
This week our farm team in Newport hosted a community dinner to celebrate the hard work of our youth crew 

and the peak of our short growing season. With over 35 guests from the community, the local hospitals, the    

Vermont Land Trust, and VYCC we had a fantastic dinner with an incredible thunder and lightening storm    

during our meal. The veggies have been loving the heat and rain storms at night. The Newport team is proudly 

growing some amazing romaine lettuce varieties, kale, cucumbers, salad turnips, and much more. We have    

harvested over 150 pounds of  summer squash this 

week alone and are excited to be adding more and 

more produce to the shares  every week. It is     

amazing to see how much the plants cam grow in 

just a short time. With the second session of 

our youth crews on the farm coming to an 

end we are trying to get as much work done 

as possible with enthusiasm from the youth 

corps members and  support from the farm 

leaders in Richmond. 

   - Ezra Pasackow, Newport Team Lead 

Week Four: 

What’s in the Share? 
Onions 

Fennel 

Scallions 

Kale 

Chard 

Green Peppers 

Cucumber  

Summer Squash 

Tomatoes or Shishito Peppers 

Green Beans (some) 
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Meet The Farm Crew!  

 

 

Bobbi Crocker, Peer Crew Member 

Bobbi comes to VYCC after studying Agroecology at Marlboro        

College, and gaining practical farming experience from several years 

working on small farms in Windham County. He believes in simple, 

gentle farming practices that exist in harmony with the natural world. 

Creating and tending to an edible landscape that also provides habitat 

for native plants and animals is his goal. Bobbi wants to share his 

knowledge of agriculture and ecology with others, and he also hopes 

to share the unexpected value of the slow, simple life that farming can 

bring.  

Zane Faour 
Aidan Ferris 

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! 

Zane Faour lives in Richmond, 
Vermont. He just completed his 
junior year at Vermont Commons 
School. This is his first year at the 
Vermont Youth Conservation 
Corps. He has  never had the 
chance to farm before and is     
excited to learn more about it 
along with sustainable food 
sources and plants. He believes 
that sustainable food sources are 
something that everyone needs. 
Aside from learning how to farm 
he enjoys running and exercising. 
He also enjoys  reading, hanging 
out with friends, and watching 
star wars. In the future he hopes to 
become a civil lawyer. Zane   
wishes to rework the American 
justice system so that it is more fair 

and equitable. He is inspired by the work of Bryan      
Stevenson and the Equal Justice Initiative, a human 
rights organization in Alabama. Zane hopes to work 
with the organization in his future, where he would be 
able to accomplish his goal of changing our justice       
system to  accommodate the needs of everyone. 

Aidan is from Fairfax, Vermont 

and is going into his senior year of 

high school at Bellows Free   

Academy Fairfax. A couple of his 

hobbies are hanging out with 

friends, taking long walks under 

the starry night sky, listening to 

music, playing computer games, 

and being out in the garden.     

Aidan came to The Farm at the 

Vermont Youth Conservation 

Corps to learn more about     

farming and find a productive 

way to spend his summer.  



 

 

Feature of the Week: Summer Squash 
 Zucchini, yellow crookneck, zephyr, patty pan, 

and more are all summer squash! 

 Even though it is not sweet, the squash is the 

fruit of the squash plant because it holds the 

plant seeds.  

 Summer squash is full of vitamins: 

   Potassium, which does many good things 

 for the body, including regulates fluid and 

 lowers blood pressure! 

  Vitamin B9, which helps your body process 

 carbohydrates and absorb Iron.  

  Vitamin C, which improves iron absorption, 

 helps your body heal wounds, helps the          

 immune system function, and protects cells 

 from deteriorating. 

*If you have been instructed by your doctor to reduce salt 

from your diet, do not  add the salt in this recipe or follow 

your doctors recommendations* 

Tacos with Summer Squash, Tomatoes, and Beans 
Adapted from New York Times Cooking recipe by Martha Rose Shulman 
 

I made this recipe on Tuesday evening for dinner, using the same produce you will receive in your Health Care Share! The tacos were both     

delicious and filling. Don’t have any tortillas? Serve with rice instead, we recommend brown rice to get some whole grains in your meal, but 

white rice will do too!  

 

Total Time: 45 minutes 

Serves 4 

Looking for More Recipes?  

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

check out the recipes in your Health Care Share Notebook! Look 

for Summer Squash on  pg. 52 

Directions: 

1. Heat oil in a large skillet over medium heat, and add chopped onion. 

2. Cook, stirring frequently, until the onion is slightly translucent and tender, 
about 5 minutes. 

3. Add a generous pinch of salt to the pan, and the garlic. Continue stirring for 
about 30 seconds, and add the tomatoes. 

4. Continue to cook on medium heat for about 10 minutes, stirring often. 
You’re ready for the next step when tomatoes have begun to cook down and 
lose some of their water.  

