
 
  Dill and Cilantro 

Walnut Dill Pesto 

 1 cup walnut halves/pieces 

 1 bunch dill, thicker stems lightly 

chopped (approx 1 cup) 

 Juice of 1 lemon 

 3 tablespoons olive oil, more if 

needed 

 Salt and pepper, to taste 

Pulse all in food processor or blender 

until desired consistency is reached.  If 

you like it rough and chunky, keep it 

that way!  Add parmesan if wanted, or a 

bit of rosemary to up the herbal notes.   

This goes great with couscous or quinoa 

and light grilled meats, or mixed in with 

roasted baby potatoes, or on your 

favorite morning egg dish.  

 

 

First Rain Farm is a no-till, certified organic farm in the foothills of the Sierra 

Nevada mountains just two miles from downtown Nevada City. Their farm 

name comes from a deep appreciation of one of the most important events in 

our area every year - the First Rain in the fall, after our hot and dry 

summer!  At First Rain Farm they strive to steward their fields and the 

surrounding areas in a way that maintains or improves the health of the land. 

Their herd of over 100 goats help to manage vegetation and provide milk and 

meat for the community. Compost, another product created by having goats,  

provides 100 percent of the fertility needs for 

the production of their crops!  They grow a very 

large variety of fruits and vegetables, including 

blueberries, blackberries, greens, peppers, 

tomatoes and potatoes. You can buy the food 

they grow through their farm CSA, at the 

Nevada City Farmers Market, and at BriarPatch 

Food Co-op. Their produce is also featured at 

eight local restaurants including Three Forks 

Bakery and Brewery, Heartwood, Holbrooke 

and Twelve 28 Kitchen. Learn more 

at www.firstrainfarm.com. 

 

7500 students in Western 

Nevada County will 

sample dill and cilantro 

this month through 

Sierra Harvest’s Farm to 

School Program! 

This month we have two things to taste for Harvest of the Month: 

dill and cilantro 

Did you know that these herbs are cousins? It’s true! What 

observations can you make about how they are similar and different? 

Harvest of the Month is sponsored by 

 

 

If your student is eligible for free/reduced school 

meals you likely qualify for CalFresh, which can help 

you afford healthy and nutritious food: 

C4Yourself.com 

 
Farmers Kat and Tim  

at First Rain Farm 

 

cilantro 
 

dill 

http://www.firstrainfarm.com/


Cilantro Fun Facts  
Cilantro is the leaves of the coriander plant.  When the seeds of the plant are dried 
and ground they are referred to as coriander. 
 
Cilantro is popular in many cuisines around the world including Asia, India, North 
Africa, and Latin America. In fact, cilantro is the most widely used, aromatic leafy 
herb in the world!   
 
Cilantro is also one of the world’s oldest herbs and has been used since ancient 

times. The seeds of the plant, coriander, have even been found in ancient Egyptian 

tombs and archaeological finds dating back 6,000-8,000 years ago! 

Although the leaves and dried seeds are most commonly used in cooking, the entire cilantro plant is edible. The stems of 

the plant also have a strong flavor and are commonly used in dishes like Thai curry pastes and soups. 

Cilantro leaves are a great source of vitamins A, C and K- antioxidants that help keep your immune system strong as well 

as your eyes, skin, and bones.  Coriander seeds have lower vitamin levels but also provide fiber and several minerals like 

calcium, potassium, iron, magnesium and manganese.   

Dill Fun Facts 

Dill originally grew wild in Southern Europe through Western Asia.   

Remnants of dill were found in Swiss Neolithic settlements dating back to 400 

BCE. 

Extensively used by the ancient Greeks and Romans, dill was used by 

Hippocrates, the father of medicine, in a recipe for cleaning the mouth.   

The name “dill” comes from the Old Norse word “dilla,” which means to soothe, 

and it has been used since ancient times to treat digestive difficulties.   

Dill is most widely known as one of the main flavor in pickled cucumbers -- in the 

United States we know them as dill pickles!  Dill is also the ingredient key to giving ranch dressing its unique flavor. 

Fresh dill is very low in calories and is a good source of vitamin C, manganese, and vitamin A.   

Cousin Corner 

Both dill and cilantro are members of the Apiaceae family, which includes many 

more cousins such as celery, carrots, and parsley.  

Do you have a cousin who looks like you? Cilantro looks so much like its cousin flat 

leaf parsley, it can be difficult to tell them apart. Can you tell which one this is? 

(hint: you didn’t taste it today) 
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Flowering dill 

 

 

 


