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From the Farm: 
 As September rolls around, 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 

Week Ten: 

What’s in the Share? 

Cucumber 

Summer Squash 

Lettuce 

Chard 

Broccoli 

Red Potato 

Celery 

Tomato 

Parsley 

Napa Cabbage 

Eggplant 

Pasture-Raised Chicken 
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with a bounty of summer squash.  



Meet The Farm Crew!  

Crew Leader Corner:  

After leading the Food and Farm program’s pilot Leadership Development Crew, Jada is   

excited to continue her VYCC experience as a Food Security Project Lead 

for the 2017 season. Jada’s primary role is to assist with vegetable            

production on the Farm at VYCC for the Health Care Share. 

 Jada’s introduction to farming came in 2010 when she began     

working at a small family farm in Southern Wisconsin. Over the next 5 

summers, she gained a wealth of knowledge and experience growing a 

wide range of vegetables for CSA shares, wholesale, and farmers markets. 

She also coordinated and trained the farm’s weekly volunteer crews. 

 In the off-seasons, she studied biology at Beloit College, where she 

spent her spare time working as a tutor and mentor for high school         

students, Zoology teaching assistant, and running for Beloit’s track and 

cross country teams. Upon receiving her Bachelor of Science degree in 2015, 

she ventured briefly into environmental education before joining the VYCC in May 2016. 

  —Jada Viner, Food and Farm AmeriCorps Project Lead 

Emily Zeimet, Summer  Leadership                    

Development Corps Member  

Emily grew up in a small town in South Central    

Wisconsin called Edgerton.  She was born and raised 

on a small family farm run by her dad, where she 

and her seven siblings helped raise tobacco, soy-

beans, corn and various other vegetables. While in 

college, Emily joined UW-Whitewater’s Habitat for             

Humanity Chapter and the Nursing Home Visitation 

Program where she realized her true passion for 

community service and volunteerism. She has had 

the opportunity to build homes in North Carolina, Georgia, 

Wisconsin, Illinois and Fiji.   

Since graduating from UW-Whitewater with a degree in     

Finance, Emily has been working at Edgerton Community 

Elementary School in Special Education.  While she does 

have a farming background, there’s still so much she has to 

learn. Emily is excited to learn all that she can at the Farm--

especially when it comes to healthy food systems. After just a 

few months on the Farm, she’s already compiled a list of 

different techniques and ideas that she wants to put to use on 

her family’s farm. Outside of work, Emily spends most of her 

time hanging out with her family, beating her Grandpa in 

Cribbage, and exploring new places. 

Check out more 
photos on        

Facebook and 
Instagram @ the 
Farm at VYCC! 

LDC and Youth 

Corps Members     

harvest beets, 

tomatoes ripen, 

and the Farm’s 

upper fields 

grow!  



 

 

Recipe of the Week 

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.  

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!  

 Each bird contains a plastic bag of giblets inside 
the chicken. This bag contains the heart, liver,    
gizzard, and neck. Remember to remove this bag 
before cooking. Giblets can be used to make a 
soup stock or gravy. 

 Thaw chicken for at least five hours before       
cooking. Thaw inside refrigerator or in cold water. 

 Chickens will keep for one year in freezer.  

 Always keep raw poultry separate from other 
foods and cooking supplies. Wash all working 
surfaces, including cutting boards, utensils, and 
hands, very well with soap and water after touching 
raw poultry. 

 Cook thoroughly to an internal temperature of at 
least 165 °F. To estimate without a meat              
thermometer, cook bird at 375°F for 20-30 minutes 
per pound. (For example, cook a 4.5 lb. bird for 1 
1/2 hours to 2 1/4 hours.) Bird is done when all meat 
is white, not pink.  

Enjoy your chicken! As part of this week’s 
share, you will receive a home grown, grass-
fed chicken. Keep these safety tips in mind: 

Simple Roasted Chicken Recipe 

Ingredients:   

 1 whole chicken, rinsed and 

patted dry 

 2 tablespoons butter, 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 an thermometer registers 165°F when in-
serted in the thickest part of a thigh (avoiding bone), 
about 90 to 135 minutes. See left for estimating cook-

ing time. 

 Serve, or let cool before refrigerating. Refrigerate up 

to 3 days, covered. Recipe modified from marthastewart.com, 2016 

Looking for More Recipes?  

Check out the recipes for Asian Slaw, Easy Gazpacho, 

Middle Eastern Style Grilled   Eggplant, Roasted   

Summer Vegetables, and Swiss Chard with Cannellini 

Beans in your Health Care Share resource booklet!  



 

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!  

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. 

Recipe: Baked Eggplant Parmesan 
Recipe adapted from  marthastewart.com 

 

Ingredients:  
 1 large eggplant, cut into thin slices 

 1 large egg 

 3 cups tomato sauce 

 3/4 cup Mozzarella cheese 

 1/2 cup bread crumbs 

 1/2 cup Parmesan cheese 

 1/2 teaspoon oregano 

 1/4 teaspoon basil 

 Salt and pepper 

 Olive oil 

 

Directions: 
1. Preheat oven to 375°F. Brush 2 baking sheets with olive oil. Set 

aside.  

2. Wisk egg and 2 tablespoons water in bowl.  

3. In separate bowl, mix breadcrumbs, parmesan, oregano, and 

basil. Season with salt and pepper.  

4. Dip eggplant slices into egg mixture, then breadcrumbs, then place 

on baking sheets. Bake 20-25 minutes, flip slices, then bake 20-25 

min, until golden brown on both sides.  

5. Remove from oven and raise heat to 400°F.  

6. Spread tomato sauce in 9X9 baking dish. Layer with half the egg-

plant slices, 1 cup sauce, then 1/4 cup Mozzarella. Repeat the layers 

of eggplant, sauce, and cheese.  

7. Bake in the oven for 15-20 minutes. Serve warm, and enjoy!  

What to Eat First:  

1. Parsley 

2. Tomato 

3. Chard and Lettuce 

4. Eggplant 

5. Red Potato—these are fresh 

from the ground, so they 

won’t last as long as storage 

potatoes. Though the skin may 

be torn off from washing, they 

are good and delicious to eat!  

6. Cucumber, Summer 

Squash, and Broccoli 

7. Celery 

8. Napa Cabbage 

Eggplant, before and after: striped  

eggplant after harvest, purple    

eggplant drying, and eggplant    

parmesan! 


