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Annual Meeting & Celebration Potluck
5:00 pm, Saturday, 5 November 2011

Integrated Arts Academy/H.O. Wheeler Elementary School 
6 Archibald St, Burlington

Please join ICF farmers, staff, and board members for the 2011 annual meeting, Board 
of Directors elections, seasonal slide show, and engaging conversation.  
 

Annual Meeting Agenda (begins at 6:00 pm):
1. Review of 2011:  Presentation and slide show.
2. Presentation: Our four-season future:  ICF and the former Intervale Compost facility
3. Election of ICF Board of Directors.
4. Member Forum.
5. Adjourn, 7:00pm

All ICF members are welcome and encouraged to attend. Only those who are member-owners of an ICF Co-op 
share are permitted to run or vote for the board of directors. For ICF Co-op membership info, please visit our 
website, intervalecommunityfarm.com.
Children’s activities will be available during the Annual Meeting portion of the evening.

Annual Harvest Celebration Potluck (begins at 5:00 pm): 
Join us for an annual tradition and one of the best potlucks anywhere. We’ll do our best without all the usual ICF 
veggies!

Last names beginning with:
 A-F Please bring a main dish
 G-M Please bring a dessert
 N-S  Please bring a salad-like dish
 T-Z Please bring a main dish

Please label your potluck dishes and bring a serving utensil if able.  We will provide 
drinks, bread, and dishes/cups/flatware. We hope to see you November 5th!

http://www.intervalecommunityfarm.com
http://www.intervalecommunityfarm.com


2011 Share Values Report:
Summer Heat Provides Good Value to ICF Members

by Becky Maden
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3 Year ICF Share Values Comparison
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The 2011 farm season feels like a 
flood sandwich: an abysmally  soggy 
start and finish with a sweet, bountiful 
filling.  The months of June, July and 
August brought us wonderful harvests 
at ICF.  Farm members left each 
week’s pickup  with a heavy load of 
high-quality  crops: of note were the 
plethora of tomatoes, juicy melons, 
crisp cucumbers, and superbly sweet 
corn.   We all gloried in the resilience 
of our farm and how quickly the 
summer heat pushed away  memories 
of the record wet spring. 
 It is thanks to those three 
months of heat that ICF members 
were able to enjoy  the full value of the 
share that they purchased.  Most 
years, ICF members relish a savings 
of 30-50% over comparable retail 
produce if they participate in half of 
the pick-your-own crops available.  
This year, the savings were much 
slimmer, with small shares saving 
15%, medium shares saving 19%, and 
large shares saving 25% over what 
they  would have spent at the store for 
similar produce.  If the season had not 
ended abruptly, farm members would 
have benefited from an estimated 
50-60% savings.  
 In order to calculate the value 
ICF members receive on any given 
year in their share, we gather 

prices for produce 
based on organic 

retail prices at City 
Market and local 
Farmers’ Markets and 

assign an average of the 

two prices to the tally  of produce each share size has received.  There is 
some inaccuracy inherent in calculating what each member receives since 
choices are available at ICF pickups; for instance, when a member 
receives four pounds of roots, he or she can take a mix of onions, 
potatoes, and carrots, or four pounds of only kohlrabi.  We assign a 
weighted value based on the overall percentages of crops that we harvest, 
but the precise value differs based on individual preference.  Likewise, we 
aim to calculate the value members receive in pick--your-own crops by 
assuming the average member harvests 50% of the available pick-your-
own.  
 Shares through June and early July suffered from flooding and 
heavy  rains with slim harvests.  Members also had no pick-your-own 
crops until early  July.  Most noticable losses included strawberries, peas, 
cherry  tomatoes, hot peppers, herbs. spring broccoli, cabbage, and kale.  
But the heat quickly brought on summer favorites, while the greens and 
roots recovered from a very slow start and made their way onto the pick-
up tables as well.  Pick-your-own crops kicked in during July with herbs, 
beans, and flowers.  And before Irene arrived, we dug our first tasty 
potatoes and enjoyed delicious sweet onions.  
 Another highlight of the 2011 season was the successful gleaning 
in ICF fields.  On a bi-weekly basis, volunteers were led by working 
member Ali Douglas to harvest left-over produce for the local food shelf.  
Hundreds of pounds of onions, beans, beets, carrots and greens were 



rescued from the fields and gratefully received by 
community  members.  In addition, ICF once again 
provided subsidized shares for seniors who live at 
the St. Paul Apartment Complex through NOFA-
VT’s senior farm share program.  
 The devastation of Irene hit many  farmers 
hard throughout the region.  Throughout all of the 
loss, the support  and commitment of ICF has been 
a truly  beautiful thing.  We are proud to belong to 
such a farm community, and we are also proud to 
acknowledge that despite a discouraging start and 
finish to 2011, we were able to provide a good 
value to our members for a few glorious months.  
So let’s all try to savor that sweet-acid taste of 
summer tomatoes and that sugary belly ache from 
watermelons as we tuck 2011 away into our 
memories and begin to plan for future harvests. 

