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Save the Date!
Our annual Benefit will
take place at St. Ignatius
College Prep in Chicago
on December 8, 2012 the Farm’s 8th birthday!
Enjoy drinks, desserts, a
silent auction, and best
of all, time with your
friends from the Farm!
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Bethlehem Farm
P.O. Box 415
Talcott, WV 24981

Population Friendly
by Bridget

When we count our blessings here at
the Farm, our friendship with neighbors
Richard and Sharon Hypes is among
the greatest. If you have been to the
Farm, you may have driven by their
family land on Clayton Road, marked
with a sign that reads “Hypesville:
Population Friendly”. Richard is a
semi-retired
contractor;
Sharon,
along with her sister-in-law, produces
beautiful dried flower arrangements
which can be found at Tamarack, a
popular tourist destination that sells
Sharon and R
ichard Hypes
crafts made by juried WV artisans.
The Hypeses also farm, hunt, and produce much of their own food.
Richard and Sharon have been good neighbors since the time of the Catholic Worker farm that
preceded Bethlehem Farm. Richard even helped lay the cinderblocks for the big log house when it
was built in 1991. Their friendship with Bethlehem Farm grew closer in 2009 when Richard led the
Caretakers in putting a new metal roof on our house in preparation for the installation of the solar
panels. Since that time, Richard and Sharon have been regulars at group week Community Night
dinners. Many volunteers (including me!) have had their first taste of venison because the Hypeses
brought along their venison steak and gravy. Many have also enjoyed listening to Richard play guitar.
(continued on page 2)

Sacrificing the Mountaintop

by Moira

On Memorial Day, Keeper of the
Mountains activist Larry Gibson shaved
my head as a protest against Mountaintop
Removal coal mining on the steps of West
Virginia’s capitol building. My participation
in this traditional act of mourning stemmed
from my Catholic faith.
Mountaintop Removal coal mining (MTR)
is just what it sounds like: the forest growing
on top of a mountain is pushed into
neighboring valleys, burying streams and
destroying both ecosystems. The mountain
A mountaintop removal site
is systematically levelled as coal seams are
exposed by massive amounts of explosives. The coal is collected by bulldozers 22 stories high,
then “washed” - and the resulting sludge (which is full of toxic chemicals like arsenic, mercury,
and lead) is stored in “ponds”, where it gradually leaches into the groundwater. People in the
surrounding communities are 50% more likely to die of cancer and 42% more likely to be born
with birth defects than other people in Appalachia (ilovemountains.org). If a sludge dam
breaks, entire towns can be buried and waterways polluted for hundreds of miles.
Something is wrong with this picture. As Christians, we are called to honor the dignity
of all people, who are made in the image of God, and to care for creation as God’s stewards.
(continued on page 3)
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Many thanks to our
2012 Summer Servants!
Brent Brown
Veronica Bustoz
Jenna Cucco
Michael Deines
Colleen Doyle
Alice Foreman
Paul Gawlas
Rachel Kraus
Lauren LaCoy
Jay Michonski
Karl & Robert Oberle
Elizabeth Reid
Dan & Ann Ruggaber
Tim Shovlin
Mamie Smith
Richard Storey
Katie Wiggins
Ana Wright

SAUSAGE EGG STRATA
Saturday breakfast at the Farm!
1/2 lb ground or sliced sausage
1 c chopped bell pepper
2 c chopped onion
8 c cubed bread
8 eggs
3 c whole milk
1 Tbsp dried oregano
1/2 tsp salt
1/2 tsp pepper
21/2 c grated cheese
1. Cook sausage in a skillet; set aside.
2. Cook peppers and onions together in
a skillet; set aside.
3. In a large bowl, beat together eggs,
milk, and spices. Mix in the cheese.
4. Add sausage, vegetables, and bread to
the bowl, and stir until bread is soaked.
5. Bake uncovered at 350° F in a buttered
9x13” pan for 1 hour.
Recipe courtesy of Mary Ellen Fitts and Peg Lewis

HYPESES (continued from page 1)
They enjoy meeting and visiting with volunteers from all over the country
because, as Richard says, “No matter how much you think you know, you can always
learn something different.”
That humble attitude is one of the most impressive things about the
Hypeses. They are far more experienced than we are with many of the handson skills that we practice at the Farm, but they are always willing to trade ideas
and are truly interested in what we have to say. Fortunately for the Farm, they
are also very willing to teach! Richard has patiently taught Caretakers a wide
range of construction skills and has answered questions about everything from
tractors to electrical systems. He operates a sawmill at Hypesville, and generously
provides us with sawdust and wood shavings for compost and animal bedding,
as well as with slab wood for fires in our wood stove. As Richard says, “I just try to
be a good neighbor like neighbors should be. I’m not one to be a goody-goody
on Sunday but treat people wrong the rest of the week.” For this we are grateful.

