
Week Nine: 

What’s in the Share? 
Kale 

Carrot 

Beet 

Cucumber 

Summer Squash 

Dill 

Fresh Onion 

Tomato 

Basil 

Broccoli or Sweet Corn 

Thanks to our Partners! 

The Farm at VYCC 
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Health Care Share 

From the Farm: 
When glancing at a map, Vermont does not seem to demand much attention. It's not large and in charge like 

Texas, not garnished with coastline like California, nor is it jutting into tropical waters like Florida. Yet what it does 

not boast in size or shape, it makes up for in the sense of community found nestled in its small towns, unseen by the 

average map-gazer. Having grown up in this small but valiant state, I have had the opportunity to weave myself into 

several communities. Yes, I have become normalized to the smell of manure being sprayed on the fields, I have 

grown used to the presence of Camels Hump and Mount Mansfield gazing 

down in a purple hue, and yes, I do find myself wanting to put maple syrup on 

any and every dish with no second thoughts. However, what continues to     

surprise and inspire me about this state is the innate ability to foster a strong 

and engaged community.  

I have been engaged in two distinct communities through my             

employment with VYCC. As the Rutland Crew Leader, I spent my summer 

working with various farmers in Rutland County. As a native Vermonter, I am 

bashful in admitting that I haven’t spent much time outside of Chittenden 

County. However, after working alongside various farmers in Rutland with my  youth crew members, it became 

strikingly clear how universal the connection is between agriculture and community.  I went to Rutland not knowing 

anyone, but found myself woven into a supportive, nurturing, and awe-inspiring community through farming.  

Being back on the Farm at VYCC in Richmond, it is powerful to again see this    

universal connection between community and agriculture. These two towns, in two 

different counties, in two ends of the state, have illuminated the interconnectedness      

between engaged community members and local agriculture. VYCC has facilitated this 

connection and fostered community growth in various counties by engaging with     

people through vibrant  local agriculture. Though it may hold only a humble presence 

on any large-scale map, Vermont surely is triumphant in its sense of community! 

   —Taylor Paone, Rutland Crew Leader 
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Meet The Farm Crew!  

Crew Leader Corner: 
 

Taylor’s strong admiration for the local environment comes from         

considerable time exploring Mount Mansfield from her home in Jericho. 

Taylor studied at the University of Vermont, where she integrated        

international relations and agriculture through academic research and 

participation in local food justice organizations. Her thesis explored the 

correlation between international trade deals and localized issues of food 

sovereignty—she worked with Chilean bee keepers over a semester in 

Chile! Taylor’s appreciation for organic agriculture has introduced her to 

a community of like-minded individuals who have helped nurture her 

passion for environmental conservation and self-exploration in the outdoors, and she is      

excited to continue to be a part of this growing network.  In her free time she enjoys painting, 

snowboarding, and playing her cello.  

   —Taylor Paone, Rutland Crew Leader 

Maggie Lynas, Spring  & Summer  Leadership 

Development Crew Member  

Maggie grew up in               

Baltimore, Maryland and 

attended Appalachian State 

University (ASU) in the Blue 

Ridge Mountains of Boone, 

NC for 2 years. She had her 

first experiences in farming, 

education, and food justice 

during volunteer trips with ASU. Not yet certain about   

career paths, she moved back to Baltimore and graduated 

in 2015 with an associate degree from the Community   

College of Baltimore County.  

  In 2016 she worked on a trail crew with Southwest 

Conservation Corps in Salida, CO. This experience made 

certain for her the significance of helping others and the              

environment. While looking for other opportunities to 

serve with AmeriCorps, she found VYCC's Food and Farm        

program and was immediately inspired to be a part of the 

Leadership Development Crew. In her free time she loves 

listening to music, reading a good book, cooking, and 

painting—sometimes all at once! 

Above: The West 

Monitor Barn,         

underneath a summer 

rainbow. 

 

Right: A sunflower, 

drawn by LDC      

member      

Maggie.  
Check out more 

photos on        
Facebook and 

Instagram @ the 
Farm at VYCC! 

Fields and barn, and Muse, 

Corps mMmber,             

transplanting with Chris, 

LDC member.  



 

 

Recipe of the Week 

Feature of the Week: 
Dill 

  Dill is in the Apiaceace family—so far this summer, 

you’ve eaten 5 different plants 

from this family: carrots, celery, 

fennel, parsley, and dill!  

 All parts of the dill plant are    

edible—people usually eat the 

flowers, seeds, and feathery 

leaves.  

 Dill plants have a single hollow 

stem that can grow up to 2 feet tall!  

 Dill is a good source of Vitamin C, Vitamin A,     

Vitamin B9, manganese, iron, and calcium.  

 Add dill to cucumber pickles (see last week’s   

newsletter), fish or seafood dishes, egg dishes,     

vegetable salads or soups, or creamy dressings.  

