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A MESSAGE FROM MAYOR FULLMER
Wishing you a Merry Christmas and all the best
during this incredible holiday season! Vineyard
Kindness Week and Thanksgiving have sparked
the momentum for charity in Vineyard. May
we fill the air with love and appreciation for
each other this generous season as we look to
shape our hopes for the future.
We want to thank Chris Judd and John Earnest
for their years of service and dedication to our
community on the City Council. It has been
a rewarding experience to serve with them
in many ways, and I treasure the change and
impact they’ve given to make our community a
better place to live.
Equally, gratitude fills my heart for our City
staff, our labor force, and emergency workers
who have served our communities over the
years, are helping to shape the beautiful place
we all call home. Such remarkable individuals
helping to guide our paths as we take shape as
a rising city in the Valley.
Welcome to Mardi Sifuentes and Amber
Rasmussen as new City Council Members for
the people of Vineyard, and a warm thank you
to all those that threw their names in to serve
our neighbors and beautiful community.

We hope you find some time to explore Utah
Valley in Vineyard during this festive time—
whether its to go snow shoeing or cross
country skiing, sled at Vineyard Grove Park,
find a seat at the movies at the Megaplex,
grab a hot cocoa or tea, or pick up some wings
at ‘Bout Time— we are happy you are here
celebrating.
Please join Vineyard’s tree lighting ceremony
on December 10th in Penny Springs Park from
5-6pm. There will be a Christmas walk, hot
chocolate, and a place to drop off letters to
Santa.
During this heart warming season, Vineyard
is participating in a Sub for Santa program to
help bring toys, clothes and books to families
in need. You can participate by calling our city
offices or following our social media sites.
I’m grateful for the opportunity to serve such
an incredible city. I have a true love for the
people of this community and region, and
I’m proud to call Vineyard home. Together,
with the city council and staff, from our
families to yours, we wish you and your
loved ones a joyful holiday season and
a very happy and prosperous New Year.

As change remains constant in Vineyard, it
is my pleasure to report that Vineyard has
enjoyed an incredible return from the 2020
Pandemic. As the market changes, and the
greater economy seeks to find level ground,
Vineyard moves forward in growth and
regional development.
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GOV 101
PROPERTY TAXES
Clean water, excellent schools, and a safe
community are some of the basic needs of
every city. Did you know that as residents you
are helping make these basic needs happen
in Vineyard? Vineyard is a growing city and, as
the city staff, we want to provide our residents
will all the services that make Vineyard a great
place to live. Property tax is one way the city
can pay for the variety of services residents
enjoy in Vineyard.
Your property tax is funding services provided
by Utah County, Vineyard City, Alpine School
District, and Central Utah Water Conservation
District (CUWCD). Each of these organizations
receives a percentage of Vineyard property
taxes to provide some foundational city
needs. Utah County receives 10%, Vineyard
City receives 28%, Alpine School District
receives 58%, and Central Utah Water District
receives 4%. We rely so much on the services
each of these organizations provides and as
residents you are helping make these services
a possibility in Vineyard.

Water Conservation District receives $76.90.
Your property tax is being used to create a
community in Vineyard from the city, county,
school, and water services.
So how is property tax decided for each home?
The Utah County Assessor sets the value of
your homes. For Vineyard, 55% of the value
of your home is taxable. For example, the
median home value in Vineyard is $400,000
so 55% of that value is $220,000. That 55%
or $220,000, in the example, is taxable in
Vineyard. That taxable value is then used
within the four organizations described earlier.
Separating your property taxes into these four
organizations helps Vineyard continue to grow
into the city our residents need. For additional
information about the budget, please click
here.
By Heather Shurtliff- Vineyard City Staff

The services provided by these four
organizations helps make Vineyard the
beautiful, growing city it is. In total, if
$2,563.22 is paid in property taxes, it is
separated into each organization based
on the percentages mentioned above.
Specifically, Utah County receives $179.43,
Vineyard City receives $768.97, Alpine School
District receives $1,537.92, and Central Utah
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RSVP HERE

PBS READING CHALLENGE
Did you participate in PBS Utah’s November Reading Challenge? We have two prizes for you!
Step 1: Visit this link between Nov. 30 and Dec. 15. to receive your Utah Adventure Pass from
PBS Utah. Step 2: Visit the link HERE to receive information and a ticket to Vineyard’s Super
Science Saturday on Jan. 22
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CROSSING GUARD SAFETY

Meet Vineyard City’s Crossing Guards! These friendly folks work hard to help Vineyard’s
children get to and from school safely. Please follow their instructions, stop when they ask you
to, and slow down and proceed with caution through intersections near our schools.

