
Welcome to the eighth season of the Health Care Share! We are excited to continue bringing fresh produce to our re-

turning members and those new to the program. All of the produce you receive this season will come from The Farm 

at the VYCC in Richmond Vermont. The Health Care Share connects local youth to summer employment, education-

al opportunities, and brings fresh vegetables to our neighbors throughout Vermont.  

Our youth and young adult Corps members have been hard at work all 

spring prepping fields and caring for the vegetable plants that you will 

receive throughout the season. For many of the youth here on the farm this 

is their first job! One month ago over 30 local youth Corps Members cir-

cled up at the farm for the first time, with much anticipation for the weeks 

ahead. Each week we highlight some of farm Corps Members, check out 

the Farm Bios on page 2 to get to know the youth who grow your food. 

Week One: 

What’s in the Share? 
Chard 

Kale 

Cilantro 

Garlic Scapes 

Beet Greens OR Parsley 

Beets OR Celeriac 

Scallions 

Fennel 

Thanks to our Partners! 

From the Farm Team: 

 Thursday, July 11th, 2019 

Health Care Share 
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Meet The Farm Crew!  

Lily is from     

Bolton, VT. She is 

a Junior at Mount 

Mansfield Union 

High School. This 

is her first year at 

VYCC. She is 

looking forward 

to learning and 

being a part of 

sustainable      

agriculture in the 

state! Lily is    

particularly     

excited to spend 

her summer days 

outside farming 

and helping provide her for community. In her free time 

she enjoys outdoor activities including hiking and 

camping. She also plays field hockey, basketball, and 

lacrosse as well as enjoys creating art and spending time 

with her family and friends. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cole is from Huntington, VT. He is a senior as Mount 

Mansfield Union High School. This is Coles first year at 

VYCC. He chose to work for The Farm at VYCC because 

he thought it would be a great first job. He is looking   

forward to learning more about farming and meeting 

new people. Coles hobbies are fishing, skiing, and biking.  

Aspen Anderson, AmeriCorps Production Project Lead 

Aspen hails from the north woods of Minnesota, where she spent 

her days playing hockey, eating walleye, and exploring the many 

lakes of the region. After high school, she headed west to study 

Environmental Studies at the University of Montana. It was while 

living in Missoula, Montana that she developed an interest in sus-

tainable agriculture and the human/land connection that is made 

through the practice. Now, having spent a few seasons working on 

various sized farms and gardens in Western Montana and the 

Hudson Valley of New York, Aspen is extremely excited to be 

working with VYCC this season as the Production Project Lead. In 

her free time, Aspen enjoys cross country skiing, rock climbing, 

writing, baking, cooking good food, playing guitar, and drinking 

milkshakes. 

Cole Lily 2019 Farm Corps Members 

The  Farm at VYCC is bustling with the energy and hard work of the youth and young adults working and serving as VYCC 

Corps Members. Each week, we’ll introduce you to some of the faces who have been working hard to grow food and maintain 

the farm, all for the Health Care Share! 



 

 

Feature of the Week: Garlic Scapes 

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 notebook is a resource. The book includes a 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 refer-

ences and prompts in the newsletter to help guide your reading. 

This week, check out the other recipes for Garlic Scapes on Page 

25! 

We hope the member notebook helps you explore, experiment, and 

enjoy the foods that you’ll find in this season’s Health Care Share!  

 Garlic Scapes are the stem and flower 

buds of the garlic plant! 

 If we did not harvest the garlic scapes, 

they would bloom into purple puffy 

flowers. 

 Garlic is in the allium plant family, and 

has immune system boosting properties! 

 Garlic Scapes taste like a very mild 

roasted garlic when cooked. They can be 

added to lots of dishes and cooked many 

ways. Try them in a stir fry, omelet, fried 

rice, pickled, or sautéed plain—like the 

recipe below! 

Sautéed Garlic Scapes: 
To sauté is to cook food in a pan with a small amount of oil, quickly, over medium heat. When sautéing a food, you 

must scooch it around the pan frequently so it doesn't burn or stick! I like to think of it like a little dance in the pan, with 

the food and your spatula waltzing around in the oil. If you have a frying pan, oil, and a stove, you can sauté something!  
 

