
From the Farm Team: 

Thanks to our Partners! 

Today marks the 7th year of the Health Care Share. For those of you returning for another season, Welcome Back. For new 

Members, we are honored to have you join us.  

About a month ago, 33 Youth Corps Members put on a VYCC uniform, made their way to the farm, and stood in a circle 

next to one another for the first time. They listened to their Crew Leaders talk about agriculture, hoes and shovels, plant-

ing and weeding. They learned about the Health Care Share. They also heard about things like personal responsibility, fin-

ishing tasks on time and creating a quality product. And for the last 4 weeks, they’ve been putting those words into action.   

 

Do you remember your first job? I’m sure you do. I was nervous, excited, and       

remember realizing how long an hour could feel weeding gardens. I also remember 

needing the job, the work being important to me, and the sweet—if short—triumph 

that was a paycheck. For most Corps Members, the VYCC Farm Crew is their first 

job experience, and the Health Care Share gives that work purpose.   
 

For those of you who have said Thank You in years’ past, I turn that around to you. 

We count our lucky stars at the opportunity to do 

this work each year. Know that every time you pick 

up your share, you are taking home the hard work of 

a Vermont teenager. So, thank you for your         

membership in this program. I don’t know of another community that creates such          

reciprocal benefit like the Health Care Share.  
 

We want to continue making the program better for you this season. To share your ideas, 

volunteer, or learn more about the program, contact Emma Homans, Health Care Share 

Coordinator, at 802-434-3969 ext. 211. Let’s have a great season!  

     —Caelan Keenan, Food & Farm Program Manager 

Week One: 

What’s in the Share? 

Lettuce 

Kohlrabi 

Carrots 

Potatoes 

Kale 

Garlic Scapes 

Oregano 

Napa Cabbage 

Summer Squash 
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Youth Crew Members bagging       

potatoes for this week’s share bags.  



Meet The Farm Crew!  

I’m Samantha 

Churchill from 

Bakersfield. I 

attend BFA St. 

Albans and will 

be beginning 

senior year. I 

spend my free 

time painting, 

drawing, or 

reading. I’m especially interested in science,        

including the environment, which brought me to 

VYCC. I’m excited to learn more about                 

environmentally-friendly farming and hope to pick 

up some tips on how to grow my own food        

successfully. I really enjoy the farm and the farm 

community. Of all the summer jobs I could have 

picked, I’m very happy to have gotten this job and 

appreciate this opportunity to learn. 

Hi! My name is Lucy       

Woodward. I am a part of the 

Farm Crew at VYCC for the 

first session. I am 15 years old 

and attend school at        

Champlain Valley Union High 

School in Hinesburg, VT. For 

the majority of my life I have 

lived overseas with my       

parents and younger sister. I 

have volunteered here since I 

was around the age of 12. I am 

ecstatic to finally be a part of a crew here at VYCC and I 

am looking forward to new skills that I will learn and my 

growth here as an individual, and as part of a               

community. Additionally, I am looking forward to pack-

ing the Health Care Shares, harvesting vegetables, and 

sharpening my cooking skills. During my free time I    

enjoy hiking, especially with my dog, running, and     

traveling. In the past 2 weeks that I have spent here I 

have enjoyed transplanting, learning about how to trellis 

tomatoes, and making friendships with many others. I 

have learned so much from my time here.  

This summer season, the Farm at VYCC is bustling with the energy and hard work of the youth and young adults working and 

serving as Youth Corps Members, Leadership Development Corps Members, and AmeriCorps Crew Leaders and Project Leads. 

Each week, we’ll introduce you to some of the faces working hard to plant, weed, harvest, and pack the shares! 

Kyle Weatherhogg, AmeriCorps Team Leader 

Kyle grew up in a small town outside of Rutland, Vermont where she 

enjoyed being active with musical activities, sports, and outdoor    

adventures with friends. Kyle studied Food Systems, Nutrition and 

Food Science, and Environmental Studies at the University of        

Vermont. She has great interest in learning more ways to increase    

human and environmental health and believes that the VYCC does 

work toward improving these issues. 

Kyle is returning for her third summer with the VYCC and is excited 

to serve in the Team Leader position! She loves to eat great food, be a 

part of the growing process, and spend time with others doing so! 

Lucy Woodward 

Samantha Churchill 

2018 Farm Corps Members 



 

 

Recipes of the Week 

Feature of the Week: 

Oregano 

 The name “Oregano” has Greek roots, and 

roughly translates to “joy of 

the mountains.” 

 Oregano is in the same plant    

family as mint. 

 Oregano adds great flavor to a   

variety of dishes—try adding 

chopped oregano to pizza, 

omelets or eggs, garlic bread, or dressing. Add 

near the end of cooking to get the most flavor! 

 Oregano is a great source of Vitamin K, Iron, and 

Manganese.  

