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Granola Bars
2 C oats
1 C flour
1/2 C brown sugar
3/4 C raisins
1/2 C wheat germ
1/2 tsp. salt
1 tsp. cinnamon
1/2 C coconut oil
1/2 C honey
1 egg
2 tsp. vanilla
Optional: nuts, chocolate, dried
fruit, flax seeds, etc.

Bethlehem Farm-entation
By Matt, Caretaker
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The promotion of diversity and biodiversity
is the promotion of a healthy community.
Nature shows us that monocultures starve and
die because there is no help from a community.
Basing one’s life on interdependence rather
than independence is a beautiful acceptance
of the bountiful communities of Creation that
God has grown in this Universe. This is also
true about the human body. I am not just Matt.
I am a hive of organs and organisms working
for the betterment of the whole community. If
Preheat oven to 350˚F. Combine
I try and just be “Matt” I suffer. Pasteurization
dry ingredients in a bowl and
and antibiotics are often hailed as the hallmark
mix evenly. Heat coconut oil until
of our “enlightened” society. Yet just as the
liquid and stir honey into it. Mix
the oil and honey mixture into
promotion of biodiversity of plants and insects
the dry ingredients and then add
in one’s garden works to hold the “pests” at
remaining ingredients and stir
bay, the promotion of biodiversity in one’s
until evenly mixed. Press mixture
own body works to bolster the body’s health.
into a well-greased 9x13-inch
One way to increase this biodiversity is to
pan. Bake 25-30 minutes, allow
to cool completely, cut into bars,
reintroduce probiotic bacteria into one’s
and enjoy!
gut. Probiotic bacteria aid in digestion and
have been shown to have a great variety of
health benefits. If you are starting to feel sick,
a regimen of any of these bacteria will help
ch
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return you to health.
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friends in the journey. Friends with names
like The Guys, SCOBiasFunke, SCOBY Wan
Kenobi, SCOBaFett, and Granny Smith.
Let me take this opportunity to
Dewalt or
Milwaukee
introduce these friends to you.
Cordless Drills
“The Guys” are friends of Eric.
They are otherwise known as kefir
grains. Kefir is a fermented milk drink
and the grains are the probiotic bacteria and
yeast culture that eat the lactose as part
of the fermentation process. The mini-golf
ball looking Guys, according to Eric, are of
MAIL TO:
Bethlehem Farm
unknown historic origin. The common story of
P.O. Box 415
their origin is goats’ milk stored in bags made
Talcott, WV 24981
of goat’s stomachs and hung over the doorway.
As people entered and exited the house the

bag was knocked around and shaken.
Somehow The Guys were born (DO NOT TRY
TO REPLICATE THIS PROCESS).
The SCOBYs (Symbiotic Culture Of
Bacteria and Yeast) were introduced
to Bethlehem Farm by Jerusalem Farm
Community member Zack DiVozzo. He
gave me a cut of Sinead O’SCOBY whom I
named SCOBiasFunke. The SCOBY may look
like weird alien creatures but are actually
probiotic bacteria that ferment sweet tea,
making kombucha. Kombucha was hailed
by the ancient Chinese as The Elixir of Life.
It has preventative qualities for cancer
and arthritis, it uplifts one’s energy levels
without caffeine or sugar and works against
depression and anxiety.

’s Friends

The Farm

The most recent addition to our Farmenting family is Granny Smith. Granny has
no distinguishable form like our other
friends but if you add ¼ cup of her to a jar
stuffed with apple cores and peels and fill
it the rest of the way with water...and then
wait a month you will have delicious apple
cider vinegar. A dose of apple cider vinegar
a day surely will keep the doctor away.
If this sounds gross to you I offer to
you that you may already know healthy
fermentation in your own lives: sourdough
bread and yogurt for starters. Anything that
has yeast added has bacteria working in it.
Let’s promote life, in our society, our hearts
and our guts. A world of bountiful life is a
world of bountiful health, beauty and God.
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Finding God in the Smallest Tasks
By Colleen, Caretaker

One of the Catholic Social Teachings that we discuss
frequently and try to embody is the Dignity of Work. This
can be especially salient on a group week when we often ask
volunteers to do work that is not part of their normal daily
routine or that is out of some people’s comfort zone. For
example, not everyone is used to scrubbing toilets or chopping
onions or picking up work site debris. Whether it is here at the
Farm or in another part of our lives, we are all asked to do work
we’d rather not do at some point-- work that’s “not in our job
description.” When viewed in light of our faith, we can see this
type of work as a blessing rather than a burden, helping us to
grow in humility and love and to find peace in all situations.
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The topic of unpleasant but necessary tasks must be
something that people throughout the ages have wrestled with,
since many saints and role models in our faith have written
about it.
St. Ignatius said, “It will be very specially helpful to perform
with all possible devotion the tasks in which humility and
charity are practiced more...The more one binds oneself to God
our Lord and shows himself more generous toward His Divine
Majesty, the more will he find God more generous toward
himself and the more disposed will he be to receive graces and
spiritual gifts which are greater each day.” Constitutions, n. 282
Mother Teresa is very straightforward on this point as well:
“Coworkers should give love in action. Our works of love are
nothing but works of peace. Let us do them with greater love
and efficiency, each in his or her own work, in daily life, at

