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 Have you ever wanted to travel to a part of the world you've never been to, live on a farm with a random group 

of twenty-somethings, and help maintain nine acres of food!? Imagine meeting a group of complete strangers with 

whom you'll soon be sharing every meal and even late night snacks—starting immediately! 

More importantly, despite different backgrounds, interests, and areas of expertise, you’ll all be 

working hard for 4 months towards the common goal of growing food to put on the tables of 

Vermont families. Three months into serving on the Leadership Development Crew at the Farm 

at VYCC, I can say it can be a challenge to adjust to the lifestyle, but the rewards are worth it.  

 Each summer, the Food & Farm Program at VYCC hosts a group of residential         

AmeriCorps Members who live and serve on the Richmond farm through the spring, summer, 

and fall. Most of us live in yurts, circular semi-permanent tents covered in canvas, which are 

tucked into the woods and accessed by walking the trails that wind around the property. A yurt 

is by definition a tent; as tents don't have running water or electricity, getting comfortable with 

early morning walks to the facilities and sleeping in all temperatures is a service requirement! 

Sharing kitchen space becomes an art, and keeping the bathrooms clean becomes a full time job. 

As young farmers in Vermont who are interested in agriculture or food systems, we aren't afraid to live like              

backpackers in exchange for gaining desired skills and experience. I can say I’ve gained five 

(to twenty) new roommates, close friends, and colleagues, and have had a front-row seat and 

leading role in a seed-to-plate farming experience that directly serves the community.  

 My crew and the other young adults on the Farm get to be the seeders, growers,     

harvesters, suppliers, and consumers of this beautiful land of vegetables. Together, we get to 

fill up hundreds of bags with delicious produce each week, and we get a hand in packing 

trailers full of fresh vegetables that will end up in your kitchens. From start to finish, morning 

harvests to late afternoons in the pack shed, we get fulfilling rewards for all of the hard work. 

Most of us can agree that our short few months on the farm have taught us full circle what 

farm to table to community really means, and at the end of each day, I’m proud to call this my “Home, Sweet Yurt.” 

    —Cienna Salerno, Leadership Development Crew Member 
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Meet The Farm Team!  

Meet our Leadership                     

Development Crew 1 (LDC 1)! 
LDC 1 is a five-member residential crew 

of young adults ages 22 to 26. Crew 

Members arrived in early June and have 

been working hard on the Farm ever 

since! They’ve come together from   

different backgrounds, and have learned about sustainable 

agriculture, gained farm skills, led Youth Crew groups, taught volunteer groups how 

to harvest and weed, and taken lead on projects in our fields, 

wash station, pack shed, and delivery van. This season’s Crew 

Members are Karianne Shetter, Jeff Corbett, Olivia Stokes,    

Cienna Salerno, and Adam Sadowski. They come from near 

and far—Vermont to Nebraska!—and we’re so excited to have 

the energy and hardworking hands of our LDC 1 Members on 

the Farm through the end of the summer season! 

Meet our Fall Crew! With our youth crews returning to school, 

we’re excited to welcome this season’s Fall Crew to the Farm at 

VYCC. Fall Crew is a residential, four-member crew of young 

adults ages 17 to 19. Fall Crew Members arrived just two weeks 

ago—and they’ve quickly been learning the ropes! Fall Crew 

Members participate in weeding, harvesting, transplanting, 

share packing, wash station, building, and any other Farm    

projects that you can imagine—including building bed frames 

for their yurts on campus (pictured  right and below right)! This 

season’s Fall Crew Members are Katherine Orsini, Collin 

Gottesman-Shepard, Justin Hybels, and Claire Hildebrandt. 

We’re excited for a fall season filled with their positive energy and 

desire to learn. Welcome to the Farm, Fall Crew! 

Mark Your Calendars! 

Next Thursday, September 27th, is 

the last weekly pick-up of the    

summer Health Care Share        

program!  

You’ll be able to pick up your 

monthly fall shares on: 

Thursday, October 18th & 

Thursday, November 15th! Above: Fall Crew Members Justin and Katherine 

moving the cows’ water trough to new pasture! 

Top Left: LDC Members with the welcome lunch 

they prepared for the Farm team in June.  

Photos: LDC 

Crew Members 

Jeff (bottom 

left), Karianne 

(bottom right), and Cienna (top right).  



 

Recipes of the Week 
  

 Turnips are root vegetables that belong 

to the mustard plant family. 

 You can eat both the leaves and roots of 

turnips! The roots have a sweet, slightly 

peppery taste like a mild radish. The 

leaves taste similar to mustard greens. 

 Turnip greens can be cooked like        

spinach, or eaten raw in salads. Turnip 

roots taste great sautéed, roasted, 

mashed, or boiled in soups! Try sautéing 

thinly sliced turnips with their greens in garlic and 

olive oil! 

 Turnip roots are a great source of fiber, Vitamin C, 

and potassium. Turnip leaves have even more vita-

mins and nutrients, like Vitamin K and Vitamin A. 

 To store, rip turnip leaves from roots and place in 

separate plastic bags in the crisper drawer of your 

refrigerator.  

Arugula Salad with Apple & Maple Dressing 
Adapted from minimalistbaker.com 

 

Ingredients: 

 1/2 cup raw pecans 

 1/2 lb. arugula 

 2 small apples, peeled and thinly 

sliced into half-moon pieces  

 1/4 red onion, thinly sliced 

 3 tablespoons lemon juice 

 1 tablespoon maple syrup 

 Salt & pepper, to taste 

 3 tablespoons olive oil 

 Optional: 2 tablespoons dried cranberries 
 

Directions:  

 Preheat oven to 350°F. Spread pecans on baking sheet 

and roast ~8 minutes until deep golden brown. 

