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Community Homestead

1995-2015 We only realized this was signi  cant in April, thought, “we should celebrate that,” and then summer 
was upon us.  And, as usual, the summer, with its enormous bounty, social opportunities, people coming and go-
ing, swept us up and carried us off .  At Pig Roast, we had an amazing cake, constructed by our Americorps team 
(also celebrating 10 years of Americorps here!) and a great little dance with people joining in as the year of their 
connection was called.  We thought of all the people who have added their energy, friendship and joy to create the 
community we have here today and realized, if everyone was here at the dance, the circle would be enormous! So 
shout out  here in the newsletter, to all the children who  grew up here, international students, Americorps, day 
volunteers, high school students,  as well as people who lived here for longer phases of their life and all the families 
of residents here who were pulled in by  community’s gravitational force.  You created (and still create) something 
pretty wonderful. Perhaps that is the greatest gi , that community is always being created and re-created.  And, as 
summer winds down a little, there is a pause for a glimpse of our summer community life. 

Gone Fishing- an interview with 
Mark Welk
Fishing? You asked me a good question. Fishing is the 
best!  I do  shing every week, every other week. Some-
times I use the right bait, sometimes I use the wrong 
bait. Last week, I caught a snag.  at is a log. 

I have to  nd the right location. 
When you guys were having a 
picnic down there, I was  sh-
ing down by the log but the 
 sh got away.  ere was a big 

huge  sh by where I was  sh-
ing. . He was just swimming. I 
was watching. He was huge. He 
scared the daylights out of me!

Fishing is the best part of my 
life and I enjoy it long term 
and I am going to keep on do-
ing  shing. It is in my plans. It 
is my hobby.

Celebrating 20 years of Community Life!

For three years, I have been working with a  tutor named 
Maureen. We have been reading the Little House on the 
Prairie books by Laura  Ingalls Wilder. We started with Little 
House in the Big Woods , the story of Laura and family in 
Wisconsin. 

We are now on the sixth book, 
 e Long Winter, and we are 
almost done. One time Mau-
reen gave me a special treat 
for  nishing a book. It was a 
Rhubarb Days T shirt. It is my 
favorite t shirt. Sometimes we 
work on other tasks, like writ-
ing letters or practicing money. 

If you are at the Community 
Center on Monday a ernoon, 
look for me and Maureen 
working hard!

My Tutor-Hillary Schauls

photo: Mark  shing at Osceola 
Landing
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Country Banquet-Christine Elmquist

 ere are a couple of big events 
that mark the seasons here. 
One is  e Country Banquet at 
the end of June. Board member 
Mary Tomes initiated this four 
years ago. Struck by inspiration, 
she walked into St Paul College 
and asked if anyone in the culi-
nary school would be interested 
in helping us launch such a thing. 
Enter Nathan Sartain.

Muscling up a team of enthu-
siastic chef instructors (where 
does their energy come from?) including his colleague Sean 
Jones, Nathan starts his preparations in the spring. Over the 
next months we deliver a pig, milk, and ultimately the veg-
etables and fruit.  ey and 
their classes turn this into 
the most amazing charcute-
rie and artisan cheeses and, 
on the day itself deliver a 
four course, fantastic meal 
served up by volunteer stu-
dent staff  and organized en-
tirely by the college team. 

So what is our part? Prepa-
ration people! We mow, 
mow and mow a bit more, 
manicure tussocks into 
lawns, tease the weeds out 
of the  ower beds, and tidy 
up those barrels that are still 
by the barn from last fall. We 
time rotational pastures so the 
cows can amble, with just the right 
amount of casual swagger, past the 
big billowing tent and the chic and 
burlap decorated tables.  Youngre, 
Julie, Nina, Renata, Haley and the 
team arrange said  chic and bur-
lap  with  owery  ourish, candles 
and  owers, stems of wheat and, 
yes, okay, a little bit of angst. Chel-
sea and Jeff   run about with little 
boys dangling off  them, arranging 
bales, putting up food stations and 
“overviewing”. Everyone is needed. 
Richard announces the time for “tent team” and Scott, Bruce, 
Steve Fons, along with every other available muscle, turn up 
at 11am.  Children are running to and fro with jars of  owers. 
Adult “children” return to wash dishes (though a er 4 years  
Joseph says he is buying a tickets so he and Marianne can 
enjoy the meal next time!). New Americorps members read 

down a long list of to do items  nding their names assigned 
to unfamiliar tasks  and ask cautiously, “what does ‘Organize 