home, with one’s neighbor.” Furthermore, she encourages, “No
one should avoid the smallest tasks. Any task of love is a task
of peace, no matter now insignificant it may seem. In the world
there is too much hatred, too much fighting. We will not be able
to put them away with guns or bombs or any kind of weapon
that wounds. We will attain that only through daily gestures of
love, joy, and peace.” As we see here on Home Crew each day,
often the hardest type of service is the daily work which may be
unnoticed, undone quickly, and is certainly not glorious. Each
day we strive to perform these tasks with love and generosity
like Mother Teresa advises.
St. Paul, a great evangelizer and figure in the early church,
even found it important to work alongside those with whom he
was in community: “Paul left Athens and went to Corinth. There
he found a Jew named Aquila, a native of Pontus, who had
recently come from Italy with his wife Priscilla, because Claudius
had ordered all Jews to leave Rome. Paul went to see them,
and, because he was of the same trade, he stayed with them,
and they worked together -- by trade they were tent makers.”
(Acts 18: 1-3) In working together on small tasks, we show that
we value each other and we deepen our own sense of humility.
We can also gain wisdom from Buddhist monk Thich Nhat
Hahn, who has a beautiful way of seeing daily tasks like dishes:
“To my mind, the idea that doing dishes is unpleasant can occur
only when you aren’t doing them. Once you are standing in
front of the sink with your sleeves rolled up and your hands in
the warm water, it is really quite pleasant. I enjoy taking my
time with each dish, being fully aware of the dish, the water,
and each movement of my hands. I know that if I hurry in
order to eat dessert sooner, the time of washing dishes will be
unpleasant and not worth living. That would be a pity, for each
minute, each second of life is a miracle. The dishes themselves
and the fact that I am here washing them are miracles!”
For me, the idea of doing certain tasks is often much worse
than the actual doing of the task. It is not my favorite job
to wash the salad greens for dinner every day, and I would
honestly prefer to avoid it. However, when I am actually at the
sink cleaning each beautiful leaf which was grown on our farm
and tended with love by many hands, I can be thankful for the
amazing food that God has given us the ability to nurture. I
can remember that many people serve me each day in visible
and unseen ways, and that I am happy to be of service to God
through serving those around me. I can be in the moment and
remember that no task, however small, is insignificant if it is
done in love. With the lenses of faith and humility, I am able
to enjoy this simple act of service to my community and move
through my day with more joy and peace.

This article was made possible by a grant from the Our Sunday Visitor Institute
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Mud
and Snow: Worksite Update
By Joe, Caretaker
If you come to Bethlehem Farm in the winter or early spring, there are basically two situations you will encounter when doing
outdoor work sites with Bethlehem Farm: cold and snowy or extremely muddy. Our volunteers have encountered both this winter
and spring. January found us building a wheelchair ramp for Mike and Vicky to help Mike get in and out of his house more easily
as he struggles with some health issues.
We worked with our long-time friend Lawrence, replacing some rotten flooring in his laundry
room and insulating some drain lines under his house to prevent them from freezing in the
winter.
In March we began doing an exterior home project with Heather and Tommy, including
installing foam insulation, vinyl siding, fascia, and soffit on their house. We also have some roof
repairs on the docket for them. Heather has been fascinated with meeting the volunteers and
hearing about where they are from.
Crews have also been working with Tim, Bethlehem Farm’s Farmer-in-Residence, at his
property building an outhouse and a building for
an earthen outdoor oven and starting his spring
planting. Volunteers are joined for meals at that site
by Tim’s neighbors and return each day sharing the
knowledge they learned from Tim about agriculture
Laura and Bridget installing
and local food systems.
treads on a wheelchair ramp
Ethel is another homeowner we have been
working with this spring. Volunteers are building a frame and installing insulation and
underpinning around her trailer. She shows her gratitude by sharing her homemade
apple butter with the work crews at lunch every day.
We also continue our relationship with Catholic Charities at Loaves and Fishes Thrift
Store and Food Pantry and Fred and Scarlett Kellerman at Wellspring of the Greenbrier.
All in all, our volunteers have navigated snow, ice, very cold temperatures, and
Cheyenne, Eric and Alvin
veritable quagmires in order to help out some of the people in the local community.
installing underpinning
The Bethlehem Farm caretakers and the homeowners deeply appreciate the
volunteers’ dedication, enthusiasm, and hard work.

