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It Takes a Village…Newsletter   

No. 7 /April 1, 2021 

‘The Spring Issue’ 

Spring has sprung! The 

daffodils will soon be blooming! 

(if not already). And that’s happy 

news. Because, after a difficult 

year of coronavirus and political 

and racial reckoning, spring 2021 

is particularly welcome. It’s a 

time for revival, for venturing out 

into the warm sun and … for 

planting asparagus  

Yes! Time to think about Mother Nature and get dirty! Below, three VHC 

members advise us how … 

 

Gentlemen (and Ladies): Start Your (Gardening) Engines! 

By Maital London-Levy 

One of my great joys in life is eating a vegetable I have nurtured from the start, 

whether that means a seed or a seedling. I love all the steps involved in getting a 

crop from farm to table: watching a seed germinate and push through the soil; 

observing the formation of a cotyledon, with its emerging stem and leaves; keeping 

track of the growth of the vegetables … 
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True, some years my tomatoes don’t survive the blight; or unexpected frosts take 

their toll. In those years, I remind myself that the peace in cultivating crops lies 

with the process, not just the eating.  

Let’s start at the very beginning. 

If you’re starting a garden of your own, note that cole crops (members of the 

mustard family) like broccoli, cauliflower, and cabbage can be directly seeded into 

your garden around April 7, assuming the ground can be worked. But it’s better to 

start them indoors around March 10 and then transplant them into the garden 

around April 29.  

The same goes for lettuce and spinach. Onion starts and potatoes should go in 

around March 20. As for peas (sugar snap and English), they can be sown at the 

same time.  

If the ground is still frozen, however, exercise caution: Plant all of these crops only 

after the spring thaw occurs.  

What about tomatoes, peppers, and eggplant?  

Start these indoors around March 10. Then, 

around May 15, watch the weather forecasts 

and, as soon as any frosts are behind you, 

transplant these vegetables into the ground. 

And summer vegetables? 

For summer vegetables like beans, cowpeas, 

corn, squashes, pumpkins, cucumbers, 

watermelons, gourds and sunflowers, plant 

those seeds directly into the ground around May 19. Or if your soil is still very 

cold, plant once the soil is near 60° F.  

Location, location, location 

Don’t forget the importance of where you’re planting: Massachusetts has a shorter 

than average growing season. This means that many summer vegetables need more 

days to mature than our area can provide. Accordingly, you should get a head start 

by starting these summer vegetables indoors around April 29, and transplanting 

those seedlings out after the danger of frost is past. 
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Here are the cold, hard numbers on selected veggies:  

Crop  When to sow indoors When to transplant Direct sow seeds 

Asparagus n/a    Apr 4-19   n/a 

Tomatoes Mar 10 –24   May 19-Jun 2  n/a 

Brussel  

Sprouts Mar 10-24   Apr 21-May 5  n/a 

Cucumbers n/a     n/a    May 19-Jun 22 

Eggplant Mar 10-24   May 19-Jun 2  n/a 

Lettuce Mar 10-24   Apr 7-May 5  Apr 7-May 5 

Onions Mar 3-10   Mar 20-Apr 19  n/a 

Peas 

 (Southern) n/a    n/a    Mar 20-Apr 19 

Peas  

(Sugar snap)n/a    n/a    March 20-Apr 19 

Radishes n/a    n/a    Apr 4-Jun 2 

Potatoes n/a    n/a    Mar 20-Apr 19 

Peppers Mar 10-24   May 19-Jun 2  n/a 

Sweet  

Potatoes n/a    May 19-Jun 9  n/a 

Kale  Mar 10-24   Apr 21-May 5  n/a 

Beans  n/a    n/a    May 19-Jun 16 

 

Dirt and Soil: What’s the Difference? (and Other Thorny Questions) 
By Karen Clay 

Many of us are eager to begin working in the soil after a long winter. Both 

Grounds and the Community Garden Helping Circle are working to make that 

possible. We hope to offer pollinator plants and an opportunity to grow vegetables 

this spring. I know some of you can’t wait to get your hands in the dirt. Or is it 

soil?  

