
Last week I was at a meeting of local non-profit leaders and we were asked to spend the last 15
minutes of the meeting reflecting on and sharing about something we were proud of that had
happened in the previous week or two. It was really touching to hear the stories that were shared
of both minor and major successes or feelings of accomplishment. What truly left an impression
on me was how many folks in the room shared how infrequently they/we take time to reflect
upon and share what is going well in our work. So often we are managing many different things
and just pushing through from one to another without time for pause and consideration. And
we all know that what tends to get most of our attention are the problems. So I asked a few of
our staff and board members to participate in this exercise and would like to share some of what
we are proud of and fuels us forward!

“Seeing the growth at the Friday mobile market this past month has been great. Espe-
cially 2 weeks ago when they had to come back early to get more produce and we ended
up distributing over 200 pounds of vegetables to our local community in one afternoon.”

– John Williams, Farm Manager

“I have started putting a daily to-do list on the
extra whiteboard which helps me set mini goals
for myself and the pack shed crew which I def-
initely needed. I also am glad I’ve been able to
make coffee everyone seems to enjoy. I think
it’s really important to have coffee available,
LOL.” – MJ Oviatt, Wash/Pack Manager

“I’d say that getting people to try raw okra at
the co-op sampling event and seeing some folks
add a new vegetable to their “like” column felt
like a victory to me!” 

–Rose Karabush, Assistant Farm Manager

“I’m really happy with the quality and pace of the high tunnel construction to date and
the volunteer crew members that have contributed!” 

–Tod Satterthwaite, Board Member

“I was really touched and proud of our work when a customer came up to me at the
Champaign Farmer’s Market and thanked me (us!) through tears for what we contribute
through the Eastern Illinois Foodbank. She had been enjoying our fresh vegetables dur-
ing a particularly rough period and was now, with some assistance through the SNAP
match coupons from The Land Connection, able to purchase veggies from us at market.
We rarely get to meet the people we are serving and when we do, it serves as a humbling
touchstone and inspiration.” –Traci Barkley, Director

Of course, we are proud everyday of the work
of the Sola Gratia community, but sometimes
we need to say it out loud and share. And as I
write this, one of our team members just arrived
on the farm for his shift and greeted all of us on
the radio as he does every morning in a unique
way that makes each of us smile. Another way
we’re fueled day to day…the humor, songs,
baked goods, new faces, creative lunches, 
stories, funny pictures, etc. 

Thanks to each of you for being a part of 
Sola Gratia Farm!

Best-
Traci
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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

JOIN US FOR ANOTHER
GREAT MEAL, GREAT TIME,

& GREAT FRIENDS!

Tickets available at
solagratiacsa@gmail.com

$30 per person



Riggies with Charred Tomatoes, 
Hot Sausage, Kale and Ricotta

INGREDIENTS
3 tablespoons olive oil
2 pints cherry tomatoes or equivalent full-
size tomatoes
1 pound hot sausage
2 shallots, chopped
4 large cloves garlic, chopped
Salt and pepper
1/2 cup dry sherry or sweet vermouth
1 bunch kale, stemmed and chopped
1 pound rigatoni
2 cups fresh ricotta cheese, 

sheep or cow’s milk
EVOO – Extra Virgin Olive Oil, 

for drizzling
1 tablespoon chopped thyme
Shaved Pecorino cheese
DIRECTIONS
1. Bring a large pot of water to a boil for
the rigatoni.

2. Preheat broiler and place a rack in the
upper third of oven. Arrange the tomatoes
on a baking sheet and toss with a little

olive oil. Place under the broiler and char
until they burst.

3. Heat a large, deep skillet over medium-
high heat, add olive oil, 2 turns of the
pan. Add sausage, brown and crumble.
Add shallots and garlic, and season with
salt and pepper. Stir shallots and garlic
into sausage for 2-3 minutes then deglaze
with sherry or sweet vermouth. Add kale
to pan and wilt into sausage. Add charred
tomatoes to sauce.

4. Cook pasta in salted water to a minute
shy of cooking time, reserving a mug of
starchy cooking water. Drain rigatoni and
toss with sauce and starchy water for a
full minute. 

5. Plate pasta in shallow bowls topped with
a fat mound of ricotta, some thyme, a
drizzle of EVOO, a sprinkle of salt and
pepper. Shred or shave pecorino over the
dish and serve.

Winter Radish Salad

INGREDIENTS
1 to 2 winter radishes (daikon or water-
melon radishes)
2 tsp brown rice vinegar
2 tsp sesame oil
Sea salt
1 tsp sesame seeds, toasted 
DIRECTIONS
Wash, peel, and grate the radishes on the
large holes of a box grater. Alternatively,
slice the radishes into thin rings with a sharp
knife or a mandoline. Put the grated
radishes in a bowl and sprinkle with the
vinegar. Toss gently, then drizzle with the
oil and toss again. Season with salt to taste.
Garnish with the sesame seeds, and serve.

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:
Choice of cabbage: Napa/Chinese or regular green 

Choice of roots: winter radishes, salad radishes, 
sweet potatoes, or turnips 

Tomatoes 

Choice of summer fruits: tomatillos, eggplant, beans, 
peppers or sweet corn

Okra    

Fennel  

Head Lettuce

Choice of greens: Kale, collards, chard or 
potentially loose greens 

Choice of herbs: parsley, dill, cilantro or Thai basil  

Garlic

Partial shares:
Choice of fennel or cabbage, 

including Napa/Chinese or regular green

Choice of roots: winter radishes, 
salad radishes, sweet potatoes, or turnips

Choice of summer fruits x 2:
tomatoes, tomatillos, okra, beans, 
peppers or sweet corn

Choice of greens:
Head lettuce, kale, collards, chard 

Choice of garlic or herbs, 
including cilantro, dill, Thai basil 
and parsley

Do you have a 
special recipe 

using your fresh veggies?
Please share it with us!

+ Any Sola Gratia Farm Veggies

DEL IC IOUS !


