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Wood Stove
Top Fan

5 passenger vehicle 
(all wheel drive)

PC or Mac Laptop

AA & AAA batterines

Stamps

Pickup Truck 
with life left in it

Hand towels

Check out our online 

tool registry...

bethlehemfarm.net/
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Self-Gift
By Bren, Summer Servant

“Dear friend, one week from today, 
I’ll be on my way home. My six-week 
commitment as a Summer Servant 
will be complete. I find myself 
thinking back–attempting to examine 
my time here with a broader view. Is 
its significance merely in the number 
of weeks I’ve called this place home, 
or does it have a depth of importance 
beyond that? Soon this will all be 
a memory. What will it mean to 
me?” -Excerpt from a letter I wrote 
during my last week at the Farm.

As a Summer Servant I was thrown into a 
multitude of new challenges: working on 
flood relief to repair home damage, helping 
fell an enormous tree on the side of a mud 
hill in the rain, helping to prepare meals, and 
adjusting to the unique lifestyle of the Farm.

The biggest challenge for me was not the toil 
of manual labor or the steep learning curve 
that occasionally accompanied it. Instead it 

was the challenge that the Farm invites all who visit to 
embrace–that of laying aside some of the mentalities 
we adopt when navigating new scenarios or solving 
problems, and replacing them with intentionality and 
being truly present to those around us. This meant I had 
to look past my immediate goals and my urge to try to 
prove myself and my own competence.

With this effort came the necessity to look at who I 
am and who I strive to be. This process was incredibly 
daunting. Not only did it come with the uncomfortable 
realization that I do not fully know myself, but at times it 
meant encountering parts of myself that made me feel 
undeveloped, like I was a little child. While the potential 
to grow can be exhilarating, the often clumsiness with 
which it happens can be frustrating and painful.

These struggles of self-discovery were some that stuck 
with me through a large part of my summer. Rather 
than acknowledging the beauty of being a work in 
progress in the tapestry of God’s creation, I found 
myself ruminating on my shortcomings. 

One day, however, during morning prayer, Caretaker 
Molly read a line from the Gospel of Matthew: “He 
who seeks only himself brings himself to ruin, but 
he who brings himself to naught, for love of me, 
discovers who he is.” -Matthew 10:39-40

Hearing these simple words pushed me to try to 
change my internal narrative of my experiences. 
In discovering ourselves, we discover the gifts 
we have and are called to give. In conversation 
and group prayer at the Farm, I frequently heard 
the term “self-gift,” and often reflected on this 
concept while I was there.

It was in conversation, in action and work, in 
the examples of the other Summer Servants, 
Caretakers, guests of the Farm, and homeowners 
with whom we worked, that I believe I came 
to grasp what it means to truly practice self-
gift. I began to imagine “self-gift” not merely as 
the giving away of oneself – not as a denial or 
sacrifice – but rather as an opening or expansion 
of identity. I realized that if we walk in this world 
with open arms, offering our full selves, it does 
not mean we are asking to be wounded or 
depleted. It means that everything is within our 
embrace and within reach of our love. 

When we are forced to look at ourselves, it is 
easy to become discouraged or overwhelmed by 
the disparity between who we are and who we 
strive to be. Yet, with the patience of others – 
with a loving hand extended to offer support as 
we take our first wobbling steps – this journey is 
made bearable and given a purpose far beyond 
ourselves as we endeavor in the company of 
others.

I believe this is what it means to be in authentic 
community with one another. The call of the 
Gospels is one that beckons to us to endeavor 
together–even through the unstable terrains of 
ourselves–to grow in love as we learn to walk in 
the world with arms wide open.

Farm Truck 
Urgently Needed!