Dirt or Soil? 

Many of us confuse the words “soil” and “dirt.” When talking plants, whether they 

are edible or non-edible, we are talking “soil.” Soil is alive with living organisms 

such as worms, fungi, insects, bacteria and organic matter. It supports life with 

nutrients and minerals, making it a perfect planting medium. 
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So, the bottom line is that dirt is what you get on your clothes and hands while 

gardening. It’s made up of elements that have been decomposing since the Earth 

was created. 

The different components that 

make up soil are sand, silt, clay 

and organic matter (i.e., plant 

and animal material  in the 

process of decomposing). When 

it has fully decomposed, it is 

called humus.  Some soil may 

need mineral additives to 

accommodate the plant being 

placed there.  

Photo: rtf.com                                                                                                     

An important natural additive is compost (see the following article), which attracts 

the beneficial organisms necessary to break it down into productive soil. Another 

route is to have your soil tested to learn its mineral composition. Nearby UMass 

Amherst’s testing laboratory offers this service. (For more in-depth information on 

soil composition in Western Massachusetts, consult this USDA site.   

Native Plants’ Soil Requirements  

Native plants do not need soil additives when planted in their natural environment.  

What is native? The soil composition is different in Virginia than in New England, 

so what is native in Richmond will not necessarily grow well in Northampton. But 

what grows in Danbury most likely will grow well here.  

VHC is collaborating with Northampton Pollinator Pathways, which has 

extensively researched native New England plants and shrubs and how certain 

plant communities work together to support biodiversity. Many thrive even in poor 

soil, and applying fertilizer could chemically burn them or stimulate weak foliage 

growth with few flowers. 

  

https://ag.umass.edu/services/soil-plant-nutrient-testing-laboratory/ordering-information-forms
https://websoilsurvey.sc.egov.usda.gov/App/HomePage.htm)
https://grownativemass.org/Know-Your-Landscape/native-plants
https://www.wildflower.org/learn/guide-native-plant-gardening
https://www.wildflower.org/learn/guide-native-plant-gardening
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Non-native species often require large 

amounts of water, fertilizer and 

herbicides for their maintenance, and 

those that escape cultivation and become 

aggressive often out-compete native 

plants for resources. When you thinking 

about caring for native plants here are a 

few guidelines: 

Photo: Western Mass Bees  

• Water  

Native plants and shrubs require less water. Once their roots are established 

(2-3 weeks), watering requirements are minimal.  Mulch is important, as it 

helps control weeds, reduces temperature fluctuations and retains moisture. 

• Leaf Litter 

Raking or blowing leaves off our lawns and flower beds is discouraged. 

Leaves are highly beneficial to the insects, birds and animals in our gardens. 

Therefore, allowing leaves to decay naturally as part of garden 

management, is fundamentally important to soil health and to supporting 

biodiversity. The active food web and habitat created within leaf litter 

supports amphibians, reptiles and fungi. Traditional lawns, however, can 

have leaves raked off or, better yet, mowed with a mulching mower.  

There is much we can do to support biodiversity simply by choosing plants that are 

native to our environment. When we work with plant communities throughout the 

seasons to support native bees, moths, butterflies and insect microorganisms, we 

move toward becoming true partners with our environment.  

More information: 

Northampton Pollinator Pathway 

Western MA Master Gardeners  

  

https://www.wmassbees.org/
https://grownativemass.org/Great-Resources/gems-e-news/Leaving-Your-Leaves
https://grownativemass.org/Great-Resources/gems-e-news/Leaving-Your-Leaves
https://www.wmassbees.org/
https://www.wmmga.org/content.aspx?page_id=22&club_id=101643&module_id=228762
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Waste Not, Want Not: Composting for VHC -- and the Planet 
By Susan Hogan 

Like many other children growing up in post-World War II America, I was 

taught that wasting food was on a scale with murder in the second degree. My 

brother and I were repeatedly told about the “starving people” in Europe, and how 

these people would love to have our leftover green beans.   

