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The Bottom Land is Thriving! 

Glimpses from the field: 

  

Despite the roller coaster weather at the beginning of the season (frigid to hot and dry 

to cold and wet), our sandy soils are resilient and have allowed our crops to thrive. 

Mid-summer treats are just coming on--melons and corn chief among them--and fall 

crops look promising. Our sweet potatoes (pictured below) look especially wonderful, 

even though their southern genetics did not love the cold, wet weather we had in 

June.  
 

Onions are one of the most challenging crops to grow--we have to start them early in 

the greenhouse, they are slow to establish, they get weedy really quickly because they 

don't shade out any weeds, and they are susceptible to lots of diseases and pests. At 

ICF, we depend on onions for both our summer and winter shares, and this year's 

harvest is looking good (and a lot of fun to harvest)! 

Pizza Night At ICF 

August 21st 5:00-7:30 p.m. 

By popular demand,  ICF is pleased to host the NOFA-VT (Northeast 

Organic Farming Association of Vermont) mobile pizza oven at our 

pick-up/pole barn area for an evening of good food and conversation. 
  

The NOFA-VT pizza crew will be baking delicious wood-fired pizzas featuring a 

wide array of ICF-grown and other local ingredients. ICF will supplement with salads, 

melons, tomatoes, and other summer foods. 

We suggest a contribution of $5 per person or $20 per family. Plates, cups and 

utensils will be provided but please feel free to bring your own if you like. 

 



Global Food Event Declared a Success! 

Our Local Foods, Global Flavors dinner on Friday, July 31,  was a big hit.  About 90 people attended, with 

around a 50:50 split between ICF members and people through the Vermont Council on World Affairs and 

Vermont Refugee Resettlement networks. 

Excellent Butanese, Nepali, and Somali food was prepared using ICF vegetables, and the meal was 

complemented by lots of melons, salad, and bread.  

 

A special thanks goes to ICF Board member Abby McGowan for hatching the idea, to Board members Bonnie 

Acker,  Madelyn Cataford, and Lis Mickenberg  for helping out during the event, and to Board member Kara 

Buchanan for indispensable clean up help at the end.  And of course many thanks to the fabulous ICF staff! 

 

Organic Chickens Available at ICF 

 
Did you know we offer certified, organic chickens at ICF? We like to have local, organic 

“add-on products” available to supplement your vegetables. Our bread, cheese and egg 

shares have been popular for many years.  

  

Our chickens are raised in the Intervale (you pass them on the way to the farm) by Nicole 

Dehne, owner of City Chicks, and a staff member at NOFA-VT.  “In 2014 in the US, chicken 

surpassed beef as our meat of choice, and poultry is expected to become the world's most 

consumed meat over the next 5 years,” she says. We know commercial chicken operations 

consist of too many chickens in too little space; not so with City Chicks. When you buy an 

organic chicken from ICF, you know it was raised in a roomy, grassy pasture and it was fed 

healthy, organic grain. 

 

Buying a whole chicken is economical and can be several meals (roasted, cold salad, soup) 

so nothing is wasted.  

 

City Chicks certified-organic, Intervale-raised whole chickens are available at every ICF 

pickup for $5.25/lb — worth every penny. 

 



Staff Profile: Dana Saladoff 
  

 Starting at a young age, I always had a strong affinity for food.  In my 

family I always ate the most from the dinner table, and as soon as I was 

able to use a knife, I started to cook with my parents in the kitchen. I 

quickly surpassed their skills and began to get jobs in food service- 

working in a cheese shop, catering, and restaurants. It felt like a fun way 

learn a lot while also being able to reap the benefits of being near high 

quality, delicious food. 

            I grew up in Southern Oregon but bopped around the West Coast, Montreal, and India during college. I 

landed in Burlington to finish my degree at UVM and mostly to help satisfy my craving to live in Vermont. 

I’ve stuck around for 5 years. Throughout college, I skirted on the edge of the food movement- working 

in environmental studies and dipping my toes into agricultural and community relationships. I soon realized 

that rather than being in the classroom, I needed to find a way to be more connected to the land, my body and 

my food. This hankering led me to work at Knoll Farm, a working sheep, blueberry farm, and retreat center in 

Waitsfield, VT.  From there I moved back to Burlington to run the NOFA-VT pizza oven, and it was through 

the ICF pizza parties that I met the wonderful crew at ICF. Starting as a working member at the farm, I am 

now into my second year as a full member of the team. I love the collective nature of the ICF crew- the ways I 

am challenged, encouraged, and that most days I find myself unable to stop laughing at the lunch table. Each 

day as we share a watermelon in the field, or as I watch kids pick beans or flowers at pick-up, I feel grateful to 

be able to nourish others and myself with the food we grow here and to be able to call the Intervale my 

workplace.  

We're Growing Another Project! 

  

We’re looking for a few Member Carpenters to help with a new project: Little Free Libraries 

for the farm! 

  

You’ve seen these libraries in the news. They are pop-up, tiny boxes filled with books. You borrow a 

book, you drop off a book. Many of these libraries appear in neighborhood front yards or at 

playgrounds. We’d like to have some at the farm: one near the sandbox with kids’ books and games, 

two others elsewhere for cookbooks and farming/environmental books.  Everyone can donate, 

everyone can borrow (and there aren’t even library cards to worry about!) 

  

You can learn more about Little Free Libraries at http://littlefreelibrary.org/  where you can also find 

plans to build them.  But we know we have creative members who may have other design 

ideas!  What could you build from scraps of wood, a small piece of roofing-material, and plexi-glass 

front door panel? A little red barn with a gray roof? A high tunnel or green house? 

http://littlefreelibrary.org/


  

We’d love to get these built sooner rather than later. If you'd like to help out, please contact Bonnie 

Acker (ackerarts@aol.com) or Kara Buchanan (karabuchanan@gmail.com), ICF Board 

members.  You can also send Kathie Sullivan a note (Kathie@intervalecommunityfarm.com)   We’ll 

send out a notice when you can donate books and games, but for now, we’re looking for carpenters! 

  

Just think: fresh vegetables, fresh air, and books…all in one place! 

 

Community Art at ICF 

 

 

ICF Board members Bonnie Acker and Kara 

Buchanan once again spearheaded a magnificent art 

project at ICF. Giant plywood cutouts of all things 

farm-related were painted by our youngest and most 

creative farm members. The end result: amazing 

artwork to liven up the farm! Thank you to Bonnie, 

Kara, and all who made this project happen! 

 

REMINDER: 

If you have outstanding balances, please pay soon! We rely on you to keep 

our farm thriving. Please email Kathie if you have questions about your 

balance.  

Thank you! 

 

Wanted for the Farm: 

 

Clean, Full Sized Grocery Bags.  Please no newspaper, produce, bread bags, etc.  You can leave them in 
the blue barrels 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 mechanic's tools can keep us fixed up and greened up. 
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