
Thanks to our Partners! 

The Farm at VYCC 

 

Thursday, October 5th, 2017 

Health Care Share 

Week Four 

What’s in the Share? 

Tomato 

Fennel 

Lettuce 

Pepper 

Celery 

Spinach 

Green or Wax Beans 

Beets 

Eggplant 

From the Farm:   
Two and half months ago, I packed up my car and drove 1,093 miles from my small hometown in south central 
Wisconsin to Richmond, VT. I thought I knew what awaited me when I arrived. I would be farming, and with a 
farming background, I was confident that I would be able to hold my own. I would be planting, weeding, and 
harvesting produce as well as doing animal chores. I would be living in a yurt or lean-to without electricity. 
And—most intimidating of all— I would be doing all of these things every day with six complete strangers.  

Admittedly, after a few days, I questioned my decision to move to Vermont. I 
was intimidated by the VYCC staff and Spring Leadership Development Crew 
members. I didn’t know how well our Summer LDC was going to acclimate to 
life on the Farm. I wasn’t sure what kind of workers my crew was made up of. 
Frankly, I didn’t even know if we were going to get along. The seven of us, 
from 21 to 26 years old, come from different states and went to college to    
pursue   degrees in vastly different areas of study. Some of us have farming 
experience, while others have none. Seven people—all from different walks of 
life—brought to the same place with one common goal, one common interest: 
the operation and success of the Health Care Share. 

We now have less than a month left of our service term with AmeriCorps. Despite the long hours and the    
seemingly endless amounts of manure, we—alongside VYCC staff, volunteers, youth crews and Corps         
members—are up every day, ready to work. For 12 weeks, we’ve seen the actual fruits of our labor as we 
packed and delivered close to 300 Health Care Share totes to individuals and families in our community, each 
stocked with a variety of the previous week’s harvest. The Health Care Share is a project that every LDC    
member is truly passionate about, and I believe that is the most important element needed when trying to create 
a team. No amount of “ice breakers” or team bonding could have brought us together 
the way that the Health Care Share has. The HCS has brought us out into a field, to 
weed carrots for hours.  It has brought us out into a pasture, to chase chickens and 
coax them back into their homes. And all of these tasks are often done with smiles on 
our faces, knowing that our efforts really are making a difference. Each person plays 
an important role. It’s been said that “many hands make light work,” but—in my 
opinion—many hands can also make some pretty incredible ideas a reality, and that is 
evident each and every week here at the Farm.  

 -Emily Zeimet, Summer Leadership Development Corps Member 
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Meet the Farm Crew: 

 

Feature of the Week: 
Eggplant 

 There are many varieties of  

eggplant—round, purple 

striped, white and egg-

shaped, and long and green! 

 Eggplant is a good source of   

fiber, potassium, Vitamin 

B6, folate, and magnesium.  

 Eggplant can be baked,   

roasted, fried, sautéed, or steamed. Add cooked 

slices to lasagna, or chunks to sautés with other 

summer veggies!  

 To roast, cut into slices or cubes. Spread on     

baking sheet, drizzle with olive oil, and toss to 

coat. Roast 20 minutes at 400°F, flip, and roast 

another 10-20 minutes, until golden. 

 To store, keep in the refrigerator for 4-5 days.  

Hi, my name is Cianna, 

and I'm 17 years old. I 

grew up in Burlington, 

and live in a small 

town called St George. 

I go to CVU, and it's a 

great school.  In my 

free time, I like to 

draw, listen to R&B, 

and work on my      

garden. I am here at 

VYCC because I want 

to go into agriculture 

after college. My dream is to build my own organic farm, 

and VYCC has helped give me experience in farm work. 

My favorite projects to do here on the farm are          

transplanting and harvesting! 

Chelsea Layton, Fall Corps Member 

My name is Chelsea. I am from Huntington. I 

am 18 years old. I  attend Mount Mansfield   

Union High School. Some of my favorite things 

to do are photography, travel, take care of my 

animals, and 

spend time 

with my 

friends and 

family. The 

reason I 

chose to 

work at 

VYCC is   

because I 

have always had a dream to work on a farm. 

Now I get to learn about a whole lot of            

agriculture things that go into the work at 

VYCC and at other farms. What I like about 

VYCC is harvesting vegetables and packing the 

Health Care Share for people who need it. 

Looking for More Recipes?  

