, chopped
1 bunch Swiss chard, 
stems discarded and leaves chopped

4 Roma or medium beefsteak tomatoes,
seeded and chopped

1/2 cup whipping cream
1/4 cup slivered fresh basil leaves
Shaved parmesan cheese
DIRECTIONS;
1. Cook pasta according to package direc-
tions. Meanwhile, heat a large,wide pot
over medium heat. Cook sausage, onion,
and garlic, stirring frequently, until
sausage starts to brown, about 5 minutes.
Add chard and tomatoes and cook, cov-
ered, until chard wilts, about 4 minutes.
Stir in cream.

2. Put drained pasta in a large, shallow
serving bowl. Pour sausage and chard
mixture over pasta and sprinkle with basil
and parmesan cheese.

Collard Greens Gratin

INGREDIENTS 
1 tablespoon extra-virgin olive oil, 
plus more for the dish

1/2 yellow onion, grated
2 bunches collard greens 
(about 1 1/4 pounds total), 
ribs removed, leaves roughly chopped

1 cup reduced-fat (2%) milk
2 tablespoons all-purpose flour
3/4 teaspoon freshly grated nutmeg
1/2 teaspoon fine sea salt
1/4 teaspoon ground black pepper
1 cup coarse fresh whole wheat bread
crumbs*

1/2 cup shredded parmesan cheese
2 teaspoons finely chopped fresh thyme
1 lemon, cut into wedges
DIRECTIONS
1. Preheat the oven to 400°F. Oil a round 9-
or 10-inch casserole dish and set aside.

2. Heat oil in a large, deep skillet over
medium-high heat. Add onion and cook,
stirring often until golden, 2 to 3 minutes.
Add collard greens and cook, tossing
often until wilted, just tender and any
residual liquid has cooked away, about 5

minutes. 
3. Meanwhile, in a large bowl, vigorously
whisk together milk, flour, nutmeg, salt
and pepper. In a medium bowl, toss to-
gether bread crumbs, cheese and thyme.

4. Transfer contents of the skillet to the pre-
pared dish, pour over milk mixture and
scatter with bread crumb mixture. 

5. Bake until golden brown and crunchy on
top, about 20 minutes. Serve with lemon
wedges to add extra flavor.

What’s in the Box *All produce has been field washed only and will need to be washed again before eating.

Farm Fresh Recipes  Recipes provided courtesy of Betty Allen

Full shares:
Swiss Chard
Carrots: Rainbow and Orange
Potatoes (this may change...)
Choice of greens: Green or Red Kale, Collards, 

Sweet Potato Greens, Head Lettuce
Choice of allium or herbs: onions, garlic, shallots, scallions,

basil, parsley or dill
Choice of summer fruits: Okra, Tomatillos, Eggplant, 

possibly cucumbers
Choice of tomatoes (x 2): Full size tomatoes, cherry tomatoes

or tomatillos
Choice of peppers (x 2): Red and yellow bells, 

red and yellow Italians, 
hot peppers (maybe) and lunchbox

Partial shares:
Choice of greens: Swiss Chard, 

Green or Red Kale, Collards, 
Sweet Potato Greens, Head Lettuce

Choice of allium or herbs: onions, garlic,
shallots, scallions, basil, parsley or dill  

Carrots: Rainbow and Orange
Choice of tomatoes: Full size tomatoes, 

cherry tomatoes or tomatillos
Choice of peppers: Red and yellow bells, 

red and yellow Italians, 
hot peppers (maybe) and lunchbox

Choice of summer fruits:
Green beans, okra, or more peppers!

Do you have 
a special recipe 

using your fresh veggies?
Please share it with us!

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!