 So, we adjusted: In the winter, while other children used carrots to decorate 

the faces of their snowmen, we used sticks. Carrots, presumably, were too valuable 

to be wasted. 

It wasn’t until college that guilt about throwing out food began to dissipate.   

Instead, I found a solution in the marvelous invention of the compost pile. 

During my sophomore year at U-Mass., I moved into a run-down farmhouse 

(without insulation) with four other students. On weekends we cut wood, cleared 

space for a vegetable garden and most importantly set up a compost pile. At last I 

realized that uneaten food could in effect be “reused.”   

Not that that first compost pile was state of the art: In fact, it was a 

rudimentary structure -- pallets surrounding a pile of hay and leaves. Food scraps 

were simply tossed in.  

 

The reward composting gives  

Somehow it worked. In the spring we dug down and found a rich, nutritious 

humus that we spread over our vegetable garden. It all seemed magical. Our 

leftover apples, weird-looking potatoes, brown bananas, failed pie crusts, coffee 

grinds  ... All turned into something extremely useful in just months.  

According to the EPA, at least 30 percent of what is currently sent to 

landfills is food waste and could instead be composted. Widespread composting 

would decrease the amount of material that is sent to landfills.     

Unfortunately, this country produces tons and tons of waste (think of those 

plastic iced-coffee cups at Starbucks). Instead, just by composting, we could easily 

reduce that waste by 30 percent. Lessening the amount of what is shipped to 

landfills could lower our carbon footprint and reduce methane gasses in the 

atmosphere.  

Do the math: According to the EPA, the average amount of trash U.S. 

residents individually produce each year is 4.9 pounds. Then there’s the landfill 
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problem: These dumping grounds are problematic and create multiple problems: 

Here in Massachusetts,  most trash is actually trucked out of state.  

 

How composting will work at VHC   

Yet composting here at VHC promises to be simple and cost effective. A 

compost pile located on the edge of our community garden will not only reduce 

waste but provide us gardeners with nutrient-rich fertilizer.    

It will also reduce the money we spend to have our food waste picked up. 

Our contractor is the local Pedal People, who literally pedal the stuff out of here on 

bikes attached to bins. Our food waste then winds up in Northampton’s municipal 

facility, where  it’s left to break down and be distributed to area farms.  

Invoices for this service arrive at VHC every three months and are paid for by 

members through a reimbursement process. 

The aim is to transfer our food-waste processing at VHC from the Pedal 

People pickup model to one in which compost bins we construct ourselves sit on 

the edge of the community garden and help enrich the soil.  

 

Properly constructed, these bins will be odor 

free and not detract visually from the 

garden. Each unit’s residents will empty 

their own buckets into the pile. And the pile 

itself will accept items ranging from fruits 

and vegetables to dairy items to coffee 

grounds. (Not permitted: meat and bones 

because the VHC compost pile will be too 

small to break them down.) 

Think about the positive result: The humus produced from our food waste 

will be a valuable resource for the gardens and support members’ dedication to a 

cleaner, healthier environment. 

 

 

 

****** 
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Far and Wide: Stories from Cohousing Communities Everywhere 

By Nancy Lowe 

(First in a series of stories about life in other cohousing communities.) 

 

Alagul 

You know those words in other languages that describe something we don’t have a 

word for in English? Here’s a word I love from the Chitral region of Pakistan, from 

the Kalasha people: Alagul. (rhymes with I’m so cool). Alagul means the kind of 

happy chaos that erupts when you have a house full of kids running around; you 

spill something; a neighbor arrives; the dog starts barking…  

 

This is a story about alagul at Lake Claire Cohousing (LCC), a small community 

community in the intown Atlanta neighborhood where I lived from 1997 to 2004.  

 

Right across from the LCC common house is the infamous Lake Claire Land Trust, 

a two-acre patch of land that some neighbors had bought from the city in the early 

’80s, when cohousing in the U.S. had barely begun. Over time LCC’s visionary 

folks transformed a wasteland of kudzu and clay into a wonderland of gardens, 

paths, a giant fire circle, stage, pavilion, sauna, koi pond, kids’ play area with sand 

and a big swing.  