OUR HERITAGE

WALTER’S WAY
Have you seen our new street sign? We are proud to honor Walter Holdaway, one of the
founding fathers of Vineyard with this sign at the entrance of Lakeview Drive.
READ MORE ABOUT WALTER’S LEGACY HERE
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SPONSORS
With the new year approaching, Vineyard is on the look out
for new sponsors for our ever growing list of events and
recreation programs! Vineyard City is rapidly growing and
our events and programs are the perfect opportunity to
reach our residents and the surrounding communities! If
you are interested in supporting our programs for the year
2022, please contact Brian or Anna at 801-226-1929. Email
at annan@vineyardutah.org or brianv@vineyardutah.org.
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EVERYDAYSTRONG MESSAGE
When your boss provides harsh feedback on a report you wrote, are you eager to jump back
in on another project with them? If the other parents at the classroom party laugh at your
storebought cookies when they clearly spent hours on their Instagram-worthy sugar cookies,
are you going to sign up to bring a treat again? Of course not.
It’s hard to remember that our kiddos feel the same way. These kids are young and don’t yet
have the shame resiliency to process and grow from the small traumas we experience in life.
Every time someone laughs at their drawing, stares at the awkward way they shoot a
basketball, draws attention to a poor grade--that could cause deep emotions of shame that
our kids might not be able to quickly bounce back from.
The result? Performance anxiety.
In order to avoid the shameful feelings of failure and disappointment, they subconsciously
avoid the very thing they don’t feel confident in doing. Consider for a moment. Your child’s
severe procrastination may be rooted in unprocessed experiences surrounding these hard
emotions. So, how you be that safe space?
In this week’s episode of the EveryDay Strong podcast, we talk with therapist Derek Larsen
about how perfectionism and past experiences can harm our children’s abilities to perform
well at school. Check it out now to see how you can become a safe space for your kids to fail
and grow.
Podcast Episode Here!
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VINEYARD
RECREEATION

YOUTH JR JAZZ
BASKETBALL LEAGUE
SEASON: JANUARY 8 - MARCH 12

Participants can expect to hear from
their Coach(es) by Saturday, December
11th
*Limited spots available in 2nd Grade
COED, 3rd Grade BOYS, and 3rd-4th
Grade GIRLS Divisions*
**Registration: $79**

TODDLER SPORTS
CLINIC SERIES
SEASON: JANUARY 4 - 27
OR
FEBRURARY 1ST-24TH

3:30 PM Tuesday & Thursdays
$49 for 6 Clinics, 45 minutes each
Basic skills to be taught in following sports:
basketball, soccer, t-ball, and football

*Limited spots available in 3 Year Old
February Clinic Sessions*
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WINTER SAFETY

As winter approaches, we’d like to remind you to slow down and drive according to conditions.
Snowplows will be out clearing the roads. Remember to follow Vineyard City’s parking
ordinance when there’s snow on the ground. Anytime snow is present, there is no street
parking. This includes motor vehicle, non-motorized vehicles, non-road vehicles or junk
vehicles. You could receive a ticket and/or your vehicle could be towed at your expense. Please
give the snowplows room to remove the snow.
As always, if you see something suspicious, please call dispatch at 801-794-3970. If it’s an
emergency, call 911. Be safe and have a great holiday season! Remember to slow down and
proceed with caution through intersections near our schools.
							

Utah County Sheriff’s Office Vineyard Division

STREET LIGHT OUTAGES
Have you noticed if any of the streetlights in your neighborhood are out? To report a
streetlight outage, visit our website HERE. This will take you to an interactive map where you
can report exactly which light needs to be fixed. When you select your light, an email window
will pop up and you can send an email directly to our streetlight contractor. This is the
quickest and easiest way to report streetlight outages.
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ELECTION RESULTS
UTAH RENT RELIEF
Are you struggling to pay rent? You may qualify for help
through the Emergency Rental Assistance program. This
program helps renters who are unable to pay their rent
and utilities due to circumstances related to COVID-19.
Expenses from March 13, 2020, to December 31, 2021, may
be covered.