Summer Squash and Tomato Sautee 
Ingredients:  

 1 tablespoons olive (or vegetable) oil 

 2-3 summer squash/zucchini, sliced 

 2-3 large tomatoes, diced 

 Salt and pepper, to taste 

 1/2 cup parmesan cheese 

 3 tablespoons basil leaves, sliced 

 

Warm olive oil in pan over medium heat. 

Add squash and cook until tender, ~5 

minutes. Add tomatoes and cook ~1     

minute. Season with salt and pepper.    

Remove from heat to large bowl, stir in 

cheese and basil, and serve. Enjoy!  

German Potato Salad with Dill 
Adapted from bonappetit.com 

 

Ingredients:  

 2 pounds potatoes, scrubbed and cut into 

chunks 

 1/4 cup olive oil 

 1 fresh onion, chopped 

 Salt and pepper 

 1/4 cup apple cider vinegar 

 4 scallions, sliced 

 2 tablespoons fresh dill, chopped 
 

Directions:  

1. Cover potatoes with cold salted water in large pot. Bring to 

a boil and cook until tender. Drain. Transfer to large bowl.  

2. While boiling potatoes, heat oil in skillet over        

medium-high heat. Add onion and cook until onion 

is soft, stirring often. Remove from heat. 

3. Mix vinegar with onions. Add to potatoes with     

remaining ingredients. Season with salt and pepper. 

Enjoy!  

Looking for More Recipes?  

For more ideas on how to use the veggies in 

this week’s share, check out the recipes for 

Easy Gazpacho, Kale and Beet Salad, Kale 

Chips, Roasted Beets, and Tomato &        

Chickpea Basil Salad in your Health Care 

Share resource booklet!  

Creamy Dill Dressing 
Adapted from acedarspoon.com 

 

Combine 1 1/4 cup plain yogurt 

(Greek yogurt works well) in a 

bowl with 1/2 cup mayonnaise, 1/4 cup 

finely chopped dill, and 1 tablespoon    

lemon juice. Stir until creamy. Add salt 

and pepper to taste. Serve on salads, or as 

a dip for carrot, cucumber, or summer 

squash sticks.  

 Dill leaves are best fresh! To store, cut base 

of stems, remove any brown leaves, and 

place in jar filled with water.   

Cover loosely with upside-down 

plastic bag, and refrigerate for up 

to 10 days.  



 

Welcome to Farmhouse Favorites! 

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

school, but that doesn’t mean 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!  

Please remember to:  

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

out of reusable bags!  

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: Kale and Dill Soup 
Adapted from onegreenplanet.org 

Directions:  

1. Heat oil in large pot over      

medium heat. Stir in onion 

and chili flakes. Cover cook 

until onions are soft, ~3 minutes. 

2. Stir in rice, carrots, and garlic. Season with salt and 

pepper. Cook for 1 minute. 

3. Stir in broth, kale, and beans. Bring soup to a boil, 

then reduce to a simmer. Partially cover the pot 

and simmer the soup until rice and kale are tender, 

~10-15 minutes. If using brown rice, simmer for an 

additional 5 to 10 minutes. 

4. Stir in the dill and adjust seasoning. Serve with 

lemon wedges. Enjoy! 

Recipe: Cold Cucumber Soup 
Recipe adapted from cooking.nytimes.com 

 

Ingredients:  

 3 cups plain low-fat 

yogurt 

 2 large cucumbers, 

seeds removed and 

coarsely grated 

 1 clove garlic, minced 

 2 tablespoons olive oil 

 1 tablespoon chopped dill 

 2 teaspoons salt, plus more to taste 

 2 cups water 

 Optional: 1/4 teaspoon ground cumin, 1 teaspoon 

lime juice, 1 minced shallot or fresh onion 

Directions: 

1. Place yogurt bowl and slowly whisk in water 

until very smooth.  

2. In separate bowl, stir together cucumbers, 

olive oil, garlic, dill, and salt. Add cucumber 

mixture to yogurt and stir until mixed.  

3. Refrigerate soup until cold, at least 3 hours. 

Taste, and add salt if needed. Serve cold and 

enjoy!  

What to Eat First:  

1. Basil and Dill 

2. Tomato 

3. Kale 

4. Cucumber, Summer 

Squash, Broccoli, and Corn 

5. Fresh Onion 

6. Beets and Carrots 

Ingredients:  

 1 teaspoon vegetable 

or canola oil 

 1 fresh onion, minced 

 ¼ teaspoon red chili 

flakes 

 ½ cup rice 

 4 carrots, thinly sliced 

 4 garlic cloves, minced 

 6 cups vegetable broth 

 4 ounces kale leaves, 

chopped with stems 

removed 

 1, 15.5-oz can small 

butter beans 

 ¼ cup fresh dill, 

chopped 

 Salt & pepper, to taste 