We are urgently in need of a 
new worksite truck! Our 1998 
GMC Pickup truck has given a 

lot, but among other issues, on 
rainy days it now rains inside 
the truck cab...Our “newer” 

2006 GMC is permanently out 
of commission, leaving only 

one truck for all our worksite 
needs. Please let us know if 

you or someone you know has 
an old (or new) truck available 
to donate for a second life, or 
if you know a vehicle dealer 
who you could encourage 
to make a generous truck 

donation.
Don’t forget, donations like 

this are tax deductible!
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Four Farms Fall Festivities
By Colleen, Caretaker

What's better than a safe hangout with Bethlehem 
Farmers during a pandemic? …A safe hangout with 

Farmers from four Farms!

After a lot of communication and mutual screening, the 
staff members of our "four Farms family" – Bethlehem 
Farm, Nazareth Farm, Jerusalem Farm, and Emmaus Farm 
– got together for a few simple days of prayer, service, and 
community in October. We started this tradition in recent 
years as a time to pray together, encourage one another, 
teach and learn from each other, and have fun. What a 
blessing it is to have all these awesome people in our home!

This year's hangout highlights included:
• Tying up loose ends at worksites, including finishing a 

bright red metal roof with our neighbor Betty.
• Working together to replace a door and fix odds and 

ends with the Coleman Family.
• Ten Farm kids aged 1-10 mingling while parents secretly 

discussed a few arranged marriage possibilities.
• Ditch digging and earth moving as we prepared the site 

for our upcoming Maintenance Garage.
• Rocking out at a spontaneous jam session with multiple 

Farm musicians and kids dancing along.
• Theological discussions during garlic bed prep in the 

garden.
• Delicious meals made with Farm-grown foods by skilled 

Farm chefs.
• Evening fun with simultaneous Extrovert Karaoke and 

Introvert Quiet Conversations
• And endless conversations about our missions, about 

challenging ourselves in sustainability, about going 

Special Thanks to Our Exceptional Donors!

deeper in simplicity, about life in community, and about 
how to best serve our neighbors in these times were 
woven throughout the days together.

This year, I was struck more than ever by the powerful sense 
that we are on this journey together, and never alone in this 
mission. (Even more evidence of that-- you are reading this!) 
What a joy to spend time with folks who are giving themselves 
to a life built on the cornerstones, who can challenge and 
humble us, who can offer tips about growing fig trees, who 
can share struggles with daily prayer, and who can make us 
laugh at ourselves and life. These days together reflected a real 
mutuality approaching what I imagine God wants us to strive 
for in our Christian journeys. We can walk together, sharing 
strengths and vulnerabilities honestly, and all be brought 
closer to the lives of service and unity to which we are called. 
Thank you for also being a part of that extended community!

Ray & Kay Eckstein Charitable Trust
Raskob Foundation for Catholic Activities, Inc.
The Hollowell Dawkins Foundation, Inc. 
Sisters of St. Joseph of Wheeling
In memory of Gary Karasinski
Dominican Sisters of Peace
Blanche M. Walsh Charity Trust
Lori Ann Greidanus & Todd Johnson
Our Lady of Grace Catholic Church
Jennie & Mike Motto Mesterharm
Kat O’Loughlin & Brent Laurin
Puddleglum the Marshwiggle
St. Catherine Catholic Church
Oscar & Patrice Valenzuela
Mr. & Mrs. Thomas Beveridge
Joe Hofmann & Anne Barnes

Wheaton Franciscan Sisters
Tim Hellman & Kate Pichon
Sisters of the Presentation 
Capital Group Companies
Dianne & Brad Ament
Kera & Scott McNelis
Bob & Pauline Hanich
Scott & JoAnn Haner
Tom & Pat Ruggaber
Henkels & McCoy
Diane & Tom Murray
John Hannagan
Pat & Patty Crowley Fund
Abe & Grace Mathews
Charles & Kathy Sharp
Catherine Leser
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Matt Sall
Colin Moran
Kathleen Puhl
Sharyl Pels
Carl J Markelz, O. Carm.
Steve Rassa
Jake & Alicen Teitgen
Kathryn Moran
Carrie & Andrew Archual
Adam & Kendra Goudreau
Michael Newman
Roxanne & Gary Nimmer
Michael & Rachel Kraus
Kathy & Mark Kearns
Craig Snydal & Jen Scott