Ice Cream Social’ mean?” (FYI, it 
means the alternative party we 
have for those not going to the 
Country Banquet!) We hit the 
ground running around here! 
You get a map, a smile and a brief 
instruction! New German stu-
dent Gesa  nds herself arrang-
ing  owers early in the morning 
while Fabian serves food in the 
 ower garden and  elds ques-

tions about a place he just arrived 
at, in a language he is still oiling 

up! Oscar shows him the serving 
ropes and Arianna keeps her eye on serving standards!  Alex, 
who started her Americorps year at midday on the Country 
Banquet, is immediately an errand runner, getting the only 

self tour on off er and says, “it 
was very nice of Community 
Homestead to put on such a 
great party to welcome me!”  
And at the point of exhaus-
tion, Nathan breezes in with 
his carnival of people, food 
platters, coolers, in a cloud 
of effi  ciency. “It looks won-
derful” he announces and 
suddenly we know, in Na-
than’s words, “it’s all good” 

And then serenely, guests 
arrive.  is year about half 
climbed aboard our wagons 
for a hay ride tour and expla-

nation of what we do and why 
we do it, before wandering down 
for wine and hors d’ouevres in 
the  ower garden. Many of our 
guests are four year alumni of 
this event and it has the feel of 
an upmarket reunion, a royal 
garden party, a deep breath of 
fresh air on a plate.  

What’s more, we raised $10,000 
for our land fund largely be-
cause all of the work is volun-
teer.  Huge thank yous to Nathan 

Sartain, Sean Jones and the many 
volunteers at St Paul College who make the future down pay-
ment on our farm land closer every time. 

Photos: top Alex and Renata greet guests
middle: the tables prepared
below: Mary and Gesa prepare  owers



New Baker on the Job-Shannon Kulig

When I interviewed for my Americorps volunteer position 
at Community Homestead I must have said something about 
liking to bake.  I don’t remember exactly how much interest I 
expressed, but I must have seemed really enthusiastic.  

A er arriving and realizing that the bakery was literally 
my home, I became increasingly more nervous and excited 
about the time I would spend there.  Honestly, baking has 
never been my thing, so coming in and having the support 
of so many (shout outs to Hillary, Bruce, Dustin, Scott, Kelly, 
Sandra, Alex, and Elizabeth) was awesome.  

I will never forget the  rst opportunity I had to lead a bakery 
crew on my own.  It was a Wednesday and the bread orders 
we were responsible for  lling did not seem particularly chal-
lenging.  I woke up, had a cup of coff ee, put on my hat and 
apron, and then turned on the ovens.  I began writing on 
the board to determine batch size and measuring out ingre-

dients.  As the crew arrived, I laid out the plan 
for the morning and realized our milk supply was 
strikingly low.  Without milk we couldn’t make 
cinnamon raisin bread which, judging by the 
number of house orders, is its own food group 
in community.  Grabbing the milk jugs, I ran up-
stairs and heard the phone ringing.  It was a re-
quest that bread be delivered to the Farm Store, I 
promptly, without much thought, agreed to bring 
it by right away.  Stepping out into the driveway, 
milk jugs and Rubbermaid container over  owing 
with bread and cookies, I realized it was indeed 
Wednesday and the house van was off  making 
CSA deliveries.  Determined to successfully com-
plete the morning  awlessly, I asked Alex to ac-
company me with the milk jugs while I carried 
the painfully heavy container a quarter of a mile 
down 280th st.  A er stopping at the Farm Store, I 
met up with Alex in the barnyard still with empty 
milk jugs in hand as he exclaimed that everyone 
was gone from the dairy. It  being my third week 

here, I had no idea how to  ll milk jugs.  We began to walk 
back to the bakery slightly disheartened when we saw, none 
other than Renata, my fellow Americorps volunteer, who 
con  dently took the empty jugs into the milk house (she 
learned how to  ll them the previous day) and quickly re-
turned, milk aplenty.  Now, although a marathon pace walk 
back to the bakery was required, bread was made, and no one 
missed their cookie break. 

