
From the Farm Team: 

Thanks to our Partners! 

Week Nine 

What’s in the Share? 

Summer Squash 

Cucumber 

Tomato 

Onion 

Napa Cabbage 

Lettuce or Chard 

Basil 

Thai Basil 

Melon 

Broccoli or Eggplant 

 Thursday, September 6, 2018 

Health Care Share 

GDS Legacy Foundation 

 With the beginning of September comes chilly mornings, peak harvest season, and back-to-school! While we 

love knowing that students around the state are heading off to learn, this also means that our Youth Crew Members 

have left the Farm to head back to classrooms for their final years of high school and first years at college. With     

plenty of work left to be done and much fewer hands to do it, the Farm at VYCC looks to outside volunteer groups to 

help harvest, wash, and pack the abundance of veggies still popping up in our fields. 

 We owe a tremendous amount of gratitude to all of the volunteer groups and 

individuals that step away from their day-to-day lives to come pull weeds, harvest 

carrots in the mud, clean cabbage, and jump into every project with smiles on their 

faces. In 2018 alone, we’ve had over 600 volunteers come help out on the farm, with 

more scheduled on our calendar! These volunteers have come from a wide network 

spreading across the Northeast and beyond. This spring and summer, we’ve had 

groups join us from schools and universities across Vermont, a summer camp in 

Maine, businesses in South and Central America, a youth leadership program in Iraq, 

and many corporations and organizations around the state who continue to offer their 

longstanding support. Every year, we look forward to hosting wonderful, hardworking 

individuals from Keurig Dr. Pepper, National Life Group, IBM, Global Foundries, Waitsfield and Champlain Valley 

Telecom, University of Vermont Medical Center and more! The help from each and every group is invaluable.  

 Having community members, including all of you, come and work with the Farm 

staff to keep up with the land is so special to us. We love hearing the stories, questions, and 

connections from everyone who comes to volunteer almost as much as we love getting to 

share our work with them. These connections keep the farm running smoothly and we can’t 

thank our volunteers enough! If you’re interested in volunteering on the Farm, please con-

tact Ruby at volunteer@vycc.org to schedule a project. With squash and root veggies ready 

to come out of the ground, we are looking forward to all the help from our community yet 

to come, which will keep our coolers filled and your shares filled with delicious produce!  

      —Ruby Bertola, AmeriCorps VISTA 
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Volunteers from UVM Medical 

Center transplanting fennel.  



Meet The Farm Team!  

Ruby Bertola, AmeriCorps VISTA 

Ruby was eager to head to the green mountains of Vermont after growing 

up in the suburbs of New Jersey. She graduated last May from The College 

of New Jersey where she studied Sociology and Environmental Studies. She 

has a growing interest in environmental justice and the ways in which    

communities have varying access to nutritious foods as well as sustainable 

food systems. 

Ruby spent a semester working with a non-profit organization in Bologna, 

Italy where she helped upkeep urban community and rooftop gardens to 

provide produce and beauty to an affordable housing district, sparking her 

interest in horticulture. She started the Food and Farm Program in June 

2017 as a member of the Leadership Development Crew where she fell in 

love with life on the farm and the mission of the Health Care Share. Now 

with the program for another year as a VISTA, she hopes to develop the 

Health Care Share and increase farm programming to further fight Vermont’s food insecurity and expand 

youth food literacy. In her spare time, Ruby enjoys hiking, hanging out with her dog, and live music! 

My name is Najib. I am 

from Somalia, but I was 

born in Kenya. My mom 

and my dad were born in 

Somalia too, but moved to 

Kenya. I have a big        

family—five sisters and 

three brothers. My      

mother had a farm in   

Kenya and I helped her. I 

enjoyed working with the 

chickens, goats and sheep, and feeding my community 

which didn’t have much food. When I was 10, we would 

let out the animals and they would graze all day. In 

2016, I came to America. We lived first in Colchester and 

then moved to Winooski. One of my sisters still lives in 

Africa but the others are here. I love to be at VYCC     

because it is similar in a lot of ways to the farm in my 

country, but I am also learning a lot about new farming 

techniques and machines. I am hoping to learn a lot 

more about growing food! 

