
From the Farm Team: 

Thanks to our Partners! 

Week Four 

What’s in the Share? 

Scallions 

Summer Squash 

Cucumbers 

Red Cabbage 

Cilantro 

Broccoli 

Eggplant 

Celery 

Kale 

Basil 

 Thursday, August 2nd, 2018 

Health Care Share 

GDS Legacy Foundation 

George W Mergens Foundation 

 How ‘bout this weather we’re having, huh? Perfect for days by the lake or on a boat. On the Farm, our 

vegetables are toughing out the heat. Bright red tomatoes are coming in nicely in our greenhouses while our pigs 

wallow in the mud. How have you been spending these bright summer days? At 

this time of year, there’s lots to be excited about on the farm. We’ve cruised into the 

second week of our second work session for our high school Youth Crews. Many of 

the crops our crews planted in June are now being harvested for the Health Care 

Share. It’s amazing to watch the circle complete itself. We are now at the point in 

the summer growing season where crews have been with vegetables from seed to 

harvest. It’s a humbling feeling to be part of such a crucial piece of community.  

     If you looked up at the night sky this past weekend you may have noticed a few 

things. First, the full moon—but did you know there’s a lot to look up at during these summer months? Venus, 

Jupiter, Saturn, and Mars are all visible in the night sky at this time of year. These planets present subtle            

reminders that there is a lot this universe has to offer, and that we are all part of a 

grander picture. 

 This is important on the farm, too, as we educate our crews about where we send 

the food they grow. We hope that by the end of the season, each Crew Member           

understands where their food comes from as well as where the food they grew traveled 

after it left our coolers on Thursday morning. Like Earth floating with its fellow planets, 

we too are part of a greater community. While we may not be able to visit those distant 

planets, we still know they are there—just like we know that there are many faces across 

the state picking up a green share bag each week, and many other hard working farmers out there striving to 

provide good food their community. We’ll keep growing at the VYCC as long as you keep eating! 

   —AJ Callahan, Food & Farm Program Project Lead 
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Meet The Farm Team!  

Hello, my name is Ismail and I am 17 years old. I 

am currently a worker at VYCC. I like to play 

soccer and 

basketball in 

my free time. 

I joined 

VYCC for 

many reasons 

but I joined 

mainly to 

farm.  

My name is Annie Hill. 

I am 19 (as of writing 

this), I am an Aries, 

and my birthstone is             

Aquamarine. My      

favorite animal is a 

horse. My favorite    

color is deep brown 

and my lucky number 

is 9. My hobbies are a 

variety of drawing, 

painting, hand sewing, crafting, writing, and          

daydreaming. I play D and D (Dungeons and       

Dragons) on Sundays. I am a Dwarf, and my class is 

fighter. I won a title yesterday: Hydra Crusher. I am 

mostly quiet but I make great conversations. The main 

reason I came here for my first job is because they   

process chickens and I want to be a meat cutter or a 

butcher for my profession.  

A.J. Callahan, AmeriCorps Project Lead 

Growing up, A.J. enjoyed participating in organized sports like baseball 

and ice hockey. He graduated from the University of Maine at Machias in 

2017 with a Bachelor’s Degree in Environmental Recreation and Tourism 

Management, and had been living in the area this past year. While in 

school, A.J. completed an internship that helped establish the Katahdin 

Woods and Waters National Monument in northern Maine. This             

experience solidified his passion for the outdoors, launching him into the 

world of conservation. He has backpacked in the back country of            

Patagonia, canoed 100 miles of the St. John River between Canada and 

Maine, and led numerous camping trips in Maine (his favorite being 

Mount Katahdin!). Most of his conservation work to date has focused 

around sustainability and ecotourism with a big emphasis on good      

Leave-No-Trace practices. A.J. is now looking to expand his conservation 

skills into agriculture. He is looking forward to leading, learning, and growing with the VYCC. Out-

side of work, you’ll find him hiking, camping, paddling, snowboarding, longboarding, and explor-

ing all Vermont has to offer! 

Annie Hill 

2018 Farm Corps Members 

Ismail Hussein 



 

 

Recipes of the Week 
  

Feature of the Week: 

Celery 

 Celery belongs to the plant family Apiaceae, the 

same family as parsley and carrots.  

 All parts of the celery plant are edible. 

People most often eat the stalks, but 

the leaves can be used as a seasoning 

and celery seed is used as a spice.  

 Celery can be eaten raw or cooked—

try dipping raw stalks in hummus or 

peanut butter, or cook in soups or stir-fries!  

 Chopped celery makes a great addition to salads: chicken 

salad, tuna salad, egg salad, potato salad, or green salad! 

 Celery is a great source of fiber and Vitamin K, and is 

low in calories. Celery also has some anti-inflammatory 

properties and is good for the digestive system.  

 To store, wrap in aluminum foil and store in vegetable 

drawer or in dry paper towel in open plastic bag.  