 If there is one thing I appreciate it is the ability of the bakery 
crews to know exactly what is “kneaded”.  eir enthusiasm 
never wanes even on days when the  re alarm sends us to 
the end of the driveway for the fourth time or when our peak 
temperature is 104 degrees! 

Coming to Community

While searching for an AmeriCorps program I was imme-
diately drawn to the Camphill programs that I was reading 
about. I emailed many of the Camphill Americorps directors 
but was very impressed with how eager and prompt Christine 
was in reaching out. Soon therea er I was planning my trip 
out to Osceola Wisconsin from my college town of Amherst 
Massachusetts. I am studying communities built around ag-
riculture and cra  and Community Homestead  t the bill. 

Upon arriving I immediately was planted in the garden. My 
transition into community can pretty coherently be summed 
up into the life of a tomato. At  rst I was planted into my cell 
pack covered in dirt, and I was getting watered frequently 
(being that it was a very wet summer).  Slowly I started to feel 
more comfortable in my surroundings and started to stretch 

out a little. Put some roots down by developing friendships 
and putting leaves up to soaking all that community has to 
off er. I was given more space to really grow and thrive in the 
open  elds as I work in the garden every day and got to know 
my surroundings and the people in community really well 
because almost everyone in community works in the garden. 
 e fruits of friendship started to ripen and though there was 
potato bugs and blight and botched trellising, somehow, with 
enough mulch and support from everyone the salsa is sweet 
and I look forward to enjoying through the winter.

Photo: Americorps, past, present and “still here”. L to R Chel-
sea Wagner, Alex Felt, Tina Lindgren, Kevin Bay, Eric  Witt, 
Renata Sebstad

-Renata Sebstad



Summer in the Garden-Scott 
Cummings

On Mondays we start at 6am in the garden. I help 
wash out the crates and then we transport them to 
the  eld. I work with Renata, Haley, Adrian, Oscar, 
Nadine, Joshua…I feel pretty good about getting 
up at 5am! 

I also do deliveries which starts at 5am. Tony and 
Richard and I meet by the shed and load up all the 
boxes into the vans. Tony and I drive to St Paul. We 
have to set the boxes on the tables and then go to 
the next site and drop them on a porch and then 
to an offi  ce building. Generally we meet Will and 
Jill at St Paul who are site hosts.  ey came to the 
Pig Roast. She works with international students so 
that is interesting to talk to her. We talk small talk 
with people at the offi  ce building.  

I like harvest days. I get to catch up on news from 
everyone’s weekend. Bringing back a crateful of 
vegetables, you can really see you have done some-
thing! Breakfast is good! We break for half an hour  
at 8.15 and have muesli and toast with jam, and cof-
fee, which is a good energizer!

Haley and Kelly-with 220 members 
in our CSA there are lots of peppers 
to sort and wipe!

Nina, Jon and 
Joshua folding 
boxes on a Tues-
day morning

Washing the harvested vegeta-
bles-Charlotte, Oscar, and the 
packing crew. 

Bruce sweeping up and keep-
ing things sane!

What a great “offi  ce space“ to work in! Early morning harvest



The Hiawatha Music Festival - Kelly 
McDaniel

Me, Nina, Nick, Bruce, Kim, Ari, Chloe and Sam went to the 
Hiawatha Music Festival in the U.P. in Michigan. 

