
It is the end of summer, back-to-school, last cucumbers,
first fresh greens, sleeping with blankets, where are my
allergy meds, butterflies everywhere and lovely evening
walks season. Know what else it is? Grant writing season.  
As a not-for-profit, mission driven farm, we have access
to grant funding to help us meet our mission goals. You
might have heard the terms “free money” used to explain
what grants are. I heard it again the other day, prompting
me to write this little ditty.
No, grants are not free money. Grants come in many dif-
ferent forms, for many different reasons but overall these
funds are used to support projects, people, and community
investments that the funders (private, public, etc.) believe
in and want to support. It takes considerable time to write
the grant proposals, administer the funds, oversee the
funded operations or project and then measure and report
on the outcomes of the investments.
We have received grant funds to support our community partnerships and pilot programs, op-
erating expenses such as staffing and administrative expenses, for specific equipment and tool
purchases, for upgrades to our operation, and for building capacity. In every instance where
funding has been granted to Sola Gratia Farm, we can point to the desired outcome (and
should!).
This past year, we were fortunate enough to receive funding from the following grantors:

Illinois Department of Agriculture, Specialty Crop Block Grant Program:
Support to expand our partnership programs with CUPHD, Market to MyPlate, 
Cunningham Township, and Salt and Light

Lumpkin Family Foundation:
Purchase of cover crop seeds, soil amendments and seed drill

City of Urbana and Cunningham Township Consolidated Social Services Program:
Support to expand our partnership programs with CUPHD, Market to MyPlate, 
Cunningham Township, Habitat for Humanity, First Followers and Salt and Light

Community Foundation of East Central Illinois:
Purchase of cultivating and harvesting equipment

Common Ground Food Co-op Round-Up Program: Purchase of our cultivating tractor
(actually last Fall but we are really reaping the benefits this year)

Central and Southern Illinois Synod: Purchase of soil fertility components and marketing
materials to support our partnership with Carle Mobile Health Clinics

Orange Krush Foundation: Purchase of moveable irrigation components
St. Matthew Lutheran Church, Social Ministry Committee:

Support of our produce donation program
United Way: Support of our pilot market program with Carle Mobile Health Clinics
Natural Resource Conservation Service, EQIP program:

Purchase of new high tunnel for winter production
And I hope to have more to report on soon for 2020!
All told, our grant funding accounts for only approximately 15% of our budget but allows for
considerable community reach and impact.  For those new to us this season, check out our An-
nual Report here. (go to www.solagratiacsa.org and look under about us)
If you see me looking a little distant or perhaps blurry-eyed in the next few weeks, just know
I’m probably writing and re-writing another proposal in my head.  

Best-
Traci

September 10, 2019
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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!

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

SAVE THE DATE
for our next 

Farm to Table Dinner 
at Riggs 

on October 2



Grilled Potato Salad 
with Chipotle Vinegarette

INGREDIENTS
2 pounds new potatoes
Light olive oil
Salt and pepper
1 medium size red onion
1 red and yellow bell pepper
1 garlic clove, finely chopped
A handful of salad greens
Chipotle Vinegarette (recipe follows)
1 tablespoon coarsely chopped cilantro
DIRECTIONS
1. Prepare the grill.
2. Preheat the oven to 400F. Toss the pota-
toes in a small baking dish with just
enough olive oil to coat them lightly and
sprinkle with a few pinches of salt and

pepper. Cover and roast until tender,
about 35-40 minutes. Set aside to cool.
Cut the potatoes into halves or quarters if
they're large, then slide them onto skew-
ers for grilling.

3. Slice the onion into 1/2 inch thick rings,
keeping each section of cut rings intact,
then peel off the outer skin. Cut the pep-
per in half lengthwise, remove the mem-
brane and seeds, and pull away the stem;
cut lengthwise into 1 inch thick strips.
Add the garlic to a little olive oil and
brush over the vegetables, then sprinkle
with salt and pepper. Wash the greens and
dry them in a spinner. Make the vine-
garette. (recipe follows)

4. Place the vegetables on the grill, making
sure that the cut side of the potatoes and
then skin side of the pepers are facing the
grill. Turn the onions after about 5 min-
utes and, if necessary, move the peppers
and the potatoes to a cooler part of the
grill while the onions continue to cook.
The onions become very sweet as they
cook slowly over the hot coals, so don't
try to hurry them.

5. When the onions are tender and grilled on
both sides, transfer to a bowl and toss
with the potatoes, peppers, vinegetter and
cilantro. Loosley arrange the greens on a
platter, then spoon the vegetables over.
Serve immediately.

Chipotle Vinegarette
INGREDIENTS
1 tablespoon Champagne vinegar
2 tablespoons fresh lime juice
1/2 teaspoon Dijon mustard
1 teaspoon Chipotle puree
1 garlic clove, finely chopped
1/2 teaspoon salt
5 tablespoons light olive oil
DIRECTIONS
Combine the vinegar and lime juice in a
small bowl. Whisk in the Dijon mustard,
Chipotle puree, garlic and salt. Slowly
whisk in the oil to emulsify.

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:
Okra: If you have access to a dehydrator, toss these with olive

oil, salt and cayenne and dry for 12-18 hours for a super
tasty snack!

Beans: From the next planting...these are gorgeous!
Choice of roots: sweet potatoes, potatoes, chard root, 

carrots (maybe)
Choice of radishes or peppers or tomatillos
Choice of greens: Swiss chard or collards
Choice of salad greens(!):
arugula, mustard greens, kale, head lettuce 

Choice of alliums or herbs:
onion, garlic, scallions, basil, parsley, dill or cilantro

Fennel
Choice of tomatoes x 2: cherries, tomatillos or full-size

Partial shares:
Choice of summer fruits:
green beans, peppers or tomatillos

Okra: If you have access to a dehydrator, 
toss these with olive oil, salt and cayenne
and dry for 12-18 hours for a super tasty
snack!

Choice of tomatoes: choose from cherries,
tomatillos and full size (all of these
GREAT in a food dehydrator!)

Choice of alliums or herbs:
onion, garlic, scallions, basil, parsley, 
dill or cilantro...maybe fennel

Choice of greens:
Swiss chard, kale or collards

Choice of roots: sweet potatoes, potatoes,
chard root, radishes

Any
Sola Gratia
Veggie

+ +


