
As the growing season winds down for the Winter, we’re excited to be bringing you one final Fall share to end the 

2018 season. Here at the farm, things look very different from the way they did during the first week of the Health 

Care Share in July. While all that’s left in our fields are carrots waiting to be 

harvested and a few hearty greens, our barns and coolers are filled with the 

food we’ve worked so hard to grow this season! Bins of potatoes are stacked 

high in the barn and both coolers are piled with heavy bags of carrots and 

beets. Although the varieties of veggies in the share are changing, the root 

and storage veggies are our favorite to cook with. Potatoes, carrots, beets, 

squash and more make wonderful warm meals and are perfect for Thanks-

giving dinner. We’ve included ideas for turning your share into classic 

Thanksgiving dishes, which taste even better when prepared or shared with 

friends or family, as well as some less traditional dishes like potato, leek and 

celeriac soup! 
 

We’d love to hear your favorite fall vegetable recipes! No matter how much or how little 

experience you've had in the kitchen, we'd love to learn how you used your vegetables 

for Thanksgiving and the whole season. Did you make any old favorite recipe, or try 

something for the first time that you loved? Whether simple or elaborate, which dishes 

will you make again? We're hoping to collect your recipes to share with next year's 

Health Care Share Members in our program materials. If you have a recipe to share, 

please send us a message on Facebook or send it to Ruby at volunteer@vycc.org or 

mail it in to 1949 East Main St., Richmond, VT, 05477. Be sure to include your name if 

you'd like for us to use it. We look forward to hearing from you! From all of us here at 

the Farm, a big thank you for another Health Care Share season, and may you have a happy harvest                                

and Happy Thanksgiving!          -The 2018 Farm at VYCC Team 

Week One: 

What’s in the Share? 

     Beets     Kale      Leaks  

           Onions    Lettuce       

Potatoes  Celeriac    Cabbage   

 Sweet Potatoes    

   Carrots   Garlic    Spinach 

A mix of Winter Squash 

(Acorn, Festival, Butternut) 

or pie pumpkins 

 

Thanks to our Partners! 
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Meet The Farm Crew!  
Hunter returns to the VYCC for his third season as a Crew Leader after 

working for Seventh Generation—a sustainable homecare company 

based in Burlington. 

 Along with his experience in an office setting, and a Biology     

degree from UVM, he brings his passion for the environment to the trail 

with him each day. On his free time, he enjoys biking, and hopes to one 

day ride in or alongside the Tour de France. His favorite tools are Good 

Loppers and his least favorite vegetation is Buck Thorn … both of which 

keep him and his crew happily busy in South Burlington! 

 Once Hunter’s conservation crew finished their project he      

transitioned into the farm team. Hunter joined the farm in late 

August and has been a great help in many of the farm        

construction projects along with harvesting and animal 

chores! 

Kale and Onion Stuffing 
Adapted from smittenkitchen.com 

Ingredients: 

 1 loaf sourdough or white bread, 1/2 cup olive oil, 3 tablespoons unsalted butter, 3 sliced yellow onions, Salt, 1/2 

teaspoon honey,    2 tablespoons sherry or other vinegar, 1 bunch kale leaves (stems removed and torn into large 

chunks), 2 minces garlic cloves, 2 cups vegetable or chicken broth, Red pepper flakes 
 

Directions: 

 Heat oven to 400°F. Slice crusts off bread and tear loaf into 1-inch pieces. Place chunks in 

bowl, drizzle with 4 tablespoons oil, and toss to coat. Spread evenly on baking sheet and 

toast ~20 minutes until golden brown. When cool, move bread to bowl. 

 Heat 1 tablespoon butter and 2 tablespoons olive oil in pan over low heat. Add onions, toss 

to coat, and cook covered on lowest heat for 15 minutes. Stir in 1 tablespoon vinegar and 

cook until liquid evaporates. Add onions to bowl with bread.  

 Add 2 tablespoons olive oil to pan. Add garlic and kale. Stir. Add 2 tablespoons broth. Cook 

kale about 6 minutes, until tender. Add remaining broth and butter and bring to a simmer.  