We camped. Kim had a family sized tent. Me and Nina were 
in that tent with Kim and the kids, in Camp B, and Nick and 
Bruce were in the medium tent.  ere were other people 
camping there because it was a festival. We did not have any 
storms at all. It was good sleeping weather, just a little rain, 
nothing major. Camping in a tent was fun. I heard a train in 
the distance and people in the next campsites talking in the 
night.  ey were an hour ahead of us here. 

We listened to diff erent kinds of music, about  ve or six 
kinds, folk music and Mirimba music.  ey used sticks on 
their keyboards! It was not like any of our music. It was loud-
er!  We played frisbee and I danced with Nick. I met a guy 
called Oliver and, you know what? He has a cat called Oscar 
who likes tuna  sh! 

All of us, Bruce and Nina and Chloe and Ari and Sam and 
Kim and Nick had a blast.  at’s another word for a really 
good time! 

Trip to the North Shore –Joel Nester. 

On July 18, Richard, Christine, Hillary, Oscar, Alex, Fabian, 
Gesa, Joshua, Shannon, Joseph,  Jacob, Alex, Annie, Mari-
anne, Charlotte,  Joseph, Maya, and I took off  at 3.30 am 
for Duluth. We stopped on a  hill overlooking Duluth and 
then drove through town. We then drove two hours along 
the north shore drive into Grand Marais. We went shopping, 
walking along the shore and had dairy treats. 

Our next stop was Temperance State Park. We saw how melt-
ing glaciers and rivers gouged their way into the landscape. 
About half of us dove off  a short cliff  into the river. A er lunch, 
we hiked back to our cars. Richard and Christine’s boys and 
Marianna and Alex and Annie stayed behind to camp out 
and the rest of us went to Tettegouche State Park.  ere was 
less hiking and the walk was more level than at Temperance. 
Some people were cliff  climbing.  ere was a great view of 
Lake Superior.  We then drove into Duluth where we walked 
to a lighthouse before we had supper downtown. A er about 
two hours drive we arrived home about 10.30-11pm. We all 
had a great time.  e Elmquists make this trip at least once 
or twice during the summer, early fall and they bring along 
others. 

Weekend Getaway -Mary Peters

Me, Kelly, Bruce, and Stephen and Fabian went to a concert. 
Out, walk this way and saw blue water-a lake! 

 I sit on the grass, concert, concert songs outside. Clap my 
hands. Sunshine! Went swimming in a pool. My swim shorts 
on, my feet in a hot tub. Splash my feet. I like that! Ate lunch 
at a restauarant. Ate pancakes. Chicken!

In my room, I sleep on a bed. Me and Kelly. I sleep in this 
one. Kelly sleep in that one. Nice beds! In Minneapolis. 

photo: Oscar and Shannon in Duluth whose residents seemed 
oddly prepared  for her birthday the next day!

Photo: Mary and Dustin at Osceola’s Rhubarb Days



...and Another -Joshua Brunner

I am Joshua Brunner and I am from South Germany. I have 
two younger sisters, Marla and Frieda.  Two friends in my 
class stayed here for two month last summer.  ey told me it 
was a nice place to be for the summer and I thought maybe 
it’s a nice place to improve my English and I would like to live 
with people with special needs. 

It was diffi  cult for me to start but now it doesn’t matter if it’s 
right or wrong, I just try to speak! I am mostly in the garden 
and one time a week in the woodshop and also in process-
ing in the a ernoons and I was in the orchard though now 
it is not so much work for me there. I also went to the Mall 
of America, Lake Superior, Milwaukee and Lake Michigan.  
I enjoy the time here but I don’t know what it is that is best. 
I just like it that I do something and, in the evening,  I feel 
like I have done something. It does not matter what thing. 
To live here in the community is the best thing. I like to be 
with people with special needs.  I have new friends and good 
conversations with Tony and Nick. And on September 6th I 
go home. 