Check out the recipes for Spinach Salad with           

Parmesan Curls, Tomato and Pepper Pizza Topping, 

or Middle Eastern Style Grilled Eggplant in your 

Health Care Share resource booklet!  

Cianna Bailey, Fall Corps Member 

Simple Grilled Eggplant 
 

Ingredients: 

 1 eggplant 

 1 teaspoon garlic 

 2 tablespoons olive oil 

 1 handful of herbs (try parsley!), 

chopped 

 Salt, to taste 

Directions:  

1. Cut eggplant into slices about 1/2-inch thick.  

2. Mix garlic into olive oil. Brush both sides of    

eggplant slices with oil.  

3. Grill strips over medium heat until tender. 

Brush several times with remaining oil during 

cooking to keep eggplant from blackening too 

much.  

4. When eggplant is done, remove from heat,   

sprinkle with herbs and salt, and serve hot!  



 

Recipes of the Week! 

Please remember to:  

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. 

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

3. Please pick up your share every Thursday! 

Fennel & Celery Salad 
Adapted from  bbcgoodfood.com 

Ingredients: 

 1-2 fennel bulbs 

 1 head celery (~6 stalks) 

 3-4 tablespoons olive oil 

 2 tablespoons lemon juice 

 Salt and pepper, to taste 

Directions:  

Quarter fennel (cut from top to bottom, then cut each 

half again) and cut off tough base. Slice very thinly. 

Cut celery into thin matchsticks, about 2 inches long. 

Mix fennel and celery in bowl. Drizzle with oil and 

lemon juice. Season with salt and pepper. Mix well, 

adjust seasoning, and serve. Enjoy!  

Beet & Spinach Salad 
Adapted from seriouseats.com 

Ingredients: 

 2-3 beets 

 2-3 cups spinach 

 2 tablespoons olive oil 

 Salt and pepper, to taste 

 1 tablespoon red wine or balsamic vinegar 

 Optional: 1/3 cup crumbled goat or feta cheese, 1/2 cup 

toasted walnuts 

Directions: 

1. Steam or roast beets.  
To steam: Cut beets into 1/2 inch thick slices. Place in 

glass baking dish, add 2 tablespoons water, cover tightly, 

and microwave on high for 8-10 minutes until beets are 

tender.  

To roast: Follow instructions in Health Care Share re-

source booklet for Roasted Beets, skipping adding mustard 

and citrus juice in step 4.   

1. Place spinach, beets, and any optional ingredients 

in large bowl.  

2. In small bowl, whisk together oil and vinegar. 

Whisk in salt and pepper. Pour dressing over salad 

and toss to combine. Enjoy!  

Bell Pepper, Bean, & Tomato Salad 
Adapted from myrecipes.com 

 

Ingredients: 

 1-2 bell peppers 

 2-3 cups wax or green 

beans, cut into 1 inch 

pieces 

 2-3 cups tomatoes, sliced into small pieces 

 2 tablespoons apple cider vinegar 

 2 tablespoons lemon juice 

 1 tablespoon Dijon mustard 

 1 teaspoon olive oil 

 Optional: 1/4 cup chopped fresh parsley, 1/2 cup 

crumbled feta or goat cheese 

Directions:  

Combine peppers, beans, and tomatoes in large 

bowl. In small bowl, whisk together vinegar,    

lemon juice, mustard, oil, and 

parsley. Pour over vegetables, 

toss to coat, and top with 

cheese. Enjoy!  

Baba Ganoush 

Ingredients:  

 1 medium eggplant 

 1/8 cup tahini 

(Sesame Seed Paste) 

 1/8 cup lemon juice 

Directions: 

1. Line baking sheet with aluminum foil. Turn oven on 

to broiler or high heat. 

2. Place eggplants on baking sheet. Poke in 3-5 places 

with fork. Broil for 2 minutes.  

3. Change oven setting to 375°F. Roast for 25 minutes. 

When done, scrape out flesh of eggplant.  

4. In bowl, combine tahini, lemon juice, garlic, cumin, 

and salt. Add eggplant. Mix well and let sit to cool. 

5. Serve with veggies, tortilla chips, or bread. Enjoy! 
What to Eat First:  

1. Lettuce and Spinach 

2. Tomato 

3. Eggplant 

4. Peppers and Beans 

5. Celery and Fennel 

6. Beets 

 1/4 teaspoon cumin 

 1 garlic clove, minced 

 Salt, to taste 