 

The Land Trust grew into a semi-wild green space for respite and solace but also a 

place for play and partying. And there were animals: goats, chickens, a couple of 

emus. And some rather scruffy looking Homo sapiens.   

 

Land Trust folks and Cohousing folks traveled in different circles. Land Trust folks 

could often be found surrounding a fire circle and pounding on a djembe, or sitting 

naked in the dark in a sweat lodge. We cohousing folks might sit in circles, too, but 

ours were more likely to take place in the common house and concern the budget. 

 

https://www.lakeclairecohousing.org/
https://www.facebook.com/lcclandtrust/photos/
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Semi-wild: The Lake Claire Land Trust 

  

Common house dinners at cohousing were also a bit more civilized and somber 

than the lively Land Trust goings-on across the street. Yet I was curious. After a 

successful first year of weekly Sunday dinners at LCC, I decided it would be fun to 

add a second night of dinners and throw our doors open to the neighbors.  

 

The reaction? Brows furrowed. “You mean… Land Trust neighbors? Yup, I said. 

 

“Well,” these skeptics finally reluctantly decided, “We can give it a try.” 

  

The first dinner was a hit. It wasn’t too crowded and the drum-circle people mixed 

nicely with the budget-circle folks. By the second week, though, word got out. And 

twice as many drum-circle people showed up; I ran out of chili. I tried to 

compensate, telling everyone they could have as much cornbread as they wanted. 

Our common house got really loud.  

 

Then, toward the end of that meal, a young woman sauntered in with wavy blond 

hair and a thin flowy dress. I only half-glanced her, but there was something 

different about her. People were either crowding around her or giving her a wide 

berth. The reason seemed to be something unusual she was wearing around her 

neck. A kind of tubular scarf? What was that?  

 

Then it moved. Of its own accord. It draped itself down the front of her dress and 

slithered back upward. Finally I realized… it was a giant python.  
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Much to my delight, the 

community didn’t cancel 

the neighborhood dinners. 

But we did maintain a no-

snakes policy. After a few 

more raucous weeks, the 

novelty wore off and the 

dinners calmed down. To 

our great relief, it was the 

snake-less neighbors who 

stuck around as regulars.  

 

The allée at Lake Claire 

Cohousing, which features  

13 homes on one acre of land. 

 

We even invited some to become associate members. As for the Snake Lady, she 

never returned.  

 

But looking back, I still smile at that night of alagul. So here’s to a bit of alagul at 

Village Hill! Maybe just without the snakes. 
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VHC at Home: A ‘Tour’ of Our Future Common House 

By Dick Hasbany 

 

Nearly a dozen 

VHC’ers gathered on 

March 10 to tour the 

space that will become 

a central feature of our 

community life. We in 

the Common House 

Circle (CHC) have 

been working on 

furnishings and 

administrative tasks 

using diagrams and 

fading memories. The 

tour, led by Teri from 

Sunwood, offered us a chance to exercise our measuring tapes and stand in the 

actual space., reconciling memory with reality. Below is a taste of what our 4,000-

square-foot, fragrance-free common space will be once it opens this summer. 

 

Entryway/mailroom: Entering the south entrance, you’ll be able to sit to remove 

your boots and shoes, hang up your coat, and get your mail.  Each unit will have an 

individual locked mail box.  You will be able to mail letters and bills from our 

mailroom.   

 

Dining rooms: Turning right, you’ll enter the large dining room, lit by windows on 

two sides. Here we will eat and meet together, maybe enjoy musical concerts and 

dance parties! The CHC has purchased six large tables seating eight people each.  