5. Stir in the summer squash and chille pepper. Taste it! If you think it needs a 
bit more salt, add a small pinch. 

6. Continue to cook on medium heat for about 8 minutes, until the squash is 
tender, but not mushy.  

7. Stir in beans and cilantro, cook until the mixture is warm enough to eat! *you 
may need to use a slotted spoon to serve the taco filling, mine got a bit soupy 
from the cooked tomatoes!* 

8. Heat the tortillas either in a pan with a lid over low heat, or in the microwave 
with a wet paper towel on top of them. Serve with crumbled cheese and salsa. 

Ingredients: 
 2 tablespoons cooking oil 

 1 small red or white onion, chopped small 

 2 garlic cloves, minced  

 1 large tomato, cut into chunks 

 3 medium sized summer squash 

 1 medium green pepper minced  

        (*use either 1/2 bell pepper or 2 shishito peppers!*) 

 1 can, or 1 1/2 cups of cooked beans (any kind 

you like!) 

 1/4 cup chopped cilantro, or another fresh herb 

 12 to 14 small tortillas 

 1/2 cup of crumbled or grated cheese 

 Salsa of your choice 



Farm House Kitchen 
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. 

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, Claire 

Londagin, at  802-434-3969 ext. 211. 

Egg, Greens, and Peppers Shakshuka 

Adapted from New York Times  

Cooking recipe by Sarah Copeland 

What to Eat First:  

1. Chard 

Most veggies in the share 
this week will last quite 
a while in your fridge! 

As always eat those 
leafy greens first. 

Cucumber Ginger Salad 

Adapted from New York Times Cooking recipe by Mark Bittman  
 

Total Time: 45 minutes (includes resting time) 

Serves 4 (as a side salad) 

*want to turn this into a main dish? Top with any kind of  

grilled or sautéed meat, fish, or tofu!* 
Directions: 

1. Slice cucumbers into very thin “coins”.  If your cucumber skin is very thick, 
peel first! Otherwise leave the skin on, as there are lots of vitamins and     
minerals there. 

2. Slice onions into thin long pieces. 

3. Peel and mince the ginger *mince means to cut up into very, very, small   
pieces!* 

4. Mix vinegar, ginger, sugar, and salt together. Add to a medium sized bowl 
with the sliced cucumbers. Cover, place in the refrigerator, and  let stand for 
30 to 60 minutes.  

5. After letting cucumber mixture rest for at least 25 minutes, put 2 tablespoons 
of oil in a skillet over medium heat. Add onions, and if you have it, turmeric. 
Cook for about 5 to 7 minutes, until the onion softens. 

6. Drain any excess liquid from the cucumber mixture. 

7. Stir the cooked onions into the cucumbers. Plate and serve. 

Miss the last       

newsletter? Visit our 

website to find past 

newsletters filled 

with nutrition        

information and   

recipes! 

vycc.org 

Ingredients: 

 2 large cucumbers 

 1/2 cup of rice vinegar OR 1/4 cup distilled 
white vinegar and 1/4 cup water. 

 2-inch piece of fresh ginger, peeled and grated 

 1 tablespoon of sugar 

 1 teaspoon of salt 

 3 tablespoons of any kind of oil (we recommend 
olive or grapeseed) 

 1 medium to large onion 

Optional: 

 1/2 teaspoon of ground turmeric 

 2 tablespoons of sesame seeds 

Ingredients: 

 3 tablespoons cooking oil 

 1 onion, sliced thin 

 2 garlic cloves, sliced thin 

 1 bunch swiss chard 

 1/2 teaspoon salt  

 8 eggs 

Toppings: 

 Chopped cilantro, or other fresh herbs, grated or 
crumbled cheese, avocado, green pepper, and 
ground black pepper  

This recipe is a twist on a North African dish called Shakshuka. Traditionally 
this is eggs baked in a tomato pepper sauce, with cumin, paprika, and        
cayenne. Try this out for breakfast, lunch, or dinner! 

Find us on         
Instagram and    
Facebook @ the 
Farm at VYCC! 

Directions: 
1. Heat oil in a large cast-iron skillet over medium-low heat. Add 

onion and cook 5 minutes,   until soft, add the garlic and cook 3 
minutes more. 

2. Raise the heat to medium-high and add the chard in batches,  
adding more as it wilts. Stir occasionally, until it is completely 
cooked, around 10 minutes total. Season with the salt. 

3. Make eight small hollows in the cooked chard with the back of a 
spoon. Gently crack an egg into each hollow. Cover with a lid or 
foil and cook on medium-low for around 8 minutes, until the eggs 
are set but still a bit soft. Remove the lid, sprinkle with salt,     
pepper, cheese, avocado, jalapeno, and cilantro. Serve with       
tortillas, rice, or toast! 