Cooked garlic scapes taste like a mild roasted garlic, and have texture similar to asparagus.  
 
 

Total Time: 30 minutes 
 

Ingredients:  
 1 tablespoon cooking oil 

 1/2 teaspoon of salt (substitute salt with 1 tablespoon of soy sauce and some chopped ginger for an Asian style flavor!) 

 1 bunch garlic scapes 

 

Looking for More Recipes?  

For more ideas on how to use the veggies in this 

week’s share, check out the recipes for Kale on 

Page 33 in your Health Care Share Notebook!  

Directions: 
 Cut garlic scapes in to four inch long pieces. You could 

cook garlic scapes whole, but they will cook more evenly if 

you cut them up.  

 Place a flat, frying style, pan on the stove over medium 

heat. 

 Add a tablespoon of cooking oil, and move pan so that the 

oil lightly coats the entire bottom. 

 Add the cut up garlic scapes to the pan, and move them 

around enough so they are coated in the oil. 

 Add a pinch of salt to the pan. 

 Let cook for 15-20 minutes on medium heat, stirring every 

few minutes.  

 Once garlic scapes are floppy and soft, remove them from 

the pan and serve! (optional: add a squeeze of lemon juice) 



Not only are our Corps members working in the fields, they are also working hard in the kitchen! These are some 

of the farm crews favorite things to do with the veggies in your share this week. 

The Farm House Kitchen  

Baked Celeriac 

Celeriac is an unusual looking vegetable, but let me assure, 

you, it is delicious! This root vegetable has a mild flavor that 

is similar to celery. Celeriac is a great comfort food, and can 

be sliced and added to potatoes au-gratin, sliced boiled and 

mashed like potatoes, or easiest of all baked with oil and salt. 

Total Time: 2 hours 10 minutes 

Ingredients: 

 1 celeriac root 

 Cooking oil 

 Salt  

 

  

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. Please pick up your share every Thursday. If you can’t make it, please 

call Health Care Share Coordinator, Claire Londagin at  

     802-434-3969 ext. 211. 

Quick Pickled Fennel 

Ever made quick pickles? This is a quick and easy way to enhance the 

flavor in some vegetables, and add some tangy flavor to your plate.  

Unlike canned pickles, quick pickles need to be kept in the fridge.  

Quick pickles will keep for over a week the fridge!  

A fennel bulb looks like a cross 

between an onion and the 

base of a bunch of celery. Fen-

nel tastes a bit like licorice, and 

can impart a light and interest-

ing flavor to your meal. 

Total Time: 15 minutes 

Ingredients: 

 1 bulb fennel  

 1 cup Distilled white   

vinegar 

 1/2 cup water 

 1 teaspoon whole black peppercorns 

 1/2 teaspoon salt 

 1 tablespoon of sugar 
 

Directions: 

1. Slice fennel into 1/4 inch strips, and place into a heat safe bowl or jar.  

2. Put all other ingredients into a sauce pan and bring to a boil, stirring 

to dissolve salt and sugar. (When the liquid is consistently bubbling, 

it is boiling!) 

3. When the liquid in the pan has boiled, pour it over the sliced fennel 

and set aside to cool to room temperature.  

4. Your pickles are ready to eat as soon as it is cool! Make in advance 

and refrigerate, covered, for  up to one week.  

What to Eat First:  
Chard 

Beet Greens 

Cilantro 

Parsley 

Helpful Tip: put the cilantro, kale, chard, 

and parsley in some water, like you would 

a bunch of flowers. Then put in the fridge. 

They will stay fresh longer! 

Directions: 

1. Pre-heat oven to 350 degrees. 

2. Thoroughly wash celeriac 

and pat dry. 

3. Brush or rub with olive oil. 

4. Bake for 1-2 hours, until ten-

der with a fork. 

5. Slice and serve with a pinch of 

salt and drizzle of olive oil.  


