
CROP Hunger Walk and Its History
CROP Walk is a community-wide
interfaith effort to alleviate hunger
and poverty, and relieve suffering,
both locally and globally. CROP
stands for Communities Respond-
ing to Overcome Poverty.
Right after World War II, faith
groups in the US started working
together to send food supplies to
war-torn Europe and Asia. In the
50s and 60s the program was ex-
panded into Africa and Latin America. At the same time, the scope of work started
to include disaster assistance, and development projects to help these countries
look to the future. This program also helps refugees in various parts of the world.
Right now CROP is working with refugees from Latin America, both in their
home countries and as they seek asylum at the US border.
The Walk was added to CROP in 1969 by teens in Bismarck, North Dakota and
York County, Pennsylvania. They wanted to represent the families who have to
walk an average of six miles to obtain their water supply for the day. Since then,
CROP Walks have sprung up in communities all over the country. CROP now
involves a global partnership of 130 faith-based humanitarian agencies called
the ACT Alliance.
CROP Walks have a rich history of helping folks in need, both locally and glob-
ally. Of the funds raised in C-U, 75% will go to national/international projects,
wherever the need is greatest, and 25% will go to four local charities: Daily Bread
Soup Kitchen, Eastern Illinois Food Bank, Sola Gratia Farm, and Wesley Evening
Food Pantry.
The 2019 Champaign-Urbana CROP Walk will be held on Sunday, October 13,
at 2 pm. The walk will be a 6-mile loop. Walkers will gather donations from
friends and family for this great cause.
Your organization can form a team! You can also make a direct donation on the
website. For more information go to:

https://www.crophungerwalk.org/champaignil
This is the 50th anniversary of CROP Walk!
Let’s celebrate by making it historically big in C-U!!

(Article written and submitted, courtesy of Sandra Hannum)
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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



Chinese Cabbage 
with Lemon and Ginger

INGREDIENTS
1 small head of Chinese cabbage
1 jalapeno chili, seeded and thinly sliced
1 scallion, white and green parts, 
thinly sliced on diagonal

1 tablespoon coarsely chopped cilantro
2 tablespoons fresh lemon juice
1/2 tablespoon rice wine vinegar
1 teaspoon grated fresh ginger
2 tablespoons light olive oil 
1/4 teaspoon salt
DIRECTIONS
Trim the base of the cabbage, cut it in half
lengthwise, and remove the cores.  Cut the
cabbage crosswise into 1/2 inch thick slices.
Toss with the chili, scallion and cilantro.
Whisk together the remaining ingredients.
Toss the cabbage with the dressing, season
with salt to taste and serve.

Veggie Frittata

INGREDIENTS
8 large eggs
1/3 c. milk
1/2 t. salt
1/4 t. pepper
2 T. olive oil
1 medium red bell pepper, 

seeded, thinly sliced
1/2 small red onion, thinly sliced 

(about 1/2 cup)
2 c. packed baby spinach or other greens
4 ounces feta
INSTRUCTIONS
Preheat oven to 350ºF with rack in center
position. In a large bowl, beat eggs with
milk, salt and pepper.
Warm oil in a 10-inch ovenproof skillet over
medium heat. Add red pepper and onion and
sauté until softened, about 7 minutes. Stir in
spinach and sauté until wilted, about 2 min-

utes. Distribute vegetables evenly in skillet
and pour in egg mixture. Crumble feta on
top. Cook without stirring until eggs are just
beginning to set around the edges, 2 to 3
minutes.
Place skillet in oven. Bake frittata until al-
most set in center, about 15 minutes. Turn
broiler on high; broil frittata until top is
golden brown, about 2 minutes, watching
carefully to prevent over-browning. Re-
move from oven. Let frittata rest for 5 min-
utes before serving.

+
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:
Head lettuce is back!

Radishes:
mix of red globes, white icicles and French breakfast

Choice of roots: Potatoes, sweet potatoes, salad turnips, 
daikon radishes or fennel

Choice of greens: Napa cabbage, kale, collard, chard, 
possibly loose greens including mustard, arugula, 
spinach and red Russian kale

Tomatoes x 2: Choice of full-size, tomatillos and cherries 
(last week for these!)

Green beans

Okra

Choice of alliums or herbs: Cured onions, shallots, garlic,
Thai basil, dill, and parsley

Partial shares:
Choice of greens:

kale, collard, chard or head lettuce

Green beans

Okra

Tomatoes:
Choice of full-size, tomatillos and cherries
(last week for these!)

Choice of roots:
radishes, sweet potatoes, 
potatoes, fennel, salad turnips

Choice of alliums or herbs:
Cured onions, shallots, garlic, 
Thai basil, dill, and parsley