MEET OUR NEW BOARD MEMBERS
Adam Fischer
Tinley Park, IL
Business Analyst
“I have been blessed to be able to support the vision of
the Farm through various means. It is truly remarkable
to find a community of young men and women who
want to live the Gospel in
such a bold way.”
Scott McNelis
Cleveland, OH
Hotel Manager
“I have truly been fortunate to see the Farm from
almost every angle...I have great memories of the
Farm’s beginnings, as well as high hopes for its
future.”
Joan Schouten
Wheaton, IL
City Procurement Officer
“It was community that brought me and my children to
the farm...the desire to connect with others, to welcome
strangers, to nurture belonging has influenced my
academics, my volunteering, my profession, and my
parenting.”
Jake Teitgen
Indianapolis, IN
Youth Minister
“My favorite Farm activities include scything the hill,
winning scavenger hunts, happening upon an oddlyplaced St. Joseph statue, praying, and striking fear
into the hearts of would-be late-night cow tippers.”
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MOUNTAINTOP REMOVAL (continued from page 1)
But how do we respond when an issue seems so overwhelming that we don’t even know where to start?
Praying for guidance is great place to start. God has a way of gently nudging us in the right direction through
casual conversation, or even (in this case) through Facebook. My friend Sheila sent me a Facebook invite to
“Women Against Mountaintop Removal”. As I read the event description,
I was moved by the courage and ingenuity of the organizers and the
beautiful symbolism of removing their “mountaintops” to stand in solidarity
with the mountains and the communities suffering as a result of MTR.
As the Catechism puts it, laypeople “seek the kingdom
of God by engaging temporal affairs and directing
them according to God’s will” (Catechism of the Catholic
Church, 898). Through our baptism, we participate in
Christ’s mission and ministry as priest, prophet, and
king. Shaving my head has been one way to experience
these roles. As priests, we offer up the sacrifice of
Before
our actions to God, who sanctifies them as we work
to build God’s Kingdom on earth. As prophets, we speak God’s Word to the world by
engaging the issues of the day as a voice for justice, peace, and wholeness. And as kings,
we are entrusted with the stewardship of all of creation by the true King. Has shaving
After
my head stopped Mountaintop Removal? No. But sharing my story with you could.
“By uniting their forces, let the laity so remedy the institutions and conditions of the world when the latter are
an inducement to sin, that these may be conformed to the norms of justice, favoring rather than hindering the
practice of virtue. By so doing, they will impregnate culture and human works with a moral value.” (CCC, 909)
Learn more about MTR at www.ilovemountains.org.
This catechesis and reflection section is made possible by a grant from the Our Sunday Visitor Institute.

PROJECT UPDATES
by Laura

Since 2012 began, Bethlehem Farm has hosted 347
volunteers over 15 group weeks. With this many hands, we’ve
been able to fulfill many requests for home repair through our
“Repairing Homes, Renewing Communities” program. We’ve
also sent volunteers to serve with other local organizations like
Loaves and Fishes, Wellspring of Greenbrier, Beyond Wishes
Therapeutic Riding Program, and the National Park Service.
So what’s been keeping volunteer hands busy? Back
in January, volunteers were crawling under Madonna’s home
to insulate her floor and heating ducts. Norma needed some
ceiling and underpinning repairs, and we worked with our
neighbor Richard Hypes on Frances’ trailer. In March and April,
we fixed floors and laid linoleum at Evelyn’s, Rebecca’s, and
Carol’s. Metal roofs have been very much in demand recently,
Finishing a roof
and we’ve installed roofs of various sizes for the following folks:
Janelle, Carol, Helen, Myra and Bob, Vanessa, Doris, Greg, Mary and her grandchildren, and Patricia. Sierra
Tan and Berry have been the most popular roof colors this year. In April, we worked with John on his family’s
new front porch. In June, we put up a chain link fence at Mary’s to keep her grandchildren a little safer on
the busy road they live on, painted at Robert and Edith’s, built a ramp for Corenia, helped our neighbor Jeff
insulate and drywall his new shop, and roof-coated some of Mary Carol’s outbuildings. We didn’t let the
derecho storm deter us in July! We painted Caron’s house, helped Randy tear out a rotten floor and begin
shingling a roof at his mom Lois’s house, and fixed up the 2nd Baptist Church with new floor tiles, steps, and
lots of new paint and drywall. In August we did more painting at Helen’s, along with some ceiling repairs,
and we painted Liz’s house. We also helped lay a walking path at the local Child and Youth Advocacy Center.
In addition to working side by side, we’ve enjoyed sharing home-made lunches, hydrating with
iced tea and lemonade, listening to one another’s stories, and delighting in the gift of popsicles on a hot,
humid summer day. We’re looking forward to finishing out the 2012 season with our October college groups!
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Mission
Statement:

Bethlehem Farm is a
Catholic community
in Appalachia that
transforms lives
through service with
the local community
and the teaching of
sustainable practices.
We invite volunteers
to join us in living the
Gospel cornerstones
of community, prayer,
service and simplicity.

Caretaker
Community:
Katherine Byers
Bridget Dignan
Colleen Fitts
Eric Fitts
Matt Hubbard
Mariana Lo
Moira Reilly
Laura Zerhusen

Board
Members:

Vern Bedel
Adam Fischer
Kate Kosydar
Allison Leigh
Scott McNelis
Katie Noonan
Frederick Pratt
Tom Ruggaber
Joan Schouten
Jana Strom
Jake Teitgen
Julie Tracy Prieboy
Printed on 100% postconsumer recycled paper

by our friends at PostNet
in Lewisburg, WV.

MEET THE NEWEST CARETAKERS
Katherine Byers
Hometown: Fordland, MO
Taking care of: Farm vehicles, grounds, fruits
Matt Hubbard
Hometown: St. Louis, MO
Taking care of: Farm store, PR, movies

Building in Harmony
with Nature
by Eric Fitts, Director

If you subscribe to our occasional email updates,
then you already know the big news: we plan to break
ground on the Caretaker Residence this fall! We have
over half of the funds in hand and have loan promises
from friends and supporters to cover the remainder, but
we would like to take on minimal debt. Please consider
giving toward this important project.
In accordance with our obligation as stewards to
care for God’s creation, we worked with our architect
on making the design as environmentally and
economically sustainable as we could. The sustainable
features include:
• an energy-efficient building envelope (including
SIP walls and roof, SuperiorWall foundation,
high performance windows and doors, and lowmaintenance or renewable materials)
• high efficiency systems (including hot water radiant
floor heat, wood heat, passive solar heat and lighting)
• Energy Star appliances
• composting toilets
• a root cellar
• a greenhouse
• rainwater harvest
• and future solar panels
These design features will not only allow us to live in
greater harmony with the natural community, but will
also lead to substantial cost savings over the life of the
structure. We are at a crucial time in making decisions
about how far we can afford to go. Our goal is to raise
$25,000 toward these sustainable features by the
end of October.

Check us out online!

www.bethlehemfarm.net

Special thanks for

your extra generosity

Anonymous (3)
Bob & Pauline Hanich
Our Sunday Visitor Institute
CommunityWorks West Virginia
Scott & JoAnn Haner
Robert Bensen Meyer Jr. Foundation
Bike and Build, Inc.
The Ruggaber Family
Annemarie & Jeffrey Kallenbach
Carrie & Andrew Archual
St. Catherine of Siena Church (WV)
The Fitts Family
Colleen & Mark Prieboy
St. John University Parish (WV)
Tom & Diane Murray
The Buck Family
Friends & Family of Katherine Byers
Adam Goudreau
Anne Barnes & Joe Hofmann
Tom Bishop
Jordan & Jessie Schiele
The Marasi Family
Kera & Scott McNelis
Don & Patti Battista
Our Lady of Grace Church (IN)
Tim Duffy
St. Lawrence the Martyr Church (NJ)
Amaturo Family Foundation
St. Mary’s Church (VA)
St. Pius X Church (MI)

Questions and comments regarding this publication
and/or article submissions can be sent to the editor,
Mariana Lo, at caretakers@bethlehemfarm.net

