
Dear Members, 
 

This week marks the beginning of the Health Care Share’s 6th season. What began in 2012 with 45 Members and a           

dedicated team at Central Vermont Medical Center has grown immensely. The Health Care Share now exists in five     

medical centers in Vermont: CVMC, University of Vermont Medical Center, Rutland Regional Medical Center,           

Southwestern Vermont Medical Center, and new this year: North Country Hospital in Newport.   
 

Our goal has always been to grow high quality produce for all Vermonters and, at the same time, provide employment-

training opportunities to young people at the Vermont Youth Conservation Corps. Today, 500 families participate in the 

Health Care Share, which in turn employs more than 60 youth and young adults to plant, harvest, wash and pack produce 

each summer and fall. 
 

Members, we are grateful for your participation. Whether this is your first season with us, or 

your sixth, we rely on you each week to pick up your share, to try food that may be             

unfamiliar to you, to share recipes and meals with family and friends, and to believe in a   

project that is changing the face of farms and medicine in Vermont. Thank you for the trust 

you have lent us. We are committed to providing you with a diverse and delicious share each 

week. Behind every share is a Vermont teenager learning what it means to work hard, give 

back, keep a positive attitude, and lead.  
 

Finally, with this first share of the season we are reminded and humbled by the physicians, 

administrators, Community Health Team members, facility managers, dieticians, and volunteers in every medical center 

who make the Health Care Share run. It is a year-round effort, though we are especially grateful to you this week.   

To share your ideas, volunteer, or learn more about the program, contact Emma Homans, Health Care Share Coordinator, 

at 802-434-3969 ext. 211 or by emailing emma.homans@vycc.org  

We have a fantastic summer of delicious, healthy, and youth-grown produce ahead of us.  

Caelan Keenan and Paul Feenan, VYCC Manager and Director, Food and Farm Program  

Week One: 

What’s in the Share? 

Radish or Kohlrabi 

Chard 

Napa Cabbage 

Potatoes 

Celeriac 

Lettuce 

Garlic Scapes 

Thanks to our Partners! 

Welcome to the Health Care Share!  
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Meet The Farm Crew!  

My name is Samantha Churchill. I was born here in 

Vermont and raised in the town of Bakersfield 

where I can enjoy various outdoor activities. I enjoy 

hunting and kayaking, but one of my biggest       

passions is art. However, I plan on going to college 

majoring in Marine     

biology which is a      

reason why VYCC is 

beneficial to me. I enjoy 

working outside and 

with  animals but this 

job also is a major part 

of the environment. I 

enjoy almost everything 

about this job,            

particularly transplant-

ing the vegetation. A   

bonus is that VYCC keeps busy and productive 

throughout the summer.  

Hi, my name is Bishnu Khatiwada. I’m from Nepal. I 

graduated from Winooski 

High School this year. 

Three years ago I came to 

the VYCC after-school 

program to receive     

credits. I like to play 

sports and hang out with 

my friends. I like spend-

ing time with kids. I came 

back to the VYCC because 

this place has so many 

memories. I came back 

because I like this environment. I like planting, 

weeding, and transplanting. I like meeting new    

people and I like helping to grow the food. I like 

washing and packing for the Heath Share. I wanted 

to work on VYCC because I want to try a new job 

and learn how vegetables and plants grow and learn 

new things.  

  Crew Leader Corner:  

Ben grew up in Richmond, Vermont and is glad to be giving back 

to this community. Since 2014 he has been mentoring youth in 

outdoor education programs across the country, including High 

Trails Outdoor Science School in Southern California, the         

Children’s Garden in Ithaca NY, Cornell’s Team and Leadership 

Center, and the Appalachian Mountain Club’s Youth                  

Opportunities Program. Driven by a passion for community-

based natural resource management, Ben has been learning the 

ways of organic farming for the last few years as well! He is       

excited to be with a team that models healthy food systems to support families 

throughout the state. Outside work, Ben generally spends his free time exploring the 

Green Mountains, climbing tall rocks, and baking fresh sourdough.  

  —Ben Feinson, AmeriCorps Crew Leader 

2017 Farm Corps Members 

Bishnu Khatiwada 

Samantha Churchill 



 

 

Recipe of the Week 

Feature of the Week: 

Napa Cabbage 

For More Recipes, Check Out the  

Health Care Share Member Notebook!  

 The recipe book is yours to keep. Take notes, 

fold pages, and add extra recipes.  

 The recipe book is a resource. The book includes 

a new  collection of recipes, along with communi-

ty resources, food storage tips, and some key 

points on food safety in the kitchen. 

 Look for  share items in the recipe book. We will 

provide references and prompts in the newsletter 

to help guide your reading. This week, check out 

the recipes for Asian Slaw with Napa cabbage and 

Swiss Chard with Cannelli Beans and              

Caramelized Onions! 

