
I’m sure by now, many of you have noticed new construction taking place on the farm. We were
awarded funding from NRCS-EQIP (Natural Resource Conservation Service Environmental
Quality Incentive Program) to build another high tunnel, though this one is a bit different from
our existing high tunnel, in that it will be heated, allowing for year-round production. This com-
ing Winter of 2019-2020 will be the first time we will be producing food in the "off-season"
and will attempt to become a year-round farm!
Since the beginning of our farm eight years ago, we have had
an interest and desire in becoming a year-round operation for
several reasons.  
First, people need and want to eat vegetables every day, regard-
less of the season. Though our mission to feed the hungry in
our community does not stop when the first freeze comes, we
have been unable to grow and provide vegetables between De-
cember and April. The new heated high tunnel will be used to
produce winter greens and roots such as kale, spinach, arugula,
lettuce, Asian greens, carrots, beets, radishes and turnips. The
high tunnel is still under construction though already largely
planted! Expanded production will allow us to further our do-
nations and subsidized sales to our current partners and we will also be investigating how to
provide our produce to local schools.

Second, most of our staff is seasonal and difficult
to retain year-to-year as they need to find winter or
more steady employment. It is very difficult to find
employees with the grit, experience and heart to do
this sort of work and once we find them and invest
in their training and development, we want to re-
tain them. We also have leaders of community and
neighborhood- level growing operations that look
to us for training, advice and support. We do the
best we can to assist as we value sharing knowl-
edge and incorporating more growers/providers
into our community, though it is difficult during

the main growing season. "Off-season" growing provides a unique opportunity to share our ex-
perience with others when we have more time to do so.
Third, we lose some of our CSA and market customers each year during the "off-season", as
they purchase their vegetables elsewhere and set new consumer patterns. A year-round CSA
and market presence will feed our customers and reduce the amount of effort we need to put
into outreach and marketing each year. We have a Fall CSA
already established for the month of November and are de-
liberating whether we will open up a modest Winter CSA
this first season or wait until the next. We plan to sell at the
Urbana Market in the Square weekly during most of the
Winter to bridge between the outdoor market seasons. We
also intend to maintain our wholesale relationships with area
grocers, caterers and restaurants.
Finally, at present as a seasonal operation, we do not have
steady income year-round and would like to extend our
growing and selling season to reduce the oscillating nature of our income and expenses and
hopefully bring in additional funds for longer term economic sustainability.
We are very fortunate to have stellar volunteer builders working day after day to get this building
built. Please join me in thanking Tod Satterthwaite, John Warriner, Spencer Schaffner, Dave
Tjadin, Joe Phillipe, Mark Satterthwaite, Pastor Bob Rasmus, Maggie Taylor, Nick Hatfield,
Bruno and John McNally for their work and generosity with their time!

Best-
Traci

October 1, 2019

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

JOIN US FOR ANOTHER
GREAT MEAL, GREAT TIME,

& GREAT FRIENDS!

Tickets available at
solagratiacsa@gmail.com

$30 per person



Sweet Potato 
and Swiss Chard Gratin

INGREDIENTS
2 T. unsalted butter
2 shallots, minced
Salt and pepper
2 lbs. Swiss Chard, stemmed and 
cut into 1/2 inch wide strips

3 garlic cloves
2 t. minced fresh thyme
2/3 c. heavy cream
2/3 c. water
2/3 c. white wine
3 lbs. sweet potatoes, 
peeled and sliced 1/8 inch thick

2 oz. Parmesan cheese, grated (1 cup)
DIRECTIONS
1. Adjust oven rack to middle position and
heat oven to 350 degrees. Melt butter in
Dutch oven over medium-high heat. Add
shallots and 1 t. salt and cook until shal-
lots are softened, about 2 minutes. Stir in
chard and cook until wilted, about 2 min-
utes. Stir in garlic, thyme and 3/4 t. pep-
per and cook until fragrant, about 30
seconds; transfer to bowl.  

2. Add cream, water, wine and 1 t. salt to
now-empty pot and bring to simmer over
medium-high heat. Remove pot from
heat and cover to keep warm.  

3. Shingle half of potatoes evenly into 3-
quart gratin dish (or 13 x 9-inch baking
dish).  Spread wilted chard mixture
evenly over potatoes, then shingle re-
maining potatoes over top.  

4. Cover dish with aluminum foil and bake
for 45 minutes. Uncover, sprinkle evenly
with Parmesan, and continue to bake
until gratin is golden brown and nearly all
liquid has evaporated, about 45 minutes
longer. Let cool for 10 minutes before
serving.

Herby Napa Cabbage Salad 
with Lime

INGREDIENTS
1 medium head of Napa or european
green cabbage (about 2½ pounds)

1 bunch cilantro
1 bunch dill

2 limes
¼ cup distilled white vinegar
Kosher salt, freshly ground pepper
½ cup vegetable oil
DIRECTIONS
1. Quarter cabbage lengthwise, then
slice each quarter crosswise into 1"
pieces (you should have about 10
cups). Transfer to a large bowl. Trim
off bottom 3" of cilantro and pluck
out any bad-looking stems; transfer to
bowl with cabbage. Pick tender sprigs
from dill and add to bowl; discard
tough stems. (You should end up with
about 3 cups picked herbs total.) Toss
cabbage, cilantro, and dill to combine.

2. Finely grate lime zest into a liquid
measuring cup. Halve limes and
squeeze juice over, then add vinegar;
season with salt and pepper.

3. Toss salad with lime-vinegar mixture,
then add oil and toss again. Season
with salt, if needed, and serve imme-
diately.

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: green or Napa

Choice of roots: sweet potatoes, beets, carrots or turnips

Choice of summer fruit x 2:
tomatoes, tomatillos, peppers, eggplant

Choice of radishes: salad rads or winter rads including
daikons or watermelons

Choice of greens: Salanova lettuce, spinach, collards, chard,
kale or brussel sprout tops  

Okra

Head lettuce

Scallions

Choice of herbs: Thai basil, dill or parsley

Partial shares:
Choice of cabbage: green or Napa

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

Choice of summer fruit: tomatoes, tomatillos,
peppers, eggplant or okra

Choice of scallions or herbs, 
including Thai basil, dill or parsley

Choice of greens: Salanova lettuce, 
spinach, collards, chard, kale or 
brussel sprout tops  

Head lettuce

Do you have a 
special recipe 

using your fresh veggies?
Please share it with us!