NON-EMERGENCY POLICE
801-794-3970

ROCKY MOUNTAIN POWER
888-221-7070

VINEYARD CITY OFFICE
801-226-1929

NON-EMERGENCY FIRE/EMS
801-229-7070

DOMINION ENERGY
800-323-5517

POST OFFICE
801-802-7141
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VINEYARD 2021
TRASH & RECYCLE CALENDAR

Recycle Day
Trash Day
Holiday

NEW SCHEDULE EFFECTIVE 2/15/21

Trash & Recycle Day
Trash Day ONLY

• If a holiday (only those shown above on calendar) falls on a weekday, service will be delayed one day following the holiday.
• Recycle containers that have trash in them will NOT be dumped as recycling and called into the city.
• All containers MUST be placed outside by 7 a.m.
• Containers should be placed in the street with the wheels against the curb or within 2 feet of blacktop
with the front of the container facing the street.
• The container must be placed 4 feet apart from other containers and 8 feet from mailboxes, poles, fences, trees, or parked vehicles for easy access.
• Please break down cardboard boxes. For more information please call (801)924-8500
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WINTER NEWSLETTER
Meet the Gardeners
Winter Recipes
Sustainble Gift Ideas
Botanical Assessments

READ MORE
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COMMUNITY GARDEN NEWSLETTER

With winter upon us, there is a look of emptiness in our
landscapes. There is still much that can be done to
immerse yourself in the plant world, however, such as
reviewing gardening books and learning materials,
planning next year's garden, caring for houseplants, and
more. We hope this edition of our newsletter will inspire
a sense of community and warmth. Try some favorite
recipes, make some thoughtful gifts, and keep the spirit
of gardening alive!

-AMBER RASMUSSEN

Planting Schedule for the Wasatch Front
02
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We are so happy to be involved in the community
garden this year and can't wait for it to expand!
Vineyard homes have some tiny yards, so we are
limited on how much gardening can be done in
our own backyard. Having the community garden
spot has given my family more space to grow
vegetables and herbs. We are new to gardening,
but love to bring our children to the garden and
have them help with planting and harvesting. My
children have enjoyed finding these vegetables on
their dinner table and we share with our
neighbors. We also enjoy looking at the other
garden spots and seeing what is growing well and
the many different varieties of vegetables, like
purple basil and purple beans. We have learned
about squash bugs which destroyed our yellow
squash, pie pumpkin, crenshaw melon, and
cucumber plants even though we were diligent in
trying to rid the plants of eggs and adult bugs.
Having a community garden is such a wonderful
benefit to living here in Vineyard. Promoting
healthy habits such as sports, walking trails, and
fresh produce is just doing what is right for a
growing community and we are grateful that the
city of Vineyard is supporting this. This is just the
first year and we look forward to supporting these
efforts and its growth in the future.
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I've had a great time with my
community garden box this summer.
It's really not taken that much time
after the initial planting, and has given
me the chance to experiment with
some new types of vegetables. It's also
nice to know where the food I've grown
there came from, and exactly what's
been done to it before I eat it.
A few people at the park have stopped
by and asked about the garden while
I've been working in my box. None of
them had heard about it, but they've
all been excited that this is happening.
I am, too. It's a great program for our
community and will be even better
when it expands so more people can
enjoy it.
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We wanted a community garden plot
because I grew up in a small farming
town and missed having fresh grown
produce available daily to us and my
husband grew up gardening. Seeing as
we live in apartment buildings, the
only way we could have a garden is
through a community garden. We have
loved the community garden and the
ease of the entire process. The city had
already set up the garden boxes and a
drip system so it has just been up to us
to plant, and occasionally water and
weed. What having a community
garden means for our community is
that we appreciate fresh food and
want to give everyone an opportunity
to learn self-reliance and new skills.
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01 Pisto Spanish

Ratatoullie

2 TBSP OLIVE OIL EXTRA VIRGIN TO SAUTE VEGGIES
1/2 VIDALIA ONION OR SMALL SPANISH ONION, CHOPPED
3 CLOVES GARLIC, PEELED AND DICED SMALL
1 LARGE EGGPLANT, DICED SMALL
2 MEDIUM ZUCCHINI, DICED SMALL
1 RED BELL PEPPER, DICED SMALL
1 GREEN BELL PEPPER, DICED SMALL
1 POBLANO PEPPER, DICED SMALL (OPTIONAL)
8 MEDIUM-SIZE TOMATOES LIKE "ON THE WINE" OR
"ROMA", PEELED AND DICED SMALL
1 TBSP VINEGAR
PINCH OF DRY PARSLEY
SALT & PEPPER TO TASTE