My name is Omar Hussein. I graduated from 

Winooski High School. I was born in Kenya, lived 

there for 2 years, and then moved to the US. I 

moved to Burlington, Vermont for 2 years before I 

moved to Winooski and 

have been in Winooski ever 

since. I joined VYCC because 

I needed money to help pay 

for college. The Winooski 

experience is repetitive so 

that’s one of the reasons I 

want the college career. I 

have worked at VYCC      

before and the activities that 

we’re doing are activities I 

am used to. My favorite    

activity was chicken          

processing, even though I 

didn’t kill any. My favorite 

hobby is soccer, basketball, and gaming.  

Omar Hussein 
Najib Ali 

2018 Farm Corps Members 

http://www.vycc.org/farm/
http://www.vycc.org/farm/health-care-share/


 

Recipes of the Week 
  

 There are over 100 varieties of basil, and 2 varieties of basil in 

your share this week: Italian sweet basil and Thai basil!  

 Italian basil has larger, rounder leaves (below). Thai basil has 

purple stems and narrower leaves (top right.  

 Italian basil has a spicier, bolder flavor than Thai basil—try a 

leaf of each, and see if you can taste the difference!  

 Basil tastes great with tomato, pasta, eggplant, and other      

vegetables. Thai basil tastes particularly good with Asian-

flavored dishes and peanut sauces! 

 Basil is a great source of Vitamin K, manganese,             

Vitamin A, Vitamin C, and copper.  

 Add to dishes raw for the best flavor! 

 During this time of year the basil 

leaves may have holes, but it is still 

perfect for processing and drying! 

 To store, place basil stems in jar of 

water and cover leaves with plastic 

bag. Keep in the refrigerator.  

Summer Vegetable Frittata with Potato Crust 
Adapted from makingthymeforhealth.com 

 

Ingredients:  

 8 eggs 

 4 small potatoes, thinly 

sliced 

 2 cloves garlic, minced 

 1/2 onion, diced 

 2 summer squash, chopped 

into 1/2 inch cubes 

 1 cup chard, chopped (add both leaves and stems!) 

 1 cup tomatoes, chopped 

 1 tablespoon basil leaves, chopped 

 Salt and pepper, to taste 

 1/2 cup shredded cheese 

 3 tablespoons canola oil 

Directions:  

 Preheat oven to 350°F.  

 Heat 1 tablespoon oil in pan over medium-high heat. 

(Cast iron works best, but other metal pans without 

plastic or rubber pieces work, too—be sure not to use 

a pan with handles that will melt in the oven!) 

 Add potatoes to cover pan in a single layer and cook 

on each side ~2 minutes, until light golden brown. 

Repeat as needed until all potatoes are cooked,      

adding oil as needed. Set aside.  

 Add garlic, onion, squash, and chard to pan and cook 

~4 minutes. Add tomatoes and cook another 2 

minutes. Remove vegetables and set aside. Leave   

skillet on stove and reduce to medium heat.  

 Mix eggs in medium bowl until fluffy.  

 Add potatoes back to warm skillet, layering to form a 

bottom “crust.” Sprinkle with salt, pepper, and herbs. 

Layer vegetables on top of potatoes.  

 Pour in egg mixture and cook ~3 minutes, until eggs 

begin to set slightly. Sprinkle with cheese, and    

transfer skillet carefully to oven.  

 Bake ~20 minutes, until eggs have set completely and 

top is golden brown. Serve warm and enjoy! 

Feature of the Week: 

Basil 

Looking for More Recipes?  

For more ideas on how to use the veggies in this 

week’s share, check out the information on  Eggplant 

(P.22-23), Summer Squash (P. 65-67), and Basil         

(P. 96-97) in your 2018 Participant Notebook! 