Spicy Thai Eggplant & Broccoli 
Adapted from vegetariantimes.com 

 

Ingredients:  

 2 tablespoons peanut or vegetable oil 

 1/4 –1 teaspoon red pepper flakes, to add spice! 

 1 eggplant, cut into bite-sized pieces 

 1 medium onion, diced 

 1 head broccoli, broken into bite-sized pieces 

 3-4 cloves garlic, minced 

 2 tablespoons white vinegar 

 3 tablespoons soy sauce 

 2 tablespoons brown sugar 

 1 bunch basil, leaves chopped 
 

Directions:  

In large skillet or wok, heat oil 

over high heat. Add oil and red pepper, let sizzle for 10-

15 seconds, then add eggplant. Stir fry for 2-3 minutes. 

Add onion, broccoli (and other veggies you have on 

hand!), and garlic. Stir fry for another 3 minutes. Add 

vinegar and soy sauce and sprinkle with brown sugar. 

Continue to stir fry for 1-2 minutes. When vegetables are 

tender, remove pan from heat. Add basil leaves and toss 

to combine with vegetables. Serve over rice and enjoy!  

 

Celery & Cucumber Salad 
Adapted from countryliving.com 

 

Whisk together 3 tablespoons 

plain yogurt or sour cream, 3 ta-

blespoons olive oil, 3 tablespoons 

lemon juice, 1 tablespoons 

chopped dill or cilantro, and a pinch of sugar 

in a large salad bowl. Mix in 2 thinly sliced  

cucumbers and 4 thinly 

sliced stalks of celery. 

Add salt and pepper, to 

taste. Top with chopped 

herbs, serve, and enjoy!  

Looking for More Recipes?  

For more ideas on how to use the veggies in this 

week’s share, check out the information on Cabbage (P. 

10-13), Eggplant (P.20-23), Kale (P. 40-43), Summer 

Squash (P. 65-67), and Cilantro (P. 96-96) in your 2018  

Participant Notebook! 

Cilantro & Lime Cabbage Slaw 
Adapted from thelemonbowl.com 

 

Ingredients:  

 1/2 head red cabbage, thinly sliced 

 1 cucumber, thinly sliced or grated 

 1 carrot grated 

 3-4 scallions, sliced 

 1 bunch cilantro, chopped 

 2 tablespoons olive oil 

 1 tablespoon honey 

 1/4 cup lime juice (or juice 

of about 3 limes) 

 1 clove garlic, finely mined or grated 

 1 teaspoon cumin 

 1/2 teaspoon paprika 

 1/2 teaspoon coriander 

 Salt and pepper, to taste 
 

Directions:  

 Whisk together olive oil, honey, lime juice, garlic, and 

spices in bottom of large bowl.  

 Add all vegetables to bowl and toss well to combine.  

 Let sit for ~20 minutes at room temperature, or longer 

in the refrigerator, before serving. Serve alongside 

tacos, fish, or grilled meats, and enjoy! 



 

Homemade Eggplant Hummus 
Adapted from geniuskitchen.com 

 

Many of this week’s vegetables taste great raw—slice them into bite-sized pieces and eat without     

cooking! Here at the Farm, one of our favorite snacks is raw veggies dipped in homemade hummus. We’ve         

included our favorite recipe here for you to enjoy with the vegetables in this week’s share!  

Ingredients: (Makes about 2 1/2 cups of hummus) 

 One Large eggplant 

 4 cloves of garlic (Try roasted first—using last week’s recipe—for 

more flavor!) 

 1 15 oz. can of chick peas 

 2 tablespoons lemon juice 

 1 tablespoon water  

 3 tablespoons tahini  

 1/4 teaspoon of cumin  

 1 teaspoon of salt 
 

Directions: 

1. Slice eggplant into thin pieces. Place on greased cookies sheet and 

drizzle with olive oil, stirring to coat eggplant. Bake for ~30 minutes, 

or until very soft.   

2. Add eggplant slices and remaining ingredients to a blender and blend until smooth, or use an           

immersion blender or potato masher to combine ingredients. Note: Keeping the eggplant sk in on is 

optional—throw eggplant slices in the blender whole, or peel off skin before blending. 

3. If the hummus is too thick, add water in small amounts until it reaches the desired consistency.   

 Scoop hummus into serving bowl and sprinkle on top with paprika, olive 

oil, any kind of herb, or nuts to add color and texture. Serve alongside     

cucumber and summer squash spears, broccoli pieces, and celery stalks, or 

spread on sandwiches with sliced veggies, basil, and grated red cabbage. 

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. 

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:  

 Cilantro 

 Basil 

 Kale 

 Scallions 

 Celery 

 Cucumber 

 Summer Squash 

 Eggplant 

 Broccoli 

 Red Cabbage 

Kitty and Jenn, Leadership              

Development Crew Member, making 

hummus for vegetable sandwiches for 

a Farm Team lunch.  