 Pour kale and broth into bread and onions. Toss to combine. 

 Pour mixture into large casserole dish and cover with foil. Bake 15 minutes. Remove foil and bake another 15-20 

minutes. Enjoy!  
 

 

You may notice that the fall shares are particularly large and heavy! Luckily, if stored properly, many of these          

vegetables will last through the fall and can be used as household stapes for many meals to come. As always, feel 

free to share your veggies with  family, friends, or neighbors, too. Below are suggestions for  properly    storing the 

produce in this November share and your share from October if you still have leftover veggies:   

 Squash: Store in a dark, dry place such as a basement or pantry. Be cautious of humidity, which can lead to 

rot. Acorn and delicata squash can last up to 2 months.  

 Carrots: Store in a plastic bag in the refrigerator. For best results, poke a few holes in the bag.  

 Onions: Store in a cool, dark, dry place. Keep away from light and heat, which encourage sprouting.  

 Potatoes: Store in a dark, dry place, such as a basement or pantry. A brown paper bag is the best storage         

container.  

Hunter helping a residential 

crew build their bed frames 

for the yurts on campus! He 

also helped winterize the 

greenhouses and create  

vegetable storage! 

Storage Crops Tips & Tricks 



Recipes of the Week 

 Feature of the Week: 
Celeriac 

 Celeriac, also known as celery root, is a plant na-

tive to Italy.  

 Like so many vegetables in this year’s Health 

Care Share, celeriac is in Apiaceae—the carrot 

family!  

 Celeriac has a starchy texture (similar to a     po-

tato) and a celery-like taste.  

 Celeriac is a good source of fiber,         

Vitamin C, potassium, calcium, and 

iron.  

 To store, wrap loosely in plastic and    

refrigerate for up to 2 weeks. Celeri-

ac lasts longest  whole and un-

peeled. 

 Cut surfaces of celeriac may darken 

when exposed to air. Brush lemon 

juice over surface to prevent discoloration. 

What Can I Make With Celeriac? 

Celeriac has a starchy texture similar to that of a 

potato and has a slight celery-like 

taste. Celeriac can be eaten raw in sal-

ads or coleslaws, cooked in soups or 

stews, or mashed with other root veg-

etables to add flavor. For a twist on a 

Thanksgiving favorite, cut celeriac 

into chunks, boil, and mash with 

butter into mashed potatoes! (Recipe 

above) 

To Prepare Your Celeriac: 

Celeriac needs to be peeled before eating. To    

prepare, use a large knife to slice the brown skin 

off in sections. After peeling, slice celeriac in half; 

then cut according to your recipe.  

Maple Roasted Butternut Squash and Beets 
Adapted from theroastedroot.com 

Ingredients: 

  medium butternut squash peeled, seeded and 

chopped 

 1 large red beet peeled and chopped 

 3 tablespoons grapeseed or olive oil 

 1-1/2 teaspoon kosher salt 

 2 teaspoons ground cinnamon 

 1 tablespoon pure maple syrup* 

Directions: 

1. Preheat the oven to 400 degrees F. Peel and chop 

the butternut squash and the beet into ½” cubes. 

3. Place them in a mixing bowl and add oil, salt, cin-

namon, and maple syrup. Toss well and make sure 

the veggies are all evenly coated. 

4. Lay the vegetables out on a large baking sheet in a 

single layer. 

5. Roast vegetables for 40 to 50 minutes, stirring once 

half-way through roasting. Then place oven on the broil setting for 3 to 5 minutes in order to 

crisp up the veggies. 

7. Remove from the oven and sprinkle with dried oregano, orange zest, and additional salt if desired. 

 Celeriac Mashed Potatoes 
Adapted from www.bonappetit.com 
Ingrediants: 

1 Celeriac peeled, cut into 1/2-inch pieces (about 4 cups) 

2 1/2 lbs of potatoes, peeled, cut into 1-inch pieces 

(about 61/2 cups) 

1/4 cup (1/2 stick) unsalted butter, cut into pieces 

1/2 cup (or more) whole milk 

Directions: 

Cook celeriac in large pot of boiling salted water 5 minutes. 

