
Week Eight: 

What’s in the Share? 
Cucumber 

Summer Squash 

Chard 

Celery 

Cabbage 

Green Beans 

Garlic 

Tomato 

Kohlrabi 

Thanks to our Partners! 

The Farm at VYCC 

 

Thursday, August 24th, 2017 

Health Care Share 

From the Farm: 
"Are you going to watch the eclipse?" "Did you get glasses?" "Did you SEE IT?!" The past 

couple of weeks and this weekend have been full of talk of this year’s total solar eclipse. 

The last time a total solar eclipse was visible as it crossed the country and threw towns 

and cities into darkness was in 1918. What exciting, welcoming talk to have heard from 

friends and strangers alike, instead of unending talk of conflict that has been on many 

minds. Its easy to feel helpless and powerless when there are political and economic    

forces that could have big consequences for the world as we see it.  

To be a witness to this event—whether traveling across the US to see from the shadowed 

path of totality, creating a pinhole projector to catch Vermont's partial eclipse, or seeing pictures of the sky that 

people posted on social media—was to be able to feel a different type of powerlessness, one of awe. We were 

witnessing something that makes us all feel humble and small, in a good way. For two hours, the country and 

beyond was focused on and excited about something much bigger than all of us. 

Bringing the scope a little closer to home: at the tables of families, friends, and Farm crews 

scattered across Vermont, we are connected to each other through the Health Care Share. 

Cutting, cooking, and eating the same vegetables that make their way across Vermont to 

our kitchens and our bellies each week is paying witness to 

something much bigger than ourselves. We are all excited to be 

part of something larger, something that we wouldn’t have 

without the help of our crew members, our entire staff, our 

community partners, and you—our Health Care Share members. The solar eclipse is 

a powerful reminder of the connections we have on the cosmic scale, but those      

connections can also be found on our dinner plates. 

-Maggie Lynas, Spring and Summer Leadership Development Crew Member 
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Crew Leader Ben 
with pinhole cameras 

and eye protection.  



Congrats to our 2017 Youth Corps Members! 

Last Thursday marked the final day of our summer session for youth Corps members, and we’re sad to see 

them go! For the last nine weeks, they’ve worked hard, shown determination and passion, cooked          

delicious food, and grown together as crews. To celebrate all their hard work as part of the VYCC team, 

Corps members helped prepare one final, farm-fresh meal to share with their families at Open House. It 

was fun for all who came, and we wish our Corps members well as they head into fall! 

The green bean challenge! 

Corps members Bishnu, Patrick, Ismail, and Brit 

compete to balance green beans as part of the 

VYCC’s “Farmer Olympics” 

last-day celebration. 

Take a look at 

some of our       

favorite moments 

with this          

summer’s crews!  

 

Left: Crew Leader 

Ben with his crew 

members—the Farm 

fields are full of 

food and  flowers!  

Scenes from the end-of-season Open House!  

Above: Corps members Chelsea and Sienna prepare   

salad with Assistant Crew Leader Audrey; Corps     

member Sam serves appetizers.  

 

Below: Corps members enjoy dinner with their        

families; Crew Leader Ben with 

Corps members Sean, Patrick, 

and Ismail.  

Right: Chelsea, Kayla, and 

Mason hoe cabbage for the Health Care Share.  

Left: Chelsea and Muse pack fresh lettuce into share boxes.  

Above: Corps members 

Chelsea and Sienna (left) 

and Crew Leader Andrea and her crew members 

(right) enjoy Addison County Fair and Fields Days.  
 

Below: Richmond and Rutland Corps members 

and Crew Leaders enjoy the fair.  



 

 

Recipes of the Week 

Feature of the Week: 
Celery 

  Celery belongs to the Apiaceae family, the 

same family as carrots and 

parsley.  

 Celery plants have creamy-

white flowers, and can grow 

up to 3.3 feet tall!  

 Celery is a great source of     

Vitamin K, Vitamin C, and Vitamin B2.  

 Try cooking celery in soups, stir-fries, or 

salsa—or eat the stalks raw!  

 Chopped celery makes a great addition to 

salads: chicken salad, tuna salad, egg      

salad, pasta salad, or greens salad!  

 To store, wrap in dry paper towel and 

store in open plastic bag. This will keep 

celery crisp and crunchy for up to 2 weeks!  

Many of the veggies in your share this week taste delicious raw—

no cooking needed! Here are some quick, flavorful veggie snacks:  
 

 Tomato: Cut into thick slices and place on a plate. Sprinkle with salt and 

pepper, and enjoy! Try adding a small spoonful of mayonnaise on the side.  

 Green Beans: Cut or break off the tops (the stem end) and dip in yellow 

or Dijon mustard.  

 Celery: Slice into 4-5 inch pieces and top with      

peanut butter. Try sticking raisins or sunflower seeds 

in the peanut butter to make “ants on a log”!  

