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Health Care Share 

From the Farm:   

 September has been sunny and warm, but here on the Farm, it’s clear that the seasons are changing. The 

green hills behind our farm barn are slowly turning from green to burnt orange. Our harvest patterns are shifting: 

we’ve started pulling plants out of the soil to get to their tasty, underground roots rather 

than clipping greens or fruits off of the stems. At the end of each day, the Farm crew is 

covered in dirt from sifting through beds of potatoes, and our farm truck is weighed 

down with pounds and pounds of onions and carrots. Our cold weather crops—cabbages, 

squash, and dark leafy greens—are thriving, and we pulled the first pumpkins from the 

field this weekend! As autumn arrives, perhaps the most noticeable change will be to our 

weekly schedules—today we pack over 300 share bags, load the boxes into our truck, and 

unload them at your doctor’s offices for the last time until October.  

 I can hardly believe that September’s almost over, but this week marks the end of 

another successful summer season of the Health Care Share. From the first calls I made to 

you this spring, through sweltering pack days and rainy deliveries, it’s been a real pleasure to spend the year     

working on this project. From myself and all of us at the Farm, a big thank you to everyone in the 

Health Care Share family who has played a role! Thanks to our community partners for planning, 

organizing, and faxing—and thanks to all the medical staff who have let us store stacks and stacks of 

wax boxes in their closets and entryways before pick-up! Thanks to our Youth Corps Members, 

Leadership Development Crew, and Crew Leaders for showing up in sunny weather and lots (and 

lots!) of rain to work hard and grow good food. Thanks to all of our    

volunteers—over 550 so far this year!—for their help weeding,           

transplanting, and harvesting the bounty of produce in our fields.         

Finally, a big thank you to all of you, our members, for participating in 

the Health Care Share, reading the newsletters, and picking up your 

share each week. Thanks for giving us all a reason to weed a little better, harvest a little 

faster, and work a little harder. See you in October!  

  —Emma Homans, AmeriCorps VISTA Health Care Share Coordinator 

  

Week Twelve 

What’s in the Share? 

Lettuce 

Potatoes 

Beets 

Chard 

Tomato 

Napa Cabbage 

Hot Peppers 

Watermelon 

Wax Beans 
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Meet The Farm Crew!  

This is the last weekly        

pick-up of the summer 

Health Care Share program!  

You’ll be able to pick up your 

monthly fall shares on: 

Thursday, October 19th & 

Thursday, November 16th! 

Farm Crew Corner: AmeriCorps Field Assistant  

Kyle joined the Farm at the VYCC for a 

second season as a Field Assistant.        

Originally from central Vermont, Kyle is 

studying Food Systems at the University 

of Vermont with minors in Environmental 

Studies and Nutrition and Food Science. 

Kyle is extremely interested in the Health 

Care Share project as well as working 

with youth! She believes strongly in the 

power of food to make changes for          

individuals and the community and loves 

that VYCC plays a large role in both. She 

is excited that she’s been able to spend 

another great growing season at the farm.  

  —Kyle Weatherhogg, AmeriCorps Field Assistant 

Newport summer youth Corps members at the farm 

plot in Newport.  

From Left:  Henry, Alabel, Brittany, Zach, Nate, Jaden, 

Mariah, Will, and Isiah.  

Richmond and Rutland summer youth Corps members and 

Crew Leaders at the Addison County Farm and Field Days.  

Front Row: Kyle, Andrea, Chelsea, Ana, Audrey, Bishnu, Sa-

mantha, and Cae. Middle Row: Mason, Brittany, Kayla, Sienna, 

Armando,    Anthony, Muse, Shania, and Sean. Back Row: Pat-

rick, Ismail, Andrew, Connor, Paul, Skylee, Ben,  and Taylor.   

Shout-Out to our crews across Vermont 

who made the 2017 summer             

Health Care Share program possible!  

Richmond Leadership Development 

Crew and Farm Team members at NOFA-

VT’s Farmer Olympics.  

From Left: Kyle, Charlie, Ruby, Prem,         

Andrew, Chris, Emily, and Zach.  

Richmond fall youth 

Corps members and 

Crew Leader. 

From Left: Cianna,     

Andrea, Chelsea, Kayla, 

and Mason.  



 

 

Recipe of the Week 

 

Feature of the Week: 
Swiss Chard 

 Swiss Chard is actually a type of beet, but it 

doesn’t have a large, edible root. Instead, eat 

the large green leaves and colorful stalks!  

 Swiss Chard can grow to over 2 feet tall!  

 Swiss Chard is a great source of magnesium,      

potassium, iron, Vitamin A, Vitamin 

K, and Vitamin C. Chard is very 

healthy, and is specifically good for 

your digestive system. 

 To prepare, heat Swiss Chard before 

eating. The leaves and stalks make a 

great addition to quiches, casseroles, 

soups, sautés, and stir-fries.  

 To store, loosely wrap chard in a plastic bag 

and store in the refrigerator.  