Add potatoes to pot; cook until all vegetables are tender, 

about 20 minutes. Drain. Return vegetables to pot; stir over 

medium-high heat until dry, 1 to 2 minutes. Remove from 

heat; add butter. Using potato masher, 

mash vegetables until butter is incorpo-

rated. Add 1/2 cup milk; mash until 

almost smooth, adding more milk as 

needed. Season with salt and pepper.  

http://amzn.to/2pxHEdH
http://amzn.to/2lAG8qL


 

Welcome to Farmhouse Favorites!  

Please remember to:  

1. Check off your name on the sign-out sheet so we know you came. 

2. Break down your box and leave at pick up site. 

3. This is the last share! Thank you all for a wonderful season!  

Celeriac, Potato and Leek Soup 
Adapted from cedarcirclefarm.org 

Ingredients: 

4 T butter 

3 cloves garlic minced 

1 celeriac peeled & cubed 

1/2 t nutmeg grated 

1 c spinach chopped 

3 med leeks chopped 

4 potatoes red skinned, 

cubed 

6 c vegetable or chicken stock 

1 bay leaf 

to taste salt & pepper 

Directions:  

Heat butter in large pot over medium-low heat. Add leeks and 

garlic and cook, stirring often until leeks are tender (about 15 

minutes). Add potatoes and celeriac and cook, stirring often 

(about 5 minutes). Add stock, nutmeg, and bay leaf. Cover and 

simmer until potatoes are tender (about 30 minutes). Remove 

bay leaf. 

In batches, purée soup in blender until smooth. Add the spinach 

leaves and pulse to blend. If serving hot, return to pot, season 

with salt and pepper to taste, and reheat gently. If serving cold, 

transfer to a bowl and cool. Cover and refrigerate until chilled, at 

least 2 hours. Season with salt and pepper shortly before serving. 

Easy Sautéed Carrots and Cabbage 

Adapted from lovefoodies.com 

Ingredients: 

1/2 a medium white cabbage, (finely shredded), 4 medium carrots (cut into matchstick size), 4 
cloves of garlic (minced)., 2 tablespoons of boiling water, 1 tablespoon butter, salt & pepper  

Directions: 

1.Shred the cabbage and cut the carrots into matchstick size. 

2. Heat a pan under medium heat with a tablespoon of butter and add the cabbage, 
carrots and garlic.  

3. Stir and toss, then add the hot water, turn the heat to low and place lid on the pan. 
Allow to cook gently until tender to your liking. I usually cook for around 6 – 7 
minutes so the veg still has a slight bite to it. Add salt and pepper to taste!  Serve hot. 

Chocolate Beet Brownies 
Adapted from earlymorningfarm.com 

Ingredients:  

 2-3 medium size 
cooked and pu-
reed beets, to 
equal 1 cup 

 ½ cup unsalted 
butter (1 stick), 
melted 

 1 cup sugar 

 1 tsp. vanilla extract 

 2 large eggs 

 ½ cup All-Purpose Flour  

 1/3 cup Unsweetened Cocoa Powder  

 2 tablespoons strong black coffee (optional) 

 ½ cup chocolate chips 

Directions:  

1. Preheat oven to 350F and Grease an 8 x 8″ 
pan.  Set aside. 

2. Combine butter and sugar. Add eggs, vanilla, 
coffee, and beets. 

3. Whisk dry ingredients.  Flour and cocoa 
powder.  Fold in beet mixture, add chocolate 
chips.  Pour into prepared pan.   

4. Bake 30 minutes or until toothpick in center 
comes out clean.  Cool completely before 

What to Eat First? 

1. Lettuce and  spinach 

2. Kale and Leeks 

3. Carrots and Beets 

4. Carrots 

5. Butternut, Acorn, and 
Festival Squash 

6. Pie Pumpkin 

7. Cabbage and Onions 

8. Potatoes and Sweet 
Potatoes 