Zachary Comeaux
John & Chris Marasi
Nancy & Michael Sutter
Jeff Simms
Danny Newell
Dan & Ann Ruggaber
Zach & Carley Haselhorst
Amelia & Tim Ruggaber
Tom & Kathy Buck
AbbVie
Tim Buck
Lynne Pettey
John and Lois Weber
Bob & Pat Rebollar
Lavoie/White Family
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Bonnie’s Home
By Joseph, Tori, and Patrick, Caretakers

When we go to a worksite, we start out with a plan of action 
and adapt to whatever we discover as we go along. This 
spring, Project Director Will and Caretaker Gemma performed 
an initial site visit to Bonnie’s to investigate what it would 
take to stop her roof from leaking. Bonnie is the matriarch of 
a four generational household. She lives with her daughter, 
granddaughter, and two great-granddaughters. Her family was 
planning to expand in September with the birth of her third 
great-granddaughter.

Because the biggest leak was in the room where the newborn 
would be living, we all felt the pressure to complete her 
project. Will and Gemma were impressed at the substantial 
amount of tar that Bonnie had used to patch her metal roof 
numerous times, but realized something more was going on 
that caused the leak to be a chronic issue. It was discovered 
that the two rooms in the back of Bonnie’s house were sitting 
on four foot sections of telephone poles, which were standing 
on the bare ground. The cause of the leak was discovered! The 
back half of Bonnie’s home had been sinking into the ground 
because its foundation wasn’t secured below the frost line. 
This caused both rooms to slowly pull away from the rest of 
the house, which compromised the roof.

Caretakers Joseph, Tori, and Pat started by replacing the 
foundation. In March, we dug holes, poured concrete, and 
jacked the two rooms up to remove the telephone poles 
before laying cinderblock pillars to replace them. We rebuilt 
the underpinning and then we were able to address the roof. 
April and May found us unable to do much at Bonnie’s due to 
the cancellation of group weeks and lack of volunteers. We 
had to focus instead on finishing another roofing site that had 
previously been started.

Luckily, we were able to continue the project in the middle 
of May, and we removed the metal roof from the two back 
rooms. However, we quickly realized that we needed to 
rethink the plan of simply installing new metal. We called in a 
truss designer who built custom trusses for a completely new 
roof to be added on top of Bonnie’s home. From there, we 
built a header across the front of the house and leveled the 
back wall by building it up with a knee wall. With the help of 
many Summer Servants and a few volunteers, we constructed 
the roof, and renovated the room with the water-damaged 
ceiling in time for the birth of baby Ellie.

Working on a shadeless roof in June and July is a challenging 
task, but everyone who went to Bonnie’s this summer was 
excited to take part in preparing for Ellie’s arrival. The hot sun 
was alleviated by cool advice and wisdom from Bonnie, who 
never hesitated to voice her gratitude and teach us about love 
and living well (even from a safe distance).

Chicken and Dumplings Classic chicken soup with fluffy, biscuit-like dumplings (serves 8)
A cozy dinner as the weather turns cold. A Sutter family favorite, passed from Nancy to Molly, and now to you!

Soup Ingredients:
3 ribs of celery, chopped
3 medium carrots, chopped
1 large onions, chopped
5 cloves garlic, minced
3 TB olive oil 
2 tsp each parsley and thyme
1 tsp rosemary and 2 bay leaves
½ tsp pepper and 2 tsp salt
1 whole chicken or chicken parts
Extra chicken stock and vegetables, if desired
Dumpling Ingredients:
1 ½ C. all-purpose flour
1 TB baking powder
1 tsp salt

2/3 C. whole milk
2 tsp butter, melted

Directions:
Sauté chopped celery, carrots, onions, and garlic with oil in a large soup pot. Once 
onions are soft, stir in herbs and spices, cooking for 1 minute. Add chicken and fill the 
pot with water. Bring to a boil, reduce heat, and simmer until chicken is tender, about 
an hour.