 In large bowl, combine arugula, apples, and          

cranberries (if using). 

 In small bowl or jar, whisk or shake together lemon 

juice, maple syrup, salt and pepper, and oil. Taste, 

and adjust flavor as needed.  

 Pour dressing over salad and top with pecans. Toss 

to combine, and serve immediately. Enjoy!  

Radishes on Toast 
Adapted from delish.com 

 

Ingredients:  

 4 slices of bread—bread with a hard crust (like ba-

guette or Italian) is best, but any bread will work! 

 Butter 

 Radishes, thinly sliced 

 Salt & pepper, to taste 
 

Directions:  

Toast bread slices in toaster or in 

oven at 400° for ~8 minutes with 

cut side down. Let bread cool ~1 

minute, then spread a light layer of butter on each slice. 

Top with a single layer of radishes. Sprinkle with salt and 

pepper, and serve immediately. Enjoy!  
 

Variations: 1) Sprinkle chopped fresh parsley over finished 

toasts  2) Top toasted bread slices with cream cheese instead 

of butter  3) Top toast with mashed avocado instead of butter 

4) Top bread with layer of brie or cheddar cheese and toast 

upright in oven, then add sliced radishes!  

Feature of the Week: 

Turnips 
Easy Roasted Turnips 
Adapted from thespruceeats.com 
 

Ingredients: 

 Turnips 

 Olive Oil 

 Salt & Pepper, to taste 
 

Directions:  

Preheat oven to 400°. Peel turnips and cut   

into bite-sized chunks. Place turnips in glass 

baking dish or on baking sheet. Drizzle with 

olive oil. Use hands or spoons to toss turnips until     

coated with oil. Sprinkle with salt and pepper. Roast in 

oven until tender and browning, ~45 minutes, stirring 

once around halfway through cooking. Serve warm 

alongside salads, vegetables, or meat dishes. Enjoy!  
 

Variations: Toss turnips with 1/4 cup honey in addition to 

olive oil before roasting for sweeter turnips, or sprinkle with 

chopped parsley after roasting for a savory herbed turnip!  

Looking for More Recipes?  

For more ideas on how to use the veggies in this week’s 

share, check out the information on Kale (P. 40-43) and         

Radishes (P. 60-63) in your 2018 Participant Notebook! 



 

Kale & Potato Soup with Sausage 
Adapted from nytimescooking.com 

 

Ingredients: 

 1 lb. Italian sausage or chorizo 

 1 large onion, chopped 

 1 clove garlic, minced 

 2 large potatoes, peeled and cut   

into 1/4-inch cubes 

 1 head kale, stems removed and 

leaves coarsely chopped (or     

substitute turnip greens!) 

 4 cups chicken broth (try      

homemade chicken broth—see page 101 in your             

Participant Notebook!) 

 1 tablespoon balsamic vinegar 

 2 teaspoons salt 

 Pepper, to taste 

 3 tomatoes, core removed and cut into 1/2 inch chunks 

 1/4 cup fresh parsley, roughly chopped 

 Optional: 1 carrot and/or 3 stalks celery, thinly sliced 
 

Directions:  

 Place sausage in large pot and cook over medium-low heat 

and cook until fat begins to render, ~2 minutes.  

 Add onion, carrots, and celery and cook for 2 minutes.  

 Add garlic and potatoes and cook for 2 minutes.  

 Add kale and cook, stirring constantly, for ~2 minutes.  

 Stir in chicken broth, vinegar, and salt. Bring to a boil.  

 Once boiling, reduce heat, cover, and simmer for ~1 hour.  

 Season soup with pepper and stir in tomatoes. Cook uncovered for 15 minutes. 

Serve warm, garnish bowls with chopped parsley, and enjoy! 

For a vegetarian version, substitute a 15-oz. can of cannellini beans for sausage. Skip step 1 of the 

recipe above, sauté onion in 1-2 tablespoons canola oil, and add drained beans in step 5!  

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. Parsley 

2. Lettuce 

3. Tomatoes 

4. Melon 

5. Kale 

6. Radish 

7. Scallion or Onion 

8. Napa Cabbage 

9. Delicata Squash 

10. Turnips & Potatoes 

Sweet & Sour Roasted Napa Cabbage 
Adapted from myrecipes.com 

 

Ingredients: 

 2 tablespoons olive oil 

 2 tablespoons apple cider vinegar 

 1 tablespoon brown sugar 

 1 teaspoon Dijon mustard 

 1 clove garlic, grated 

 Salt & pepper, to taste 

 1 head Napa cabbage, cut top-to-bottom into 

quarters 
 

Directions:  

 Place large baking 

dish or baking sheet 

in oven. Preheat   

oven to 450°F.  

 Combine oil, vinegar, sugar, mustard, garlic, 

salt, and pepper in small bowl.  

 Drizzle or brush cut sides of cabbage with 

canola oil or cooking spray. Place cabbage, 

cut side down, on preheated pan. Bake ~6 

minutes. Flip cabbage to other cut side and 

bake ~6 minutes.  

 Remove cabbage from oven and brush or 

drizzle with dressing mixture. Bake or broil 

~3-5 minutes, or until cabbage is browned 

and caramelized. Serve warm and enjoy! 