On one wall will be our propane fireplace and chairs so we can sit with a cup of tea 

or coffee for a chat before the fire.  The east wall opens onto a smaller dining room 

that can be used for small groups. It will be furnished with beautiful used dining 

room furniture we found and snapped up. 
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Kitchen: The heart of everything will likely be the kitchen, an imposing food 

factory. According to Lisa, one of this room’s sponsors, the common house kitchen 

will be a bright, efficient space. “As you enter it from the Great Room,” she wrote, 

“You notice pass-through openings on each side of the doorway. Directly in front 

of you is a large island food prep counter with a sink. To your right, under several 

windows, is a long counter under which the sink and dishwasher are located. 

Behind a wall beyond this counter, on the right, is an 89"x50" enclosed pantry 

where food, dishes, and cookware will be stored.  

 

“If you walk forward from the pantry entry, you go past a doorway to the guest 

rooms and lavatories and face a large freezer. To the left of the freezer, and straight 

in front of you, is a path to another doorway that exits to the main hall. Finally, to 

the left of that doorway are the refrigerator and stoves, in that order (you can/t miss 

the enormous range hood).  

 

Continued Lisa: “The common house kitchen group is pleased to have a concrete 

sense of where the basic appliances and fixtures will be and to be able to envision 

hanging pots and pans, serving carts, a metal storage shelf, and other items in this 

space that will bring our community meals to VHC.”  

 

Children’s room: Sandwiched between the entryway and large dining room is the 

children’s room, a space Sue S. worked on. The room is L-shaped and designed to 

enable parents and friends to keep an eye on the youngsters. There are windows 

between the kids’ room and the dining room, and also windows to the patio. Sue is 

working with Freja to furnish the room appropriately for the children who will live 

at VHC, as well as their young visitors. 

 

The living room is on the building’s west side. The large living room has southern 

and western exposures and beautiful light. Residents will be tempted to sit and read 

there, hold a small meeting, or work on a puzzle. Mary is the living room sponsor 

and wrote this after the visit: “After walking through the south entrance, [you] turn 

left at the ‘node’ and walk down a short hallway to the living room.   

 

“The living room is good-sized, with large windows on two walls. There is ample 

room for a couch, two or three easy chairs, and a bookcase or two. A lovely table 

and matching chairs have been donated by two members, and may work well in the 

living room for games and puzzles. For those needing to downsize, the living room 
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is still in need of small or end tables and lamps. Before long, we’ll be able to use 

this space to visit with others, read, write or simply enjoy being in our common 

living room.” 

 

The two guest rooms will be available for VHC residents’ friends and family. 

Kathryn, our guest-room sponsor, said of these spaces: “In addition to a full bath 

that's fully accessible, our plan calls for a ‘master’ guest room with a queen-sized 

bed, closet with shelving, a bedside table, table lamp, and chair. The second 

guestroom has an L-shape, where we plan to have a double bed with table and 

lamp, and bunk beds next to a standing lamp. We can still use donations of the 

following items: curtains for 3 windows, bedside tables (2), a standing lamp, and a 

queen bed, a full bed and two twin-sized bedspreads, as well as blankets.” Anyone 

able to donate any of these items, please email Kathryn at ktracy@umass.edu.  

 

So, that’s the tour of our future common house. We’re not sure of the move-in date 

and don’t know what covid regulations will be in place. We hope the date will be 

early or mid-summer. Maybe by then the worst of the pandemic will be a memory, 

or at most a manageable annoyance. Overall, the common house has great promise, 

and the Common House Circle is working to help it live up to that promise. 

  

mailto:ktracy@umass.edu
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Recommended 
 

Books 

 

The Last Great Road Bum: A Novel 

By Héctor Tobar 

Farrar Strauss & Giroux, 2020 

Reviewed by Craig Machado 

My previous exposure to Héctor Tobar was his riveting 

account of the 2010 Chile mining disaster, Deep Down Dark: 

The Untold Stories of 33 Men Buried in  a Chilean Mine and 

the Miracle That Set Them Free. The book was turned into an 

underwhelming film in 2015 called The Thirty-Three ((48% Rotten Tomatoes 

approval score). 

The problem was that the film couldn’t convey the psychological  trauma those 

men experienced; there is so much more Tobar has brought to his book, including 

detailed portraits of the men involved and the community that supported the rescue 

effort plus the malfeasance of the mining company in putting profit over the 

miners’ lives. 

