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Don’t Miss Out -- Renew Now!
Although it seems like winter has barely visited us, spring seed starting is not too many weeks away.  Down in 
the Intervale, we are busily planning for next season.  We are most excited about seeing farm members back at 

the Farm - and we want to make sure that everyone has a chance to renew her or his membership before 
it’s too late.  After January 31, 2012, we open our membership to the public. So, if you haven’t done 

so yet, please consider renewing your CSA share for the 2012 season.   Furthermore, if 
you have friends or family who are interested in ICF, please let them know that 
memberships will  be available  starting in February.  For more information on 
membership, visit www.intervalecommunityfarm.com or call 658-2919 x 1.  We are 

eagerly preparing for a fantastic season!
 

Invest in ICF’s Future With a Member Loan 
 2012 is the beginning of an exciting era for the Intervale Community  Farm: we have new land to farm, 
a new cooler to build, several greenhouses in the works, and a new heated storage and winter share facility to 
rehabilitate.  All of these projects further our goal of providing affordable, high quality  food for our members 
- with the plan of that occurring all year long! 
 In 2009, ICF became a cooperatively owned farm, and we now have over 300 co-op member-owners.  
Co-op member equity  has allowed us to reduce operating 
borrowing, to finance new equipment, and helped us 
weather the financial hardships of 2011.    
 We are excited to realize more of our co-op 
potential: offering our members the opportunity to invest 
money  in ICF to finance the Fourth Season Project.  Co-op 
member-owners who choose to will see the tangible results 
of their investment as greenhouses are built, land comes 
into production, and a new facility takes shape, allowing 
ICF to become a year-round CSA farm.  Full loan program 
materials will be distributed in a few weeks.
 For more information on the opportunity to invest 
in ICF and expand the local food future for Burlington, 
email andy@intervalecommunityfarm.com,or call 
658-2919x4.  

Member Loans will help fund the construction of more 
greenhouses for year-round food production!

http://www.intervalecommunityfarm.comor
http://www.intervalecommunityfarm.comor
http://intervalecommunityfarm.files.wordpress.com/2011/11/2011-icf-fourth-season-project.pptx
http://intervalecommunityfarm.files.wordpress.com/2011/11/2011-icf-fourth-season-project.pptx
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ICF’s Fourth Season Project Is Underway
by Becky Maden

There are many things to be excited about with all 
that is shifting at ICF, from a three-season CSA 
with limited pick-your-own and storage facilities to 
a year-round CSA with expanded pick-your-own, 
parking, storage, and winter share pick-up space.  

Project Updates:
• We have signed a lease on the former Intervale 

Compost building space and land.
• Our new office is nicely outfitted with several 

desks, filing cabinets, internet, phone, and heat.  
After 20 years it’s great to have an office!

• We never feel like a project has really begun until 
we purchase a piece of equipment.  In late 
December, we purchased a used rock picker from 
a dealer in the Northeast Kingdom.  The “Rock-o-
Matic” works by simply  scraping the rocks up 
from the soil and churning them into a large bin, 
which can then dump the rocks either into a truck, 
trailer, or pile.  

• We’ve made headway weatherizing, improving, 
and cleaning up our future Winter Share facility.

• We are approaching the kickoff of our Member 
Loan Campaign, which we hope will raise 
$50,000 and finance 35% of our projected costs.

Our new Rock Picker!

How To Help 
ICF is a member-owned farm - and it is only with 
your support that we can finance the Fourth 
Season Project.  Here’s how you can help:

Make a member loan:invest in your future! 
Look for loan program details in the next few 
weeks. 

Eat veggies and continue to patronize ICF.
Co-op membership: pay your equity share in 

full, and/or get multiple  memberships for 
households or split shares.  

Tell us what you want to see; help make the 
project fit the needs of ICF members.