Preheat olive oil in a Dutch-oven or a stockpot
pan with a lid, on a moderate heat.
Sauté onions for 5 minutes, uncovered.
Add chopped garlic and sauté for few more
minutes with the onions Add peppers to the
onion/garlic mix and cook for 5 minutes.
Reduce the heat to low, add zucchini,
eggplant and tomatoes, a little bit of salt and
pepper and put the lid on the pot. Cook
covered for about 30 minutes, stirring it
occasionally. Check for seasoning and adjust
with salt and pepper as needed. Add vinegar
and parsley and mix all together.
Place it in a serving bowl, drizzle extra virgin
olive oil sprinkle on some parsley and serve
with bread. Enjoy!
Serving ideas:

PISTO MANCHEGO IS A CLASSIC SPANISH DISH THAT
INCORPORATES FRESH MEDITERRANEAN VEGETABLES LIKE
PEPPERS, ONIONS, TOMATOES, CROQUETTES (ZUCCHINI) AND
SOMETIMES EVEN EGGPLANT. IT IS SIMMERED ON LOW AND
SLOWLY IN A TOMATO OLIVE OIL SAUCE. SOMETIMES IT IS
CALLED SPANISH RATATOUILLE.

02 Norwegian

Betasuppe

32 OZ BEEF STOCK
12 OZ LIB SMOKED KIELBASA SAUSAGE, QUARTERED AND
SLICED
4-5 MEDIUM POTATOES, DICED
4 MEDIUM CARROTS, SLICED
1 SMALL RUTABAGA, PEELED AND DICED
1 CELERIAC (CELERY ROOT), PEELED AND DICED
1 WHOLE SPRING FRESH THYME
SALT AND PEPPER TO TASTE

Pour beef broth into a large pot, add
potatoes, carrots, leeks,
rutabaga, celeriac and thyme. Bring to
a boil, then reduce
heat to a low heat and let simmer until
vegetables have
softened (about 20-25 minutes.)
While vegetables are cooking, cook
sliced sausages in a pan
until browned. Once the vegetables are
cooked, add the
sausages to the vegetables and broth.
Remove thyme sprig, season to taste
with salt and pepper.
Serve with thin flatbread, or a slice of
bread and butter.

NORWEGIAN FOOD USES A LOT OF ROOT VEGETABLES BECAUSE
THEY CAN BE PRESERVED THROUGH THE WINTER. THIS TYPICAL
"PEASANT FOOD" USES INEXPENSIVE PRODUCE THAT IS IN
SEASON AND AVAILABLE TO EVERYONE.
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03 Christmas

Party- In a Bowl

1 CUP ORZO – COOKED & DRAINED (COOL)
1 CUP LARGE COUSCOUS – COOKED & DRAINED (COOL)
2 CUP COOKED QUINOA– COOKED & DRAINED (COOL)
½ CUP GREEN ONION - CHOPPED
½ CUP OF NUTS (I LIKE SILVERED ALMONDS, BUT PRETTY
MUCH YOUR CHOICE)
½ CUP SUNFLOWER SEEDS
½ RED BELL PEPPER - CHOPPED FINE
¼ CUP GOLDEN RAISINS
¼ CUP DRIED CRANBERRIES
½ CUP POMEGRANATE SEEDS
FOR THE DRESSING:
¼ CUP LEMON FLAX OIL OR SESAME OIL (½ THE AMOUNT OF
FLAX OIL) OR TRUFFLE OIL
¼ CUP OLIVE OIL OF YOUR CHOICE, EXTRA VIRGIN IS MY
PREFERENCE
¼ CUP SWEETENER OF YOUR CHOICE (AGAVE, HONEY, MAPLE,
ETC.) *
¼ CUP WHITE BALSAMIC VINEGAR
½ TEASPOON SALT
BLACK PEPPER TO TASTE
¼ TEASPOON NUTMEG OPTIONAL

04 Pizza Sauce
12 MEDIUM TOMATES
FRESH BASIL
FRESH OREGANO
½ CUP OF OLIVE OIL
SPLASH OF VINEGAR
1 TBSP SUGAR
2 TSP OF SALT

Dice the tomatoes. In a separate dish,
finely chop the basil leaves and the
oregano. Add oil to the pan, pure
tomatoes in blender and add to the
heated oil, stir in the sugar and salt.
Cover with lid to let it simmer. Add
Basil and oregano and let it cook.