Tobar’s newest book The Last Great Road Bum is based on the real life of Joe 

Sanderson of Urbana, Illinois, a “road bum,” as he called himself, as well an 

intrepid, resourceful world traveler who fancied becoming another Hemingway but 

lacked the discipline writing requires.   

One manuscript of his did get into an editor’s hands, but Sanderson rejected the 

edits and never wrote another draft. Instead, to fund his journeys, Sanderson 

painted flagpoles and did odd jobs; his parents also sent him cash infusions 

whenever he ran low.  

Sanderson wrote numerous letters home, kept journals and unpublished novels 

which his brother Steve collected. These become the fodder for Tobar’s 

novelization of Joe’s life. Annoyingly, Tobar  includes  footnotes, some of which 

constitute made-up cheeky comments Joe might have addressed to the reader. I 

ignored them.  
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Tobar also chose to put a photo of himself on the book’s cover, perhaps to confuse 

or amuse the reader. Beyond these manipulations, however, I found the story he 

tells worthwhile. 

Its most interesting aspect is Joe’s experiences in El Salvador, where he befriended 

people in  the People’s Revolutionary Army (ERP in Spanish). He became 

“Lucas,”  taking photos and making radio recordings to document ERP’s assaults 

against government troops and military installations.  

Ultimately, Joe started to carry a rifle and use it. His gringo-accented Spanish 

became good and he could banter with the guerrilla commanders and their ragtag 

followers: young peasants and students, all of whom believed deeply in the 

justness of their cause. Yet, as Tobar points out, Joe had a habit of jumping into 

difficult and dangerous situations to test his resolve -- and probably gather material  

for his novels. Ultimately, he was killed in an ambush... 

 Why didn’t Joe get out before it was too late? How was he able to enter and leave 

El Salvador several times during a civil  war? Why didn’t his parents try to reach 

him through the American embassy? Was Joe a martyr, or just  a well-meaning 

foreigner who would never understand the complexities of a prolonged conflict?  

Also: Did he die in vain? Given what we learn in the book, Joe was fully 

committed to helping the rebels, taking a stand for justice, and perhaps finally 

leaving behind his status as a naïve gringo. 

 

From the Department of Mazel Tov 

Burning & Dodging (Black Rose Writing), Julie's second book (and first novel) -- 

will be released on December 23, with a wholly unbiased, characteristically 

eloquent blurb from VHC novelist extraordinaire, Jim Glickman. 

 

Its protagonist, Tina Gabler, is a dilettante, a would-be artist who began her adult 

life as a den mother for a communal household of Haight-Ashbury hippies, and has 

been cooking, corralling, and coordinating ever since. Now 59, she has temporarily 

separated from her partner of the past ten years and come to work for Peter Bright 

in his lavish but remote home in Ontario’s Thousand Islands. Once the prime-time 

anchor of the televised national evening news, the now aged and ailing Peter is 

trying to finish a book—a call to restore the objectivity of photojournalism. It is a 

meticulously documented exposé of iconic but staged photographs that laid the 
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foundation for the images that now defined “reality” for an increasingly lazy and 

credulous public that, Peter believes, demands stories more than facts. Tina quickly 

takes on the role of Peter’s research assistant and confidante, tracking down not 

just the provenance of the photos in his collection, but also the unidentified child 

who may have survived the Holocaust and Peter’s estranged daughter, a Cree girl 

he adopted during the notorious “Sixties Scoop Up” in Canada. But in seeking to 

find or create happy endings in the stories of other peoples’ children, she is forced 

to reexamine her relationship with her own father, and the quest for collective 

versus personal achievement that has brought her to this unsettled moment.  

As the release date draws nearer, rest assured that we'll bombard you with info 

about how to buy it, review it, share it, etc. 
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Restaurants 

JJ Brothers, in Hadley 

Reviewed by Craig Machado 

Soon upon arriving in Pioneer 

Valley, Dick and I noted the 

plethora of Mexican restaurants 

here -- and I don't mean Chipotle! 