 Oregano stores best in the refrigerator, wrapped in 

a slightly damp paper towel or in an open plastic 

bag in the vegetable drawer.   

Carrot & Kohlrabi Fritters 
Adapted from amuse-your-bouche.com 

 

Ingredients:  

 1 kohlrabi, peeled and grated, 

with water squeezed out  

 2-4 carrots, peeled and grated 

 2-3 scallions, sliced (or 1/2 an onion, diced) 

 3 tablespoons chives, chopped 

 2 eggs 

 2 tablespoons flour 

 Salt and pepper, to taste 

 Olive oil (or canola or vegetable oil) 
 

Directions:  

 Mix grated kohlrabi and carrots in large bowl with    

scallions, chives, eggs, flour, and salt & pepper. Stir until 

well mixed. 

 Add 1-2 tablespoons of oil in large frying pan. Once hot, 

turn heat down slightly. Spoon 2 tablespoons of        

kohlrabi mixture into pan, then press down with a 

spoon to flatten in the middle—repeat for each fritter!  

 Cook each fritter for ~3 minutes. Flip when golden brown and crispy, and cook on other side ~3 minutes 

more. Add more cooking oil as needed. Place cooked fritters on plate with paper towels to drain oil.  

 Serve warm and enjoy! 

For More Recipes, Check Out the  

Health Care Share Participant Notebook!  

 The recipe book is yours to keep. Take notes, 

fold pages, and add extra recipes.  

 The recipe book is a resource. The book in-

cludes a new collection of recipes, along with 

community 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 Carrots (P. 17), 

Garlic Scapes (P.33), Kale (P. 40-43), and 

Kohlrabi (P. 47)! 

We hope the member notebook helps you          

explore, experiment, and enjoy the foods that 

you’ll find in this season’s Health Care Share!  

Lemon & Oregano Salad Dressing  
Adapted from geniuskitchen.com 

 

Finely chop oregano leaves—start with 3-4, 

and add more if needed! In small bowl or jar, whisk 

together with the juice from 1 lemon (or 2 table-

spoons lemon juice), 2 cloves of minced garlic, 1/3 

cup olive oil, salt, and pepper. Shake or whisk until 

well mixed. Drizzle over lettuce or other salad 

greens, and top with tomatoes, thinly sliced summer 

squash and other veggies, feta cheese, and croutons! 
 

Store refrigerated and shake well before using.  

Oregano & Garlic Scape Pesto 
Adapted from victorsfarmshares.wordpress.com 

In a food processor, blend          

together 1-2 cups of oregano 

leaves, 1 cup garlic scapes 

(pointed, seed pod-ends             

removed), 2 tablespoons olive oil, juice of 1 lemon 

(about 2 tablespoons), and salt and pepper 

to taste. Add more oil if needed, to get de-

sired consistency. Serve with sliced bread, 

crackers, pasta, chicken or fish, and 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 picked up. 

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, at 802-434-3969 ext. 211. 

Napa Cabbage Slaw 
Recipe adapted from tablespoon.com  

 

Ingredients: 

 1 head of Napa Cabbage 

 3 carrots, peeled and grated  

 1-2 summer squash, grated 

 1-2 cucumber, grated 

 ½ cup seasoned rice vinegar  

 1 tablespoons dark (or toasted) 

sesame oil 

 1 ½ teaspoons ground ginger 

 1 1/2 teaspoons garlic powder 

 ¼ cup low-sodium soy sauce 

  

Directions: 

1. Cut the Napa cabbage into ¼ inch slices, then cut these slices in 

half.  

2. Wash the cut cabbage. 

3. Combine the napa cabbage, grated carrots, summer squash, and 

cucumber in a large bowl and toss together.  

4. In a separate bowl combine the rice vinegar, sesame oil, ground 

ginger, garlic powder and soy sauce.  

5. Add the dressing to your vegetables and toss.  

6. This slaw is best once it has sat for a few hours (or up to two days!) 

in the refrigerator. Serve cool and enjoy! 

Welcome to Kitty’s Kitchen! 

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

fields but also in the kitchen with Nutrition Project Lead, Kitty Foster. Each day, Kitty helps Corps 

Members learn how to use produce from the farm to prepare delicious and healthy meals big enough 

to feed the hardworking, hungry Farm crews and staff. Join Kitty and the crew as they explore new 

veggies each week and share their favorite recipes with you! 

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! 
 

 Lettuce 

 Oregano 

 Kale 

 Summer Squash 

 Garlic Scapes 

 Kohlrabi 

 Napa Cabbage 

 Potatoes 

 Carrots 

Find us on         
Instagram and    
Facebook @ the 
Farm at VYCC! 

Crew Members Samantha and Sasha 

preparing garlic scapes for egg 

muffins (left) and roasted garlic 

scape skewers (below). Garlic scapes 

taste great grilled, too! 


