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From the Farm:   

As September rolls to an end, the rhythm of day-to-day life on the farm begins to change. Gone are the 

long, hot days spent toiling in the field to seed, transplant, thin, prune, trellis, and weed the 8+ acres of              

vegetables that it takes to fill over 270 weekly Health Care Shares. In their place are brisk mornings, even 

more cups of coffee than usual, and a different kind of urgency than 

we have felt at any other point in the year. 

Up to this point in the season, all of us on the Farm Team—Project 

Leads, crew leaders, and crew members alike—have been directing all 

our time and energy towards making sure that the tiny seeds we first 

seeded in the greenhouse last spring survive long enough to do what 

we need them to do: grow vegetables for the Health Care Share. Along 

the way, countless hours have been spent keeping greenhouse flats 

properly watered, transplants moving from hardening-off tables into the ground, fields weed free, chickens 

fed, and tomatoes carefully trellised. We do all this work for the promise of a future harvest, somewhere 

around the corner of the next season.  

And now here we are! Rows and rows of cabbage, onions, carrots, beets, potatoes, broccoli, beans, lettuce, 

kale, eggplant, peppers, squash, and more cover the landscape of the Farm at 

VYCC. Inside the hoop houses, more and more tomatoes ripen with each passing 

day. Greenhouses now hold curing onions instead of sprouts and seedlings. The 

game has changed. Instead of working every day to coax new life from the soil, 

we must now switch gears and harvest the bounty we’ve accumulated, before the 

nights turn frosty and the days grow too short. Happy Harvest Season! 

  —Jada Viner, Food and Farm AmeriCorps Project Lead 
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Meet the Farm Crew: 

 

Feature of the Week: 
Fennel 

 Fennel originated in the                

Mediterranean and has a long        

history of being used for its healing, 

medicinal properties.  

 Fennel is a flowering plant in the   

carrot family, Apiaceace, and has a 

distinct licorice smell and flavor.  

 All three main parts of a fennel plant 

can be eaten: the bulb, leaves, and seeds! 

 Fennel is a good source of Vitamin C, Vitamin 

B9, and Potassium.  

 Fennel can be sautéed, stewed, braised, grilled, 

or eaten raw.  

 To store, wrap in plastic and store in the           

refrigerator. Your fennel will come with the 

greens already removed for better storage!  

Hi my name is Muse Bulle. I’m 19 years old. I live in 

Burlington, VT. I’ve been in the USA for 14 years 

and have never lived in any 

other state, just Vermont. I 

graduated from Burlington 

High School on June 16th of 

2017. My plan is to go to the 

Culinary Institute of Ameri-

ca in New York in 2018 to 

study to be a Pastry Chef. 

My favorite hobby is to play 

ultimate Frisbee or go for a 

walk. I enjoyed working at 

VYCC last year and now this year. I     enjoy harvest-

ing vegetables, cooking food, and planting. I also 

like working on weekends at VYCC. I love being 

outdoors since I started working here last year. I 

used to not like being outdoors but now I   enjoy it, 

even getting wet while working outside. Getting wet 

does not stop me from working. I enjoy getting dirty.  

Muse Bulle, Fall Corps Member 

Hello! My name is Kayla. I’m 17 years old. I’m from 

Williston. I’m a     

senior attending 

CVU High School. 

Here are some fun 

facts about me: I love 

camping. I really   

enjoy being outside. 

I enjoy going on 

rides in my car. I love to also just sit in my car and 

relax. Some more fun facts about me are I like to 

watch the stars at night, along with swimming. I 

always love to go swimming and hang out with 

friends. Along with that I also enjoy photography 

because I can’t help but see beautiful views.     

Something that I personally like to do here at VYCC 

is organizing, transplanting, taking care of the      

animals, and harvesting. Enjoy your share! 

Looking for More Recipes?  

Check out the recipes for Easy Gazpacho, Kale 

Chips, and Grilled Eggplant in your Health 

Care Share resource booklet!  

Kayla Guczek-Nasab, Fall Corps Member 

Roasted Fennel 

Ingredients:  

 1-2 fennel bulbs 

 1 tablespoon olive oil 

 2 teaspoons lemon juice 

 Salt and pepper 

Directions: 

1. Preheat oven to 325°F. Line 

medium-sized baking sheet 

with aluminum foil.  