 

We hope the member notebook helps you explore, 

experiment, and enjoy the foods that you’ll find in 

this season’s Health Care Share!  

 Napa Cabbage, also called Asian     

Cabbage or Chinese Cabbage, belongs 

to the brassica family of vegetables. It is 

related to broccoli, Brussel sprouts, 

and kale.  

 One of the most common dishes 

made with Napa Cabbage is      

kimchi, a traditional Korean dish of 

spicy, fermented vegetables.  

 Napa Cabbage is a good source of      

Vitamin K, Vitamin C, and Vitamin 

B9.  

 Napa Cabbage stores best whole. 

Put in a plastic bag and store in the                

refrigerator for up to a week.  

Celeriac Mashed Potatoes 
Adapted from bonappetit.com 
 

Ingredients:  

 1 celeriac, peeled and cut into 1/2 inch pieces 

 3 potatoes, peeled and cut into 1 inch pieces 

 1/4 cup (1/2 stick) unsalted butter 

 1/2 cup whole milk 

 Salt and pepper 
 

Directions:  

1. Cook cubed        

celeriac in large 

pot of boiling,   

salted water for 5 minutes.  

2. Add cubed potatoes to pot. Cook until all     

vegetables are tender (about 20 minutes).  

3. Drain pot, and allow vegetables dry. 

4. Add butter and mash vegetables. Add milk and 

continue mashing until mixture is almost 

smooth.  

5. Season with salt and pepper, then serve.  

What Can I Make with Garlic Scapes? 

Garlic scapes taste like garlic and can be used 

the same way as garlic in a recipe. They can be 

eaten raw, sautéed, roasted, or pickled. Put in 

soups or sauces, or combine with kale or basil, 

parmesan cheese, olive oil, and lemon juice to 

make a garlic-y pesto! 

 Napa Cabbage can be steamed, boiled, sautéed,         

stir-fried, or eaten raw.  

For an Asian Cabbage Slaw, cut 

Napa Cabbage in half and thinly 

slice both halves to shred leafy 

parts.  Combine with thinly 

sliced radishes. For dressing, mix 

1/4 cup vinegar, 1 teaspoon     

ginger, 2  tablespoons vegetable 

oil, 2 teaspoons sugar, 1 small 

onion or a few scallions, 1/2 cup cilantro, and 1/4 teaspoon      

cayenne. Add salt and pepper to taste.  



 

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. 

Welcome to the Farm Crew Kitchen! 

Welcome to the Farm Crew Kitchen! Here on the Farm, Corps Members work hard not only in the 

field, but in the kitchen too. Each day, Corps Members join their Assistant Crew Leader, Audrey to 

practice culinary skills and prepare lunch. Audrey teaches Corps Members about personal finance and 

nutrition—and how to use produce they grow to prepare healthy meals big enough to feed the     

hardworking, hungry Farm crews and staff. Join Audrey and the crew as they explore a new veggie 

each week and share their favorite recipes with you! 

 Directions 
1. Finely slice or shred the cabbage, along with any other vegetables you would like. Put shredded 

veggies into a jar or other sealable container.  

2. Combine the water, vinegar, and sugar in a bowl until the sugar is          

dissolved. Stir in bay leaves, salt, pepper, and other spices. Pour liquid 

over the cabbage.  

3. Peel and smash the garlic cloves. Add garlic to the liquid. 

4. Seal and cover the container. Let sit at room temperature for 3-4 hours.  

5. Shake or stir and put in the fridge for at least 1 hour.  

6. Shake or stir again, then serve!  
 

This recipe is easy to change to fit your tastes! Here are some of our 

favorite  ideas:  
 Add additional vegetables, like onions, radishes, cucumbers or         

carrots.  

 Add different spices—caraway or chili powder, for instance.  

 Experiment with white wine, red wine, or a combination of different 

vinegars.  

Find us on          
Facebook and     

Instagram         
@ the Farm at 

VYCC! 

 ½ head Napa cabbage 

 1 cup water 

 1 cup apple cider     

vinegar 

 2 teaspoons sugar 

 2 cloves garlic 

 2 bay leaves 

 1 teaspoon salt 

 Black pepper to taste 

Recipe: Quick Pickled Cabbage 

Ingredients 

What to Eat First: 

This week’s share is a combination 

of early-summer vegetables and 

hearty winter crops that have been 

stored. Eat leafy greens first;    

storage veggies last longer! 

 

1. Lettuce 

2. Chard 

3. Garlic Scapes 

4. Radishes or Kohlrabi 

5. Napa Cabbage 

6. Potatoes and celeriac 