Mix all the ingredients in a bowl and enjoy
chilled.
Tips:
The secret to this salad is the mixture of colors, flavors, and
textures. Anything that enhances those, would be a perfect
addition.
Toss with a bit of olive oil all the grains and pasta to avoid
them sticking and let cool them off well.
Optional ingredients: Amaranth, wheat, barley, other dried
berries of your choice, nuts of your choice.
*On the sweetener I have replaced it with diced apples
(tossed with a lemon to avoid oxidizing)
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05 Coconut Flan
FLAN INGREDIENTS 10 OZ SWEETENED CONDENSED MILK
3 EGGS
12 OZ EVAPORATED MILK
7 OZ COCONUT CREAM - ANY TYPE
CARAMEL INGREDIENTS:
1 CUP SUGAR
1/4 CUP WATER (OPTIONAL)
*TOPING INGREDIENTS:
OPTIONAL:
YOUR CHOICE OF BERRIES: STRAWBERRIES,
BLACKBERRIES, BLUEBERRIES, OR RASPBERRIES
SLICED PEACHES
MARASCHINO CHERRIES
MINT LEAF (FOR GARNISH)
WHIPPED CREAM

TIP!
Double boiler or hot water bath: For the
ramekin, you can use a roasting pan,
whereas for a single pan, you will need to
make sure the pan you pour the flan into
can be place inside another pan (bigger)
where water can surround the flan pa

Preheat oven to 325 degrees. To make the caramel: I just make it with melted sugar
(for smokier flavor, let it toast a bit more but don't burn it). The recipe that I found had
said to "combine the sugar and water in a medium saucepan and cook over high heat,
without stirring, until it darkens to amber." Makes sure to pour the caramel right away
into the dishes that you are using, or it will solidify when cool off and you would not be
able to work with it
For custard: Put all the flan ingredients into a blender (condensed milk, eggs,
evaporated milk, and coconut cream), mix well. Pour the mixture into the container of
choice. You will need to cover each container with aluminum paper before adding the
water to the water bath. Put the pan into a preheated oven and bake in the water bath
for 25 minutes or until cooked all the way.
You will bake the flan pan in a water bath (or double boiler) by filling the pan only 1/3
way with hot water and cooking it for 25 minutes.
Cool before serving, better if it cools overnight in the fridge as the caramel will turn
more liquid and the un-molding should be easier.
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REUSE, RECYCLE, REWRAP!
Have you ever been gifted something that
looked too beautiful to unwrap? Save the
high quality, durable wrapping paper from
holidays past and give it another life. Boxes,
bows, ribbons, twine, and tissue paper are
all accessories that can be recycled time
and time again. Add to your collection of
tissue paper, dust bags, and boxes
throughout the year - you may be surprised
by how reusable some of your online
shopping packaging might be.

GET CRAFTY!
If your collection of grocery bags includes
paper bags, now’s the time to bring them out
and use them as wrapping paper. Save your
gently used paper bags, cut them open, and
add some doodles. The best part about
grocery paper bags is that they are thick and
durable; use marker or paint to add a personal
touch on the empty side. Get the kids involved
for craft night!

FOR THE VINTAGE SHOPPER

IN THE MOOD FOR NEW?

If you’re a lover of antiquing and vintage
goods, share your passion by wrapping
your gifts with repurposed items. Some old
book pages, old maps, and scarves can
instantly add a unique charm to a gift. How
about using an old postcard as a gift tag?
Peruse your local second-hand store or
your favourite antique shops, and make
your gifts memorable this season.

Invest in some tasteful reusable gift bags.
Wine bags or canvas bags with drawstrings
can come in various shapes and sizes, and
are a perfect solution for the odd-shaped
presents. Fill the bags with goodies for an
alternative take on the traditional stocking.
It’s quick, easy, and hassle-free!
on.
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THANK YOU TO
OREM COMMUNITY
HOSPITAL FOR THEIR
SPONSORSHIP OF
THE COMMUNITY
GARDEN!

09

COMMUNITY GARDEN NEWSLETTER

10

COMMUNITY GARDEN NEWSLETTER

11

OUR WEBSITE

FACEBOOK

N
NEC
O
C
T
Y
ED
A
T
!
S