One German Voice- Fabian Ruede

Hey, my name is Fabian,.  I am a volunteer from Germany 
and I volunteer at Community Homestead for about 6 weeks. 
I am doing this internship from high school. My school told 
me, if I like hard work and very nice people I should come 
here. And that’s the truth.  e people here are very open 
minded and friendly. A er about 3 days you have the feeling 
it’s one family! And we are a big family... everybody helps 
everybody with nobody le  behind. On Mondays and Tues-
day we are busy in the garden from 6-12 and then from 2-5 
o clock.  ese are the harvest days, where we harvest for our 
about 200 customers who want their fresh, organic vegeta-
bles every week! And that’s what we are aiming for, the whole 
week.  But that’s not the thing what makes us so special. We 
are working and living all together; and when you know what 
working with friends mean, you know that even tasks like 
weeding can be so much fun!

We make less diff erences as possible between people with 
special needs and people without known special needs.. Ev-
erybody knows his eff ort is not for nothing, and everybody is 
respected as he is. We are a big community... so we are having 
much fun while working, spontaneous game nights, week-
end journeys or what else we wanted to do when we have free 
time. It’s one of my best times of my life.. Come in and enjoy!

Coming to Community -Tony Bodelson

I remember my  rst day driving into Community Home-
stead clear as day. I asked myself what I was getting into as 
I followed this car full of new people past the barn, the gar-
den, and cows down this long winding driveway to Morning 
Glory. I pull up to this beautiful building with a bright red 
roof, surrounded in  owers and trees, and I could feel the 
energy in the air. Getting out of the car, I hear Janette yelling 
a “Hey Tony!” from down the way, which was most confus-
ing considering I haven’t introduced myself to anyone at that 
point yet. 

A er unpacking, and starting to get settled, we had my  rst 
barbecue at Morning Glory and I met so many people. It was 
quite overwhelming  at  rst, but I’ll always remember how 
every last person made me feel: welcomed. I’ve only been 
here for two and a half months, but it feels like so much lon-
ger because of how quickly everyone took me into the com-
munity and made me feel like I belong. It hasn’t been long, 
but I already feel like a valued member of the garden, the 
bakery, the community as a whole. You can really feel the 
importance of community here which has really made this 
an amazing experience so far, and makes me look forward to 
what the rest of the year has in store for me.

photo: above Fabian  at lunch time. 
Below: Joshua  and Hillary at the North Shore



Farmers on a Thursday morning
Travis: Today I am fencing with Eric Witt, the man himself. 
We are  xing pastures and stuff . 

Eric (aka the man himself): 
We are driving around with the 
farm truck, fully equipped, so 
we can replace insulators, ten-
sion part of the wire  and even 
replace a few fence posts today. 

Travis: Eric is cool. I get the 
tools and  x things,  just  x 
things, keeping the cows in. We 
took care of the terrible water 
problem at the Community 
Center. It was muddy and stuff . 
 e water tub was in the wrong 
place. Animals had pushed it in the wrong place and made 
it all messy. 

My favorite thing to do with Eric? Travel together! We went 
to a diner and had a cheeseburger and fries on the way back 
from the Dairy Expo. Having lunch together in Orion, work-
ing together-It’s all fun, you know, just fun. 

Photos: above le  Travis and Eric, right, Janette and the cows, 
bottom, Mark feeds the pigs.

Comings and Goings-Christine Elmquist

At the beginning of Summer we said goodbye to Elizabeth 
Bright a er two glorious years. She le  for Camphill Copake 
with a long stop in her home state of Washington on the way.  
We also said goodbye to Parker who  le  for his next stop 
in Michigan for a summer as a stonemason’s assistant.  e 
ending of their Americorps service really felt like the end of 
a really wonderful phase here and we were all ready to be 
sentimental  about “the good ol’ days” when a burst of new 
energy came in the door. Hello to Shannon Kulig and Haley 
Diener from Pennsylvania,  to Renata Sebstad from Hawaii 
(via Massachussetts), to Tony Bodelson from Minnesota,  
and Alex Felt from California. A more inclusive bunch we 
could not hope to have. 