2. Cut fennel bulb into quarters (top to bottom), 

then remove tough base. Slice quarters into 

thin wedges.  

3. In bowl, toss fennel wedges with olive oil, 

lemon juice, and salt and pepper.  

4. Transfer fennel to baking dish and bake until 

tender and browning, about 30 minutes. Stir 

slices halfway through baking to turn. 

5. Serve and enjoy!  



 

Recipes of the Week! 

Braised Fennel and Potatoes 
Ingredients: 

 1 large fennel bulb 

 1 onion, chopped into 

chunks 

 3 tablespoons olive oil 

 1 pound potatoes 

 Salt and pepper, to taste 

Directions: 

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

half again) and cut off tough base. Slice into 1/4-inch 

thick strips.  

2. Heat oil in skillet over medium heat. Add fennel,    

onion, salt and pepper, and cover. Cook until onion 

in soft, stirring occasionally.  

3. Chop potatoes into 1/4-inch thick rounds. Add to   

fennel mixture. Cook uncovered for about 3 minutes. 

4. Add 1/2 cup water to the mixture. Cover and cook 10-

12 minutes more, until potatoes are soft. Enjoy!  

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! 

Kale & Tomato Sauce with Pasta 
Adapted from realsimple.com 

Ingredients: 

 6 ounces spaghetti 

 2 tablespoons olive oil 

 1 red onion, thinly sliced  

 2-4 cloves garlic, chopped 

 Salt and pepper 

 1 bunch kale, stems removed 

and leaves torn into bite-sized pieces 

 1-2 cups cherry tomatoes, halved 

 1/4 cup grated parmesan cheese 

 Optional: Roasted almonds, red pepper flakes 

Directions:  

 Cook pasta according to package directions. Save 

1/4 cup of pasta water. Drain pasta; return to pot.  

 Meanwhile, heat oil in skillet over medium-high 

heat. Add onion, garlic, salt, and pepper. Cook 

until onion begins to brown, about 4-5 minutes.  

 Add kale and cook, stirring often, until tender, 

about 2-3 minutes. Add tomatoes and cook,       

stirring frequently, until tomatoes begin to soften.  

 Add kale, parmesan cheese, pasta water, and    

optional ingredients to pasts and toss to combine. 

Serve with more parmesan. Enjoy!  

Watermelon Popsicles 

Ingredients: 

 1 melon, cut into small cubes 

 1/2 cup frozen lemonade       

concentrate 

 1 tablespoon honey, sugar, or maple syrup 

Instructions: 

Remove seeds from melon cubes. Put all ingredients in 

blender and process until smooth. Pour mixture into 

paper cups. Cover each cup with aluminum foil. Cut a 

slit in the middle of the foil and insert a popsicle stick 

—the foil will hold the popsicle stick upright to make 

a handle. When popsicles are frozen, peel off the     

paper cup and enjoy!  
What to Eat First:  

1. Lettuce 

2. Cherry Tomatoes 

3. Eggplant 

4. Watermelon 

5. Peppers, Fennel, & Kale 

6. Potatoes & Onions 

Roasted Eggplant, with Peppers, Tomatoes, & Herbs 
Ingredients:  

 1 eggplant, cut into large cubes 

 1 onion, halved and thinly sliced 

 2 bell peppers, sliced 

 1-2 cups cherry tomatoes 

 2 tablespoons olive oil 

 6 cloves garlic, minced 

 2 tomatoes, diced 

 2 teaspoons dried parsley* 

 2 teaspoons dried thyme* 

 2 teaspoons dried tarragon* 

*Or, substitute 2 tablespoons fresh chopped herbs!  

Optional: 2 chile peppers, cut into small pieces 

 

Directions: 

Preheat oven to 400°F. Toss together eggplant, onion, bell 

pepper, oil, and chiles on baking sheet. Season with salt 

and pepper, and roast in oven for 35 minutes. Stir in garlic; 

roast 5 minutes more. Stir in tomatoes; roast 15-20 minutes 

more, stirring every 10 minutes, until eggplant is tender. 

Stir in herbs, serve warm, and enjoy! 