Building the Kingdom
By Katherine, Caretaker

The day I met Lawrence was an
adventure indeed. With a hand-drawn
map, directions that I would drive up a
“big” hill, a couple volunteers, a couple
ladders and a couple buckets, I set off.
Bethlehem Farm has been working with
Lawrence, and thus has been friends
with him, for several years. The day that I
met him we were on a mission to harvest
cherries, especially the coveted Black
Heart cherries, from his trees because
he can no longer climb ladders. After
listening to the story of how the cherry
trees came to be on his mountainside (he
planted them shortly after acquiring the
land) and making a deal that we would
pick a gallon of cherries for him before
picking any for ourselves, we picked

and climbed and ate a few in between.
That June, I helped pick twenty gallons
of cherries from his trees, and learned
about generosity and sharing the bounty
of the land.
Lawrence has been a presence
throughout my time of service at
Bethlehem Farm. He often brings his
guitar up to Community Night dinners,
and shares his gift of music with us. This
past summer, I helped lead a couple of
roofing sites that were on the same side
of the mountain as his farm. When rain
would unexpectedly appear, causing the
roofing metal to be too slippery to walk
on, we would all pile back into the vans
and drive to Lawrence’s house for a visit.
Every time I called him to make sure it
was okay for us to come over, he would
say, “The house isn’t clean, but you’re
welcome here.” This statement was such

a beautiful embodiment of hospitality,
openness and vulnerability. The visits,
while sometimes emotional, are always
beautiful. And I usually convince him
to bring out his guitar, to which he
responds, “You gotta sing.” But then he
plays some obscure Johnny Cash song
and sings for us anyway.
This past winter I was blessed to work
with Lawrence on his laundry room
floor. Volunteers did a lot of the work,
but I happened to be there for a couple
of days when only Caretakers were
working at the site, and Lawrence kept
saying things to me like, “You all do such
good work” and “You’ve really changed
my view of Catholics.” These simple
compliments allowed me to see that
the work that we do means a lot to our
homeowners and is truly bringing about
the Kingdom of God.
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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
Jenna Cucco
Bridget Dignan
Colleen Fitts
Eric Fitts
Tim Peregoy
Moira Reilly
Joe Tracy-Prieboy
Julie Tracy-Prieboy
Laura Zerhusen

Board
Members:
Adam Fischer
Allison Leigh
Scott McNelis
Caitlin Morneau
Katie Noonan
Frederick Pratt
Tom Ruggaber
Kathryn Silberman
Jana Strom
Brian Suehs-Vassel
Rev. Andy Switzer
Jake Teitgen
Printed on 100% postconsumer recycled paper

By our friends at
PostNet in Lewisburg, WV

Tears

By Moira, Caretaker
Matt moving on, transformed,
to make an urban jungle bloom.
Katherine too, returning to
the “Show Me” State,
drawn by farm and family.
Moira, as well, journeying forth.
A new endeavor in the same beautiful state.
Noodles, untimely ripped from us
by jaws of death.
“She was my cat” we each say.
Queen of the pasture,
Firecracker, a dignified elder
breathes her last with peaceful eyes,
embraced by loving arms.

Help Us Make Our
House a Home!
We are seeking gifts of used, new
or cash to purchase:
 75 LED light bulbs @ $15 each
 7 sets of shower rod, curtain
and curtain hooks @ $25 each
 14 thermal blackout blinds
@ $50 each
 4 end tables
@ $50 to
8 nightstands
$100 each
8 bookcases
 6 mattresses @ $250 each
 9 bunk beds @ $500 each

Tears and arms express our love when words
cannot.

The Final Countdown
By Eric, Caretaker

Six years ago, our community began feeling cramped and emotionally stretched by the limits of
our home/retreat lodge. Five years ago, a green building student helped us to begin to envision what
additional spaces built in a sustainable manner could look like. Four and a half years ago, architect
Mike Newman volunteered his time to help us continue developing this vision. Three years ago,
we were introduced to architect Chip Williamson through our friend Marv from the Nazareth Farm
board. Chip brought us through a master planning process and designed the Caretaker Residence
with us. Almost two years ago, we met builder Mark Solak, who became our Construction Manager
for the project. At about that same time we figured we would need to come up with approximately
$230,000 in additional funding to begin (and complete!) the building. I invited Bethlehem Farm
friends and family into our Community Loan program, which was well-received, and we took 19
lenders up on their offer of $230,000—the project was all set! After some delays, work began just
over a year ago and we are nearing completion of the interior of the house!
Now, loan payments are coming due and we are asking for your donations to help repay our
lenders as well as to bring the Caretaker Residence project to completion.
So far in 2014, we completed the roof, installed all plumbing fixtures, installed the passive solar
lighting, installed the energy recovery ventilation unit, began the deck between the 2 buildings,
began the gutters and tied them into the rainwater containment (which has been watering our high
tunnel greenhouse all winter), continued installing electric fixtures and trim, brought the radiant
floor heat online and tied it into the solar hot water panels, used donated wood from our friends
Ralph and Kay to panel a couple of walls, and built Murphy beds for a couple of the bedrooms. Still
to come are the deck roof, Eljen system (sustainable septic), greenhouse, and final grade. We are
getting closer each day!
In the midst of all of this work, Caretakers Joe, Julie, Jenna and Tim have already moved into the
new residence, since we could not wait for the extra space.
Many of you have helped by donating funds or have come out to swing a hammer in construction.
We are grateful for all of your help in building this "House Where Love Can Dwell" and ask that
you consider renewing your support of the effort at this time as we run the home stretch.

Check us out online!

www.bethlehemfarm.net

Questions and comments regarding this publication and/or article submissions
can be sent to the editors, Katherine and Matt, at caretakers@bethlehemfarm.net