We were also joined for the summer by German students, 
Fabian Ruede and Gesa Tauch 
from  e Hibernia Waldorf 
School and Joshua Brunner 
from Schopheim. Adrian’s Ger-
man cousin  Marla,  also added 
her help for a couple of weeks 
as did Arianna Elmquist and 
Charlotte Howland.  Newly 
coming every Wednesday were 
Max Simpson and Doran Velas-
ki,  rm friends from Scandia. 
We also appreciated the ex-
tra regular help from Brendan 
Bennett from the cities and 
to ever sunny and faithful Sue 

Horn who we have come to rely on for harvest days! 

A special thanks goes to Young Ryae Kim and her daughters 
from Korea  who spent  two months this summer to help 
in Orion.  ey are our  rst volunteers from Korea and gave 
us friendship, lovely piano music, great food and lessons in 
making kimchee.  ank you so much. 

Pig Roast is so much more ordered with  the extra help of 
Maddie, Claire and Charlotte Howland, Lauri Pierce and 
Garth Riegel, Jacob Elmquist and Alex Slay, Joseph and Mar-
ianne Elmquist, Greg and Aura Fons, Mary Clare Huberty 
and Sherry Hanson, and the evening so melodious with mu-
sic from  e Rush River Ramblers and dances called by Ann 
Carter. 

 ank you to all who visited, church groups, school groups, 
old and new friends... we enjoyed you all!



Colleen Ameel
Mary Anderson
Ryan Backlund
Margy & Gary 
Balwierz
 omas Bean
Cheryl Beardslee
Katherine and
Michael Beckstrand
Matthew Bege-
mann
Timothy Bergen
Linda Bergh
Kelsey Binder
Emily E Bohall
Karen Bohnert
Jean Borgerding
Joyce Borgerding
Rosanne Borscheid
Elizabeth Bright
Kathy & Ron 
Broom
Keena Brossart
Matthew T Brossart
Joseph H Budnick
Angie Burnett
Gail M Busch
Jonathan  and 
Sarah Busch
Dana Bussewitz
Janice M Carlson
Jody Carlson
Robin Carlson
Margaret Caruk
Wendy Chretien
Kelli Cloutier
Jeff rey Comins
Jennifer R Congdon
Jane Danner-Sustar
Molly Delmedico
Mary Deloach
Jennifer Ditlevson
Meagan Doll
Michael Doll
Kimberly Donald-
son

Many thanks for your Donations: April 1 through September 1 2015
Marci Doolittle
Tim Dougherty
Virgnia Dunivan
 erese Durkin
Christine and Rich-
ard Elmquist
Jacob Elmquist and 
Alex Slay
Joseph and Mari-
anne
Marianne Elmquist
Dustin C Ernst
Karen Everson
Ann Fate
Elizabeth A Fetter
Benjamin A Ficklin
Kathleen Fischer
Alice Flynn
Jeff rey Flynn
Kevin Flynn
Mark E Flynn
Mary C. Flynn
Michael Flynn
Patrick S Flynn
Terri Ann Flynn
Kristine K Fowler
Claire Frisbie
Edwin Funk
Anne & Patrick 
Gabriel
Brian W Ganas
Kyle and Sally 
Gausman
Dorothy Goldie
Mary and 
Peter L Gove
Scott C Hagen
Kelly Hansen
Melinda Hansen
Sherry Hansen 
and Mary Clare 
Huberty
Christopher Hardee
Eric Hatling
Anna Havelka
Madelon Holder

Nadine Holder
William Hommeyer
Sue Horn
Ryan C Hunter
Alicia Jacquet-
Morrison
Ellen L Jellum
Aurich Jeltsch-
 oemmes
Karen L. Jensen
Megan Jirschele
Mark John
Doris Johns
Ron Johnson
Kimberly A. Kaiser
Donna Karis
Dale K Kicker
Tessa King
Katherine Kirkland
Kelvin Kobernick
Jill Van Koolwijk
Michael E. Kopietz
Lisa Lauth
Kerry M Leehan
Caleb Levar
Nancy Lindholm
Brianna Lloyd
Sarah K Lucas
 eresa Lummis
Cecelia Lutz
Jane and Arvid 
Maki
Amy Malatak
Carol Manning
Christopher J Mc-
daniel
Bonnie L Mcmartin
Diane & Ross 
Miller
Barbara A Molinare
Julie Moshier
 erese Mugge
Brian Mullin
Roger Mussell
Vic Nada
Nancy Nelson