That makes sense, given the area’s 

large Latinx population, most of 

which seems to be from Mexico 

and Central America. These folks 

also comprise the majority of workers building VHC. 

 

We stopped the other day at JJ Brothers, in the same shopping plaza as Manny's 

Appliances, and were treated to homemade plates of tacos and enchiladas. ¡Qué 

sabroso! We ate at a little table right in the store, surrounded by spices, cakes, 

cookies, packages of beans, rice and other Latin American products for sale. You 

feel like you are in Mexico. 

 

Dick bought a package of morocho, dried white corn kernels, which need an 

overnight soak. You can cook them with your favorite spices: cumin and cilantro 

are recommended -- and add other vegetables and/or meat. This corn has a 

crunchy, substantive taste, nothing like gringo yellow corn from a can. Dick also 

found “trigo pelado” or peeled wheat. When the owner rang up our lunch and saw 

our package, he said, “Tiene un sabor muy rico.” Morocho looks something like 

barley, except it’s wheat. Can't wait to try it!  

 

Streaming: Dramas 

By Joan Oleck 

The Dig (Netflix): The sensational 1938 discovery at Sutton Hoo, in Sussex, 

England, of a buried Saxon ship (600 to 700 A.D.) loaded with gorgeous gold 

artifacts, lends the backdrop to this emotion-charged drama (with real-life 

characters played by Ralph Fiennes and Carey Mulligan). It’s about greed for 

academic egos. It’s about class discrimination. It’s about our deep connections to 

history.  
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Nomadland (Hulu) An Oscar-buzzworthy story of the “nomads” who outfit vans 

and travel the American West for months at a time, eschewing material goods and 

society’s expectations. Real nomads play themselves. The fabulous Frances 

McDormand is the protagonist and one of the few fictional characters. 

Allen v. Farrow (HBO): This four-part documentary series examines in depth the 

sexual-abuse charges that have essentially brought down one of America’s most 

iconic filmmakers. Mia Farrow grieves; Woody Allen denies. A bit unbalanced but 

absorbing. 

White Tiger Netflix): A young Indian man bursting with ambition becomes a 

chauffeur for a wealthy couple (you’ll recognize Priyanka Chopra-Jones), and after 

a fatal car accident fights back against the corruption and stink of India’s nouveau 

riche and rigid class system. 

Promising Young Woman (Netflix) A young woman medical-school dropout has a 

defensible reason for acting out her revenge fantasies against young men in bars 

who pick up drunk women and take advantage. The shock factor really accelerates 

at  the end.  

Podcasts 

Renegades Born in the U.S.A. (three segments, free on Spotify): Close buddies 

Bruce Springsteen and Barack Obama discuss race, music and their lives as self-

described outsiders. So good you’ll wish you could share a beer with these two 

giants of our era.   

Apps 

Libby.org: Like Audible, only it’s free 

 

  

https://www.overdrive.com/apps/libby/
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Recipes 

Lemon-Roasted Asparagus with Roasted Goat Cheese 

 The fibrous vegetable asparagus doesn’t 

always get a lot of love but, paired with 

yummy ingredients like goat cheese, can 

be a great spring side dish for that special 

Easter or Passover dinner. The (local!) 

author of this recipe is Brittany Wood 

Nickerson. 

 

Ingredients (this dish serves four) 

2 Tbsp finely chopped chives 

2 Tbsp finely chopped fresh oregano 

2 Tbsp finely chopped fresh thyme 

2 Tbsp finely chopped pecans 

2 Tbsp plus 2 tsp olive oil 

8 oz. soft goat cheese 

Salt 

1 pd. fresh asparagus, tougher stems stripped off 

1 tsp fresh lemon juice 

 

Steps 

1. Preheat oven to 375 º. 

2. Combine the thyme, oregano and pecans in a shallow dish. 

3. Pour 2 Tbsp oil into a shallow bowl. 

4. If the goat cheese is not yet in a log shape, roll it into one 1½ to 2 inches 

diameter and flatten the ends. Cut into ½ to ¾-inch disks, making 8 total 
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pieces. If they crumble or break apart, gently press them back together. One 

at a time, dip the cheese disks into the oil, then press them into the herb 

mixture, thoroughly coating all sides. Place them on a baking sheet. Sprinkle 

with salt. 