While the chicken is stewing, make dumpling batter. Mix together dry ingredients. 
Whisk in milk and melted butter with a fork until combined.

Remove chicken from the pot. While it cools, strain out anything from your stock that 
you do not want in your final soup, like herb stems or bones. Take the chicken off the 
bone and cut into small pieces. Add more stock if desired. Bring the stock to a boil. 
Return chicken to the pot. Add any other vegetables you desire.

Drop large spoonfuls of dumpling batter into the boiling soup. Cook for 10 minutes. 
Then, place a lid on the pot and cook for an additional 10 minutes. Serve and enjoy!



Master Facilities Plan Update  
By Eric, Director

We have made great progress this year on our Master Facilities Plan, our overall strategy 
for the sustainable design of the Bethlehem Farm property. To date, we have raised 
$541,000 toward our $667,000 campaign goal, with only $126,000 remaining to raise!

• Purchase of Property: We celebrated one year of ownership in May!!!
• San Damiano Center for Sustainability*: Electricity was run to the building, Dayton 

ETHOS intern Edwin has begun wiring, tools and supplies have started moving in, 
with plenty more work to come. 

• Solar Hot Water*: designer Jeff Bohrer, ETHOS intern Edwin, and Caretakers 
completed finishing touches on the system this October, so the Farm is entirely on 
solar hot water (when it’s sunny enough) and excess solar hot water is used to add 
supplemental heat to the Retreat House and Caretaker Residence.

• Solar Electric Panels, Phase III*: Sonlight Power and the Caretakers teamed up in 
July to install a 14.4kW photovoltaic panel system with a 10kWh Li-ion battery back-
up that has brought us to 100% solar electricity, with solar back-up for fridges and 
freezers and other critical circuits during electricity outages. 

• Maintenance Garage (still needs a name!): footers and anchor bolts are set, utilities 
are stubbed in, awaiting the slab and erection of the steel building. 
(see enclosed appeal)

• Project Director Residence: Did you hear that Will, our Project Director, is moving to 
our property? There will be a metal building erected near the House in the Fields for 
his home and garage. The site is graded, utilities stubbed in, slab poured, and metal 
building erection is scheduled for November 12th & 13th, with interior framing and 
finishing to follow.

• Rainwater Containment*: A team of three Dayton ETHOS summer remote interns 
developed the installation manual we will need for a 20,000-gallon containment 
to be installed as early as fall 2021, thereby drought-proofing our fruit and veggie 
production as the climate warms and rainfall becomes less predictable.

 *Denotes projects in partnership with the Wheaton (IL) Franciscan Sisters.

Our Master Planning process has always been centered on our mission. We are excited 
for these facilities to strengthen the implementation of our mission and core programs. 
Thank you for all of the shared time, talent, and treasure that has brought us this far.

Farm Tales   By Miriam

Check us out online!
www.bethlehemfarm.net

By our friends at
Canfield & Tack

Printed on 100% post-
consumer recycled paper
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Questions or Comments regarding this publication, article submissions 
and photos can be sent to the editor at caretakers@bethlehemfarm.net

Board
Members:

Josh Bleisch
Brenna Davis

John Hannagan
Vickey McBride

Kera McNelis
Kathryn Moran

Michael Newman
Kat O’Loughlin
Jennifer Scott
Tim Shovlin

Rachelle Simon
Craig Snydal

Bill Thompson
Nicholas Vergatos

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.

Our
Community:

Will Fair
Colleen Fitts

Eric Fitts
Tori Llorens

Patrick McGinnis
Raine Nimmer

Steve Rassa
Joseph Reilly

Gemma Stanton
Molly Sutter