David C Nester
Ellen Nester
Joel Nester
Jessica Neumann
Todd C Neumann
Kristin Nyren
Landon C Nyren
Deborah K Olson
Lauren Palmer
Sally K Parks
Barbara J Peters
Margaret Peters
Lauri Pierce and 
Garth Riegel
Mary Plumb-
Mentjes
Duane Poehls
Kristine Post
Nina Potter
Topsy Preus
 erese M. Pu-
eschner
Mary Jo Rassett
Jacqueline N Rice
Jacqueline Rice
Michelle Rice
Julie Rienhardt
Ruth Ronning and 
Tom Rumriech
Christopher J 
Ruder
Jan Sadusky
Sheri Salewski
Lynn Schauls
Leif Schley
Caleb Seiser
Myra Severin
Glenn Shiffl  et
Omri Shochatovitz
Alexandra L Slay
David and Rita 
Sobel
Melanie Spero
Jennifer Sustar
Joan C.  ompson
Joan  ompson

Kristin J  ompson
Nicholas A  omp-
son
Peter A  ompson
Mary Tomes
Kim Turner
Joyce Albers Tyrrell
Eli Utne
Evelyn Valen
Gerald D Viebrock
Kevin L. Voigt
Brian Wagner
Chelsea Wagner
Cindy Wagner
Eric and
Shari Wagner
Margaret Waldron
Melody Waring
Giselher Weber
Adrian N Werth-
mann
Barbara Wetzel
Gisela Wielki
Eric M. Witt
Lisa and Friedo 
Jamila Wuerth
E. F. Zetah
Wilfred J Chantel-
ois IV

Knights of Colum-
bus
Metlife
Osceola Communi-
ty Health Founda-
tion
St. Croix Valley 
Foundation
 e Benevity Com-
munity Impact 
Fund
 rivent Financial 
for Lutherans
Town of Farming-
ton

Oil Donations from
Village Pizzaria, 
Dresser
Lucky Panda, 
Osceola
UW River Falls
Piccolo Restuarant, 
Minneapolis
 e Sandcastle, 
Lake Nokomis
Birchwood Cafe, 
Minneapolis
Cheng Heng, St 
Paul
Scandia Cafe, 
Scandia
Za’s, Forest Lake
Scooters, Chisago 
Osceola Medical 
Center, 
St Croix Falls Medi-
cal Center
If you go into any 
of these places, 
please thank them 
for giving us their 
used oil!

 anks also to 
those who wish to 
remain Anonymous 
and to those who 
doante their time 
and talent includ-
ing:

 e Rush River 
Ramblers-Eric 
Hatling, Sue West, 
Tom Rauch, Ann 
Carter,
Nathan Sartain, 
Sean  Jones and St 
Paul College, Roger 
Mussell, and Cheryl 
Beardslee

Looking Ahead! 
 e Sogn Valley Fair Oct 3, 10-5pm Oct 4, 10-4pm 35200 Co 24 Blvd Cannon Falls MN
December 5, Holiday Happenings Cra  Show-St Bridget’s  Parish,  211 E Division St, River Falls
Community Homestead Fairs November 14 10-4pm and December 12 10-4pm 

With a potter in our midst, we are getting into ceramics this season!  Anyone willing to donate/lend the following equip-
ment? A small-medium kiln that ideally  res to 2300 Fahrenheit as a minimum. A small electric tester kiln could be helpful 
for test tiles for glazes.  
1-2 electric pottery wheels.  We’d appreciate any leads! Just email christine.elmquist@communityhomestead.org


