
There are a large number of people who make this farm run. Beyond myself, our Director Traci
and Assistant Farm Manager Rose, we have had a great group of staff members that put in the
hard work keeping weeds under control, harvesting most of the crops and getting new plantings
in the ground among other endless tasks. In addition to the great student workers that we have
noted in a previous newsletter, we have had eight staff members that have put in great work
this season. 
I want to briefly introduce each of them as they have brought a unique piece to this season and
I want to celebrate them as the season draws towards the finish line. Unfortunately the intro-
duction will be brief as I have limited space, but each one of these staff members truly bring a
great bit of personality to the table that has helped us become a great team this season.

Volunteer, turned staff member, Susan is one of the first people on the farm most
mornings and helps get the ball rolling towards a productive work day. From
picking endless summer squash or okra to washing bins or opening up houses,
she is always enjoying the sunrise while getting her hands dirty.

Returning staff member MJ has rejoined us after a year at the Sustainable Student
Farm at the U of I to take over much of the responsibilities in the wash pack
shed. She has a high attention to detail to make sure you are getting high quality
produce each week in your share and has also done a great job in helping us do-
nate more produce each week to the food bank and our other partners!

Timm joined us this spring as one of our full-time farm hands. He brings many
seasons of experience and has brought great wit to the conversations around the
farm each day. Always full of ideas on where the farm could expand to do some-
thing more to help people with food access along with a good attitude towards
the job at hand, Timm continually is driven by the underlying mission of the
farm and it shows.

Evelyn is another volunteer turned staff member. She joined us early this summer
and quickly became a key piece of our field crew. Her farming background has
helped her pick up the new skills of working on a vegetable farm quickly and
helps her power through the tedious jobs that often are handed to our crew.

Alex joined us late in the summer with experience from working on the Sustain-
able Student Farm as well. His hustle between tasks has been infectious and has
quickly become a pro greens buncher filling endless bins of kale, collards or
chard.

John has joined us late in the season to gain some experience on a larger scale
vegetable farm. He runs his own farm, works at Common Ground and is fully
entrenched in the local food scene. He is regularly keeping my mind active with
questions about different pests in the field, different varieties or different methods
on how to grow the best head lettuce.

Lastly, two staff members have gone back to school, but nonetheless put in many hours through
the heat of the summer.
Fiona returned to Knox College a few weeks ago, she joined us last summer for
an internship and returned this summer as a farm hand and worked many mar-
kets. Her willingness to tackle any project tasked to her with positivity was a
great addition during the hot summer months. 
Jonathan joined us last summer through the YES program, and we were eager
to have him back this summer. He has been a great addition to this farm and his
interest in knowing more about farming and what he is tasked with always
brought a great addition to the day.

Proud of our team!
John
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LAST MARKETS
OF THE SEASON!

URBANA
MARKET
AT THE
SQUARE

ENDS OCTOBER 26

URBANAMARKET
IN THE SQUARE

BEGINS NOVEMBER 3
(8A-1P)

CHAMPAIGN
FARMERS MARKET
ENDS OCTOBER 29

Tuesdays 
3:30-6:30pm

corner of Neil & Main 
in Downtown Champaign

Saturdays - 7am-12pm
Lincoln Square 

in Downtown Urbana

VOLUNTEERS
YES, WE DO STILL NEED

VOLUNTEERS!!! 
PLEASE SIGN UP FOR A SHIFT

HERE AND THERE, 
EVERY HOUR HELPS!



Sweet Potato Curry

INGREDIENTS
1 medium to large sweet potato, 

cut into 1" pieces
1 small onion, diced
1 can chickpeas (19 oz), drained
2 c. diced tomatoes, with juices
1/2 c. red lentils
4 cloves garlic, minced
2 T. curry powder
1/2 t. ground cumin
1 T. garam masala
2 c. vegetable broth
salt and pepper, to taste
DIRECTIONS
1. Using slow cooker: Prepare your sweet
potato (no peeling necessary) and onion.
Add all ingredients to your slow cooker.
Give it a good stir, then cook on low for
6-8 hours. Serve with freshly chopped
cilantro and Naan bread (optional).
Makes great leftovers!

2. Using stove top: Saute the onion in a
large pot in about a tablespoon of olive
oil until it's lightly browned. Add the re-
maining ingredients, bring it to a boil,
and then reduce the heat to medium-low
and let it simmer with the lid slightly ajar.

Test the tenderness of the veggies after
about 30-40 minutes. You may need to
cook it longer. Adjust seasonings to taste
before serving. Serve with freshly
chopped cilantro and Naan bread (op-
tional). Makes great leftovers!  

Brussel Sprout Greens!

These large and flat, fanned-out leaves
emerge from the top of a stalk of Brussels
sprouts with the actual sprouts grow off the
lower portion of the stalk.  Easily confused
with collard greens, these leaves have a
sweet, milder flavor with a hint of Brussels
sprouts yet not as cabbage-y. The leaves are
also more tender than collards, so they re-
quire less cooking time.
What can you do with them?
1. Stack, slice and saute the leaves with
olive oil, garlic and red pepper flakes.

2. Steam then whole, then stuff and roll —
they make a healthy vessel for your fa-
vorite sandwich fixings.

3. Add them raw or gently steamed to
smoothies and green drinks.

4. Shred and use the leaves in slaws and sal-
ads.

5. Ferment the Brussels sprout leaves in a
homemade batch of kimchi (Note, we are
offering a cooking class soon on making
kimchi, email Traci for more info!)

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 roots: beets, carrots, rutabagas, sweet potatoes
Winter radishes: purple and whits daikons and watermelons
Choice of cabbage: Napa or green
Fennel
Broccoli (!)
Brussel Sprout tops (the greens!)
Head lettuce
Choice of bunching greens: kale, chard or collards
Okra
Choice of herbs: Thai basil, parsley, dill, cilantro

Partial shares:
Choice of roots: beets, carrots, rutabagas,

sweet potatoes, winter rads, fennel

Choice of cabbage: Napa or green  

Broccoli

Brussel Sprout tops (the greens!)  

Okra

Head lettuce

Do you have a 
special recipe 

using your fresh veggies?
Please share it with us!

+
Any

Sola Gratia Farm
Veggies

DELICIOUS!


