
 

The Farm at Vermont Youth Conservation Corps, located in        

Richmond, VT, is a busy place year round. You’ll find crews of local 

high school students, young adults on our Leadership Development 

Crew, AmeriCorps members and crew leaders, and gap semester 

students all throughout the year—working, cooking, learning, and 

growing together. Thanks to all our youth, young adults, residential 

students, and over 700 volunteers, the Farm at VYCC grows and   

distributes thousands of pounds of local, organic vegetables and 

pasture-raised poultry to families in our local communities through 

the Health Care Share.  

The 2017 growing season may have come to an end, but we still have plenty of fresh veggies to show 

for all of this year’s hard work. We want to share some of our delicious harvest with you and your 

family this holiday season! We’ve also included several recipes for some simple ways to add these 

farm fresh foods into your upcoming meals. We hope you enjoy the delicious, nutritious bounty as 

much as we enjoyed growing it.  

From everyone at the Farm, we wish you and your family a happy holidays! 

Your Holiday Harvest                                  

Basket Includes:  

Potatoes 

Carrots 

Beets 

Green Cabbage 

Napa Cabbage 

Red & Yellow Onions 

Winter Squash—Acorn, Festival, 

and/or Butternut 

Pasture-Raised Chicken 

GDS Legacy Foundation 

Thanks to our Partners! 

Enjoy your Holiday Harvest Basket from the Farm! 



Asian Slaw 
Adapted from cooking.nytimes.com 

 

Ingredients: 

 1 head Napa cabbage (or mix 

with green cabbage), shredded 

or thinly sliced 

 2 carrots, shredded 

 1/2 red onion, thinly sliced 

 1/3 cup rice vinegar 

 1 tablespoon soy sauce 

 1/3 cup sesame oil (or mix with part peanut oil) 

 Optional: Sliced red pepper, minced scallions, broccoli 

florets, sliced red cabbage, sliced celery, siracha, red   

pepper flakes, minced ginger 

 

Directions:  

1. Mix cabbage, carrots, red onion, and any other 

vegetables together in large bowl.  

2. In small bowl, whisk together rice vinegar, soy 

sauce, and sesame oil. Taste, adjust ingredients, 

and add other flavors if using. 

3. Pour dressing over vegetables and toss to coat. 

Sprinkle with sesame seeds or sunflower seeds. 

Serve immediately or after marinating at room 

temperature for 1-2 hours. Enjoy!   

Roasted Root Vegetables 
Adapted from www.foodnetwork.com 
 

Ingredients: 
  1 medium squash, halved, seeded, & peeled 
  3 large potatoes 
  2-3 medium-sized beets 
  1-2 onions, red or yellow 
  3 large carrots 
  6-8 garlic gloves 
  3 tablespoons olive oil 
  Salt and pepper, to taste 
  Optional: Rosemary, to taste 

 

Directions:  

1. Preheat oven to 425 F°. 

2. Cut all vegetables into 1-inch pieces. Put in a large bowl 

and toss with garlic cloves, olive oil, salt, pepper, and          

rosemary until coated.  

3. Spread vegetables in even, single layer on greased baking 

sheets or glass baking dishes.  

4. Roast vegetables for ~45 minutes, stirring once during 

cooking, until vegetables are turning golden and tender. 

Vegetables are done when easily pierced with a fork. Serve 

warm and enjoy!  

Storage Crop Tips and Tricks: 

 Squash: Store in a dark, dry place such as a basement or 

pantry. Be cautious of humidity, which can lead to rot. 

Acorn squash can last up to 2 months.  

 Carrots and Beets: Store in a plastic bag in the fridge. 

For best storage, poke a few holes in the bag.  

 Onions: Store in a cool, dark, dry place. Keep away from 

light and heat, which encourage sprouting.  

 Potatoes: Store in a dark, dry place, such as a basement 

or pantry in a brown paper bag.  

Simple Roasted    

Chicken Recipe 
Adapted from marthastewart.com, 

2016 
 

Ingredients:   

  1 whole chicken, rinsed and patted dry 
  2 tablespoons butter, at room temperature 
  Coarse salt and ground pepper 
 

Directions: 

 Preheat oven to 375°F. 

 Tie chicken legs together with kitchen twine. 
(Optional: Tuck wings under chicken.) 

 Place chicken on a rack set in a roasting pan or on a 
rimmed baking sheet.  

 Rub chicken all over with butter. Season with 1 
teaspoon salt and 1/2 teaspoon pepper.  

 Roast until a thermometer registers 165°F when 
inserted in the thickest part of a thigh (avoiding 
bone), about 90 to 135 minutes. To estimate time 
without a thermometer, roast for about 20-30 
minutes per pound.  

 Serve or let cool before refrigerating. Refrigerate 
up to 3 days, covered.  

Please feel free to contact the Farm at VYCC with any questions about your holiday share or our programs at 802-434-3969 ext. 211. 

Baked Acorn or Festival 

Squash with Brown Sugar 
Preheat oven to 425°F. Half squash and 

scoop out seeds. Place squash halves, 

skin side up (scooped side down), on 

greased baking sheet. Bake for 20-25 

minutes. Turn over squash  and pierce inside with a fork. Mix 

2  tablespoons of butter with 2        

tablespoons brown sugar and     

divide mixture evenly between 

squash halves. Bake until flesh is 

easily pierced, for 25-30 minutes. 

Serve warm and enjoy!  