Irene, Food Safety, and Farming on 
a Flood Plain

by Becky Maden
 The impact  of tropical storm Irene runs far deeper 
than the sediment on our fields.  With it arrived a deluge 
of concerns, questions, and uncertainty with regard to 
food safety standards.  
 Immediately  following Irene, emails from affected 
growers began to circulate, everyone wondering the fate 
of the millions of dollars of crops that survived the 
flooding.  In past flooding events, ICF has abided by the 
strictest interpretation of food safety recommendations, 
which include plowing in any leafy or raw crops that 
come into contact with flood waters.  As many members 
recall, in October of 2010 we plowed in several acres of 
crops because of this recommendation.  However, prior to 
Irene, produce that could be peeled or cooked 3 weeks 
from the flood date was considered safe for consumption. 
 For two weeks following the storm, uncertainty 
about the fate of surviving crops loomed, while UVM 
extension personnel worked tirelessly to interpret Federal 
food safety  regulations.  In the end, a clear (and 
unwelcome) answer was communicated from the Food 
and Drug Administration (FDA): no food that came into 
contact with flood water was legal to sell. This includes 
every crop that survived in the ICF fields after Irene.
 One thing that has become clear from this storm is 
that as growers at the bottom of a flood plain, we must 
think more profoundly about  how to better manage the 
entire watershed of which we are a part to eliminate 
pollution as well as to absorb storm run off.   
 Ultimately, although we are broken-hearted to 
watch so much produce perish in the fields, we feel the 
call to action to mitigate losses due to flooding on many 
different levels.  ICF will continue to farm on a 
floodplain, and as we experience a warmer, wetter 
climate, we need to be prepared to adapt to extreme 
weather events.  ICF is working with other growers, 
Extension, and Vermont Agency of Agriculture to identify 
research priorities that will help  to clarify food safety 
uncertainties we may face in future floods
 If you have thoughts, questions, or concerns 
regarding flooding and food safety, fell free to contact us 
at andy@intervalecommunityfarm.com or at 658-2919x4.

The dry heat of the 2011 summer provided us with a bounty 
of delicious melons.  In the photo above, ICF staff member 
Erik Rehman tosses a melon during harvest.

mailto:info@intervalecommunityfarm.com
mailto:info@intervalecommunityfarm.com
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Staff: Silas Branson, Andy Jones (Farm Manager), Becky 
Maden (Asst. Farm Manager), Aly Martelle, Erik 
Rehman, Jill Rotondo, Kathie Sullivan (Member 
Services/ Bookkeeping).
Board of Directors: Bonnie Acker, Kara Buchanan,  
Meg Klepack, Christopher McCandless, Lis Mickenberg, 
Will Robb, and Mary Twitchell.
Bottom Land News is published periodically.  We are 
always grateful for your feedback, favorite Farm photos, 
poems, letters, recipes, and ideas for articles.  Visit our 
website www.intervalecommunityfarm.com for past 
issues.
The Intervale Community Farm is a member-owned 
consumer cooperative, growing organic produce for over 
500 households in the greater Burlington, VT area. Our 
land is located in the Intervale, a place “between the 
hills” where people have farmed for centuries. We are 
part of the global Community-Supported Agriculture 
(CSA) movement, linking farmers and consumers 
together to build a sustainable food system.  We are now 
in our 22nd season. 

Wanted for the Farm
• Help us outfit our new office (in the old compost building): we need a wireless router, folding chairs, 

and two-drawer filing cabinets.
• Digital Camera.  We love to take photos on the farm, but dirt doesn’t always agree with brand-new 

electronic equipment! Help us document farm activities by donating your used camera.
• BAGS! Help us save resources by recycling your shopping bags with us. We can start collecting now for 

next season. PLEASE, clean, full-size bags only (no newspaper, produce, laundry, or drug store bags).  
You can leave them in the big blue bag bins at the pole barn.

•Clippers. We are in constant need of clippers for our cut flowers—donate your extra 
scissors or shears!
•Tools. Your unused carpentry, gardening, and mechanics tools can keep us 
fixed up and greened up.

http://www.intervalecommunityfarm.com
http://www.intervalecommunityfarm.com