Basil Pesto 
Adapted from cook-

ing.nytimes.com 

 

Ingredients: 

 2 cups 

fresh basil 

leaves (Italian, Thai, or both!) 

 2 tablespoons pine nuts, walnuts, or 

sesame seeds 

 2 cloves garlic 

 1/2 cup olive oil 

 1/2 cup grated parmesan cheese, or 

other hard cheese 

Directions: 

Combine basil leaves, nuts, and garlic in food pro-

cessor or blender until very finely minced. With 

machine running, slowly dribble in olive 

oil until the mixture is smooth and reach-

es the desired consistency. If using blend-

er, add oil to stopped machine, then 

blend. Add cheese and process just until 

well mixed. Serve on tomato sandwiches, 

or with chicken, fish or pasta! 



 

Spicy Sesame Noodles with Thai Basil & Napa Cabbage 
Adapted from epicurious.com 

 

Ingredients:  

 1 tablespoon peanut oil 

 2 tablespoons fresh ginger, 

peeled and minced 

 2 garlic cloves, minced 

 3 tablespoons sesame oil 

 2 tablespoons soy sauce 

 2 tablespoons balsamic vinegar 

 1 1/2 tablespoons sugar 

 1 tablespoon hot chili oil (or substitute 

siracha, hot sesame oil, or red pepper 

flakes to your taste!) 

 Salt, to taste 

 1 lb. Chinese egg noodles or angel 

hair pasta 

 12 scallions, thinly sliced 

 1 head Napa cabbage, finely shredded 

 1/2 cup peanuts, roasted and coarsely chopped 

 1/4 cup thinly sliced Thai basil leaves 
 

Directions:  

 Heat peanut oil in small skillet over medium heat. Add    

ginger and garlic. Sauté ~1 minute. Transfer to large bowl 

and add sesame oil, soy sauce, vinegar, sugar, salt, and    

preferred spice. Whisk to combine.  

 Cook noodles in large pot of boiling, slightly salted water according to package instructions. Stir            

occasionally. Drain and rise under cold water.  

 Add cooked and drained noodles to bowl with sauce. Add sliced scallions and 

Napa cabbage. Toss to coat noodles and vegetables with sauce.  

 Let sit at room temperature ~ 30 minutes, until noodles have absorbed dressing,   

tossing occasionally.  

Please remember to: 

1.   Bring your bag back each week! 

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. Pick up your share every Thursday. If you can’t make it, please call your Health Care Share 

Coordinator, Emma, at 802-434-3969 ext. 211. 

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!  

Welcome to Farmhouse Favorites! 

What to Eat First:  

1. Basil & Thai Basil 

2. Lettuce & Chard 

3. Tomato 

4. Cucumber & Squash 

5. Melon 

6. Napa Cabbage 

7. Broccoli & Eggplant 

8. Onion 

Gazpacho (Cold Tomato Soup) 
Adapted from allrecipes.com 

 

Ingredients:  

 4 cups tomato juice 

 1 onion, minced 

 1 green bell pepper, 

minced 

 1 cucumber, chopped 

 3-4 tomatoes, diced 

 1 jalapeno pepper, seeds removed, minced 

 1-2 cloves garlic, minced 

 3 tablespoons lemon juice 

 2 tablespoons red wine vinegar 

 1 teaspoon dried tarragon or oregano 

 2 tablespoons basil leaves, thinly sliced 

 1/2 cup fresh parsley, finely chopped 

 1 teaspoon sugar 

 Salt and pepper, to taste 
 

Directions:  

In blender or food processor, combine tomato 

juice, onion, peppers, cucumber, tomatoes,    

garlic, lemon juice, vinegar, herbs, sugar, salt, 

and pepper. Blend until well mixed but slightly 

chunky. Chill ~2 hours in the refrigerator before 

serving. Enjoy! 