5.  Place the asparagus on a separate baking sheet. Drizzle with 2 tsp. of the oil 

and 2 tsp. lemon juice. Add a sprinkle of salt and roll them on the sheet until 

they’re coated. 

6. Put the asparagus in the oven to bake. After five minutes, add the sheet of 

cheese and bake 5 minutes longer until the asparagus is bright green and 

cooked through but still has a nice crunch, and the cheese begins to sizzle 

and the center is soft . 

7. Let cool 3 to 5 minutes, then use a spatula to carefully remove the disks 

from the baking sheet. Arrange on a platter with the asparagus and serve. 

(From The Herbalist’s Kitchen – recipe submitted by Maital) 

 

Circle Reports 

Work Circle 

Work is preparing for The Transition by examining two areas: 1) Creating new 

Aims that will emphasize the equitable distribution of work among all VHC 

members; and 2) Reaffirming (in policies subject to a three-month review) the 7 to 

10 hours per month work expectation, with attendance at general and members’ 

meetings not counting for this time unless someone is presenting or sharing a 

project, or helping to run the meeting. Time spent attending and presenting in sub- 

and main circles doesn’t count, either. 

 

Work, in the future, will be helping circles be adequately staffed to: carry out their 

priorities when their membership lists change, when a seasonal demand develops, 

or when someone is temporarily unable to contribute. -- Jim 

 

Common House Circle 

The current guess for the common house opening is early July. To get ready for 

that rapidly approaching date, the Common House Circle has stepped up its efforts 

to furnish the rooms appropriately (see the tour article in this newsletter).  Soon-to-

be residents are contacting us nearly every day with possible donations  

 



21 
 

When we learn of a potential one, we try to determine if the item fits into the 

common house dimensionally and esthetically, whether it is safe for a building that 

welcomes children and variously abled people, and whether it is 

hypoallergenic. We ask for photos. The opening date will also bring some new 

tasks to be addressed. We have established helping circles, to develop policies 

related to food and the kitchen, and one related to programming for the community 

-- one day expanding to the broader Village Hill community and the general 

public. -- Dick 

 

Marketing/Membership Circles -- Changes 

 

Once all units are sold, the proposed new Outreach and Orientation Circle will 

replace the current Marketing circle and Membership circle. Its domain will be 

both outward and inward-facing, comprising all efforts to attract new members and 

manage the transition between departing and new members. To that end, it will 

develop policies for transferring ownership of VHC homes, develop and maintain a 

robust waiting list of prospective and future members, and facilitate the orientation 

and integration for new members and residents. – Julie 

 

IDEA Circle 

 

Under discussion are the following issues: 

 

• Safety -- It has been decided that IDEA’s domain covers advice and 

consultation. When it comes to specific issues regarding safety needs (e.g., 

food prep training, lights, handrails, a defibrillator and fire extinguisher), 

IDEA can advise and/or consult with the circle under whose domain the 

issue falls. That circle will research and make a decision regarding that 

safety issue. 

• Garden -- IDEA will work with the Garden Circle to ensure that there will 

be some access for all. 

• Transition -- Information will be provided to ensure a smooth transition 

from Sunwood to a member-only VHC. 

• Handicap parking--  IDEA will follow up on the number of spots needed, 

their placement, and the addition of easily visible designation signs for 

handicap spots. 

 

Conversations are ongoing about how to make VHC more diverse. -- Laura 
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Save the Date 

• April Members Meeting: April 18, 10:30 a.m. 

• National Cohousing Open House Day at VHC: April 24 (online). Zoom 

sessions 11-12 pm and 2-3, with video visits inside members’ houses. 

• The Oscars: April 25 

 

Bye-bye, winter! (and, by the way, did you lose a glove?) 

 