 Cucumber: Cut cucumber in half from top to 

bottom, then cut each half into quarters.       

Depending on length of 

cucumber, cut spears 

into 4-5 inch pieces. Eat 

plain, sprinkle with salt, 

or dip into ranch     

dressing or hummus.  

Cucumber and Celery Salad 
Adapted from countryliving.com 

Ingredients: 

 3 tablespoons lemon juice 

 2 teaspoons Dijon mustard 

 1/2 cup olive oil 

 Salt and pepper, to taste 

 1 bunch celery stalks, thinly 

sliced 

 1 cucumber, thinly sliced into semi-circles 

 1/4 cup parmesan cheese, grated 

 1 tablespoon parsley leaves, finely chopped 

Directions:  

1. In bowl, whisk together lemon juice and Dijon 

mustard. Slowly pour in olive oil , stirring con-

stantly. Add salt and pepper to taste. 

2. Add celery, cucumber, parsley, and parmesan 

cheese. Toss to combine. Serve and enjoy!  

Quick and Easy Cooked Green Beans 
Adapted from myrecipes.com 

Place beans in large pan. Pour 

in 1/4 cup water. Bring to a 

boil over high heat. As soon as 

water starts to boil, cover pan 

and cook for 3 minutes.       

Uncover pan, stir in butter, 

and cook until water evaporates (about 1      

minute). Sprinkle with salt and pepper. Enjoy!  

 Green beans 

 1/4 cup water 

 1 tablespoon butter 

 Salt and pepper 



 

Welcome to Farmhouse Favorites! Our Youth Corps members have left for the summer to go back to 

school, but that doesn’t mean that the farmhouse kitchen is empty. Our Leadership Development Crew 

members, Crew Leaders, and Farm staff members are still working hard to weed, harvest, and even 

plant our fields—and we need good food to keep us going! Every day at lunchtime, the kitchen fills up 

as we prepare meals using produce from the farm. We hope you enjoy these recipes as much as we do!  

Welcome to Farmhouse Favorites! 

     What to do with all those cucumbers?                          

Here’s our favorite recipe for                     

Easy Refrigerator Pickles!  
Adapted from myrecipes.com 

 

Ingredients: 

 6 cups cucumbers, thinly sliced 

 2 cups sliced onion 

 1 1/2 cups white vinegar 

 3/4 cup sugar 

 3/4 teaspoon salt 

 1/2 tablespoon mustard 

seeds 

 1/2 tablespoon celery seeds 

 4 cloves garlic, thinly sliced 

 Optional: Crushed red pepper and/or black pepper 
 

Directions: 

 Place cucumber and onion slices in medium 

glass bowl, or other container with lid.  

 Combine vinegar, sugar, and seasoning in small 

saucepan. Stir well . Bring mixture to a boil and 

cook for 1 minute.  

 Pour over cucumber mixture and let chill. Cover 

container and refrigerate.  

 Enjoy on burgers, as a side, or plain! These   

pickles will store in the fridge for up to one month. 

What to Eat First: 

1. Chard 

2. Tomato 

3. Cucumber 

4. Green Beans 

5. Summer Squash 

6. Celery 

7. Kohlrabi 

8. Cabbage 

9. Garlic 

Don’t forget! 

1.   Bring your bag back each week so that we can re-use them! 

2. Check off your name on the sign-out sheet so we know you came. 

3. Break down your box and leave at pick up site. 

4. Please pick up your share every Thursday. If you can’t make it, please call Health Care 

Share Coordinator, Emma Homans: 802-434-3969 ext. 211. 

Recipe: Swiss Chard and Summer Squash 

Quesadillas 
Adapted from cultivatingsustainability.com  
 

Ingredients:  

 2 tablespoons oil (vegetable 

or olive) 

 2 yellow or green summer squash, thinly sliced  

 1 bunch Swiss chard, chopped (including stems) 

 4 cloves garlic, minced 

 1 can black beans, drained and rinsed 

 8 oz. cheese, grated—try cheddar, Monterey 

jack, or feta! (about 1-2 cups total) 

 6 large tortillas, corn or flour 
 

Directions: 

1. Heat oil in large skillet on high heat. Add     

summer squash and garlic and sauté for ~4 

minutes, until squash begins to brown.  

2. Add Swiss chard and beans. Cook ~4 minutes 

until chard becomes tender, stirring occasional-

ly. Remove mixture from skillet. Wash skillet. 

3. Heat skillet to medium heat. Place tortilla in 

skillet. Layer filling on one half, top with cheese, 

and fold over tortilla. Cook for 1-2 minutes.  

4. Flip tortilla and cook 1-2 minutes. **Be careful 

not to burn the tortilla—cook only long enough 

to melt the cheese! 

5. Repeat with remaining tortillas. Serve with sour 

cream, salsa, or chopped tomato. Enjoy! 

Find us on          
Facebook and 
Instagram @ 
the Farm at 

VYCC! 