Help pick rock!
Contact us: andy@intervalecommunityfarm.com

Our pile of rock so far...
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Sourcing Local Food In a Post-Irene Winter
by Becky Maden

The Irene-ravaged end to the 2011 season left many local farms, including ICF, unable to store 
and sell the crops that make winter in Vermont a localvore’s dream.  The usual abundance of 
shredded beet and carrot salads, roasted roots, cabbage slaws, and mashed potatoes has 
been noticeably lacking from potlucks and holiday meals.  Many of us seasonal food 
junkies are left  scratching our heads in the produce section of the grocery  store: if 
rutabagas and parsnips cost $2.00/ lb. and aren’t necessarily from Vermont, isn’t it more 
fun to spend that money  on citrus, figs, or red peppers?  What’s the point  of buying seasonal 
foods if they aren’t really that local?  Have we come back to where we started, to a place where 
you just don’t want to buy a starchy root over something fresh and juicy?
 On the day that the Irene-induced flooding swept through the Intervale, we hastily transferred 
produce from our flooding cooler to a generously offered cooler at Edmunds Middle School.  Earlier that 
morning, we had sent out  final word to our farm members that pick-up  was cancelled since everything was 
one giant torrent of water.  Driving the truck through town with heaps of rescued produce was surreal, as I 
realized most people were leading a normal life on that sunny  August Monday.  Most surreal of all was 
watching a farm member leaving City Market, smiling contentedly on her bike, her basket loaded with 
peppers, eggplant, and kale.  I realized that  in response to the cancellation of pickup, she simply rode her 
bike to the grocery store to purchase exactly what she would have received in that day’s share. 
 The good news from this is that as much as we resist our imported food economy, in times like these 
it can keep us eating well.  The truth is we don’t live in a time and place that depends entirely  on small, local 

food producers - and this is how we avoid starvation in disastrous times.  There are some valid 
reasons why the industrial food system evolved, even though the execution of it comes at a 
terrible cost to our environment and communities.  In the aftermath of Irene, I felt  devastated 

by this awareness, as if I were just a pretend farmer and no one really depended on ICF for 
their sustenance.  But now this awareness has shifted into a humility and muted gratefulness 
that trucks bring food in from elsewhere.  Our steadfast winter share members will not wither 

away despite the lack of ICF veggies this year!
 The truly good news is that lots of local food is available this winter - it just might take a 

little more searching to find it.  While nearly  all farms located on flood plains suffered this year, there are 
many high-quality  farmers who had good 2011 seasons. Here are a few ideas of where to find - and what to 
do with - local food:

• WINTER FARMERS’ MARKET
(www.burlingtonfarmersmarket.org/)
Every Other Saturday; November – April
10 a.m. – 2 p.m.
Memorial Auditorium (corner of Main Street & South Union 
Street)

• Search on-line for a product you want on one of these 
websites: www.farmplate.com; www.nofavt.org

• Buy as much locally as you can when you are at City 
Market and Healthy Living! 

Free form tart with all local ingredients:
Inspired by this recipe by farm member Melissa 
Pasanan, all sorts of free form tarts have appeared on 
my table this winter.  Roll out a standard pie dough 
and pile on any  assortment of local toppings - beets 
and blue cheese; butternut  squash and caramelized 
onions; apples, maple syrup, and cranberries; slivered 
roasted potatoes, garlic, and rosemary - then simply 
fold the dough over the edges, bake, and feast away!  
Elegant eating all winter long!
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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 23nd season. 

WANTED FOR THE FARM
• Outfit our new office: we need a few folding chairs and two desk lamps.
• 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 barrels 
marked ‘BAGS’ at the pole barn.

•  Tools. Your unused carpentry, gardening, and mechanics tools can keep us fixed up 
and greened up.

Wintervale is waiting for...WINTER!  
 Local Motion has partnered with several organizations and volunteers to groom and maintain over 

three miles of ski trails through the Intervale.  As soon as the snow flies, volunteer 
groomers will be busy preparing the snow for all of us to enjoy.  In celebration, Local 
Motion and partner organizations have organized Wintervale Events with hot chocolate, 
food, and ski demos based out of ICF’s new heated winter storage space.  Come join the 
fun - and hope for some snow!  Wintervale Events are planned for Sunday, February 5 
and Sunday, March 11 from 10 am to 2 pm.   Visit www.localmotion.org for updates.
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