Stuffed Swiss Chard Leaves 
Adapted from cooking.nytimes.com 
 

Ingredients: 

 8 large chard leaves (including stems) 

 2 tablespoons olive oil 

 1 large onion, finely chopped 

 2 large garlic cloves, minced 

 1 cup cooked rice, brown or white 

 1/4 cup chopped parsley 

 2 tablespoons 

chopped mint 

 1/2 teaspoon 

pepper 

 Parmesan or feta 

cheese, to top 

Directions: 

1. Bring a large pot of water to a boil. Blanch (dunk 

into boiling water) chard leaves for 20-30 seconds. 

Transfer leaves to bowl of cold water.  

2. Drain and cut stems at the base of each leaf.  

3. Heat 1 tablespoon oil in large skillet over medium

-low heat. Add onion and cook about 8 minutes. 

Add chard stems, pinch of salt, and cook about 5 

minutes. Stir in garlic and cook about 1 minute. 

Remove from heat.  

4. Preheat oven to 375°F. Oil a large baking dish. 

5. In large bowl, mix together rice, onion mixture, 

herbs, and pepper. Taste and adjust seasoning.  

6. Place 2 tablespoons of rice filling on each chard 

leaf. Tuck chard over filling on each side, then roll 

up leaves. Place in baking dish and drizzle olive 

oil on top.  

7. Place 1/2 cup of water in baking dish. Cover with 

foil and bake 20 minutes, until rolls are hot. Top 

with cheese, serve warm, and enjoy!  

Looking for More Recipes?  

Check out the recipes for Asian Slaw, Roasted 

Beets, and Swiss Chard with Cannellini Beans 

& Caramelized Onion in your Health Care 

Share resource booklet!  
Swiss Chard and Cheesy Pasta 
 

Ingredients: 

 1 pound pasta 

 2 tablespoons olive oil 

 1/2 medium onion, 

chopped 

 2 teaspoons minced garlic 

 1 bunch Swiss chard, ribs removed, chopped 

 3/4 cup feta or other cheese 

 Salt and pepper, to taste 
 

Directions:  

1. Cook pasta according to instructions and drain. 

2. Heat olive oil in large pan 

over medium heat. Add       

onion; cook 5 minutes. Add 

garlic; cook 3 minutes. Add 

Swiss chard; cook until wilted, 

about 3 minutes more.  

3. Add Swiss chard mixture 

to drained pasta. Sprinkle with cheese, salt, and 

pepper. Mix, serve warm, and enjoy!  



 

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 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!  

Recipe: Roasted Beet and Potato Borscht 
Adapted from marthastewart.com 
 

Ingredients: 

 2 pounds red beets, scrubbed, peeled, and cut into 

medium-sized chunks 

 2 onions, coarsely chopped 

 1 pound potatoes, peeled and cut into medium-

sized chunks 

 2 tablespoons olive oil 

 5 cups chicken broth or water 

 Thyme 

 1 tablespoon red wine 

vinegar 

 Salt and pepper, to 

taste 
 

Directions: 

1. Preheat oven to 400°F. 

2. Place beets, potatoes, onion, and thyme on rimmed 

baking sheet. Drizzle with olive oil, season with 

salt and pepper, and toss to coat. 

3. Spread vegetables in a single layer and roast about 

45 minutes, until potatoes and beets are tender.  

4. Add vegetables to a medium pot. Add broth or 

water. Bring to a simmer over medium-high heat 

and cook to heat through. 

5. Mash some vegetables with back of wooden spoon 

to make soup thick and chunky.  

6. Stir in vinegar and season with salt and pepper.  

7. Serve—top with plain yogurt, scallion slices, or parsley and enjoy!  

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. 

What to Eat First:  

1. Lettuce and Chard 

2. Tomato 

3. Hot Peppers 

4. Watermelon 

5. Wax Beans 

6. Napa Cabbage 

7. Beets, Potatoes, and Onions 

Recipe: Vegetable Frittata 
Adapted from ediblesouthflorida.com 

Ingredients: 

 8 eggs 

 1/4 cup whole milk 

 1 clove garlic, minced 

 1/2 cup grated Parmesan 

cheese 

 2 tablespoons olive oil 

 Salt and pepper, to taste 

 1/2 yellow onion, thinly sliced 

 1 bunch Swiss chard, stems and leaves 

chopped 

 2 tomatoes, chopped into small pieces 

Directions: 

1. Preheat oven to 350°F.  

2. In large bowl, whisk eggs, milk, garlic, and 

cheese. Season with salt and pepper.  

3. In 10-inch, ovenproof skillet, heat olive oil 

over medium heat. Add onion leaves and 

chard stems; sauté 5 minutes.  Add chard 

leaves and tomatoes. Cook 6-7 minutes and 

drain liquid from skillet. 

4. Pour egg mixture into skillet. Reduce heat to 

medium-low and cook about 7 minutes, until 

eggs start to pull away from pan.  

5. Transfer to oven and cook for 10-12 minutes, 

until cooked. Let cool briefly, and serve!  


