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Books: March 4th

I’Arche Tahoma Hope
Auction: March 8th.
See website for details.

Spring Fling: April 26

February Gardening Tips:

e Remove mulch from perennials and, especially, baitz® they show signs of
new growth.

Cut back any perennials still standing as wellrasimental grasses.
Be sure to leave any fresh green growth that nbghgtarting at the base.
Plant bare-root trees and shrubs as well as batgoses.

Consider building a cold frame. You'll be able tar radishes, spinach, lettug
and other cool-season crops in it this month aedtusr fall planting as well.
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Solidarity with L’Arche India

Tahoma Hope’s very own, Lisa Villano, who has
been living in one of our homes for a little over three
years now, is taking the month of April to go and live
in L'Arche Asha Niketan in Kolkata, India . She haa-g
ciously agreed to give us an interview about why ghgo-

ing.

Farm Facts (FF): What are you hoping to gétabuthis
experience?

Lisa Villano (LV): What | am hoping to gaimom this
experience is, in the words of Ms. Stitham, my 1Gthde
English teacher "to broaden my pitifully narrow izon".
That means that | want to experience a little tast differ-
ent way of life, especially life in L'Arche. | fedhe need t
explore L'arche and Jean Vanier's philosophies deeper
level, and to do that, | need to be pushed out picomfort
zone and opened up a bit more.
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FF: Why did you pick this community to go to?

LV: For two reasons. First, | felt a smalidé of connec:
tion to the Kolkata community, having heard mangriss
about my good friend Smithosh's time there. Secbhdlong
to another community of service-minded youth caltkd
Krista Foundation. Many of those people have semetird
world countries, and their work and stories ingpinge.

FF: what will you be doing while you are tb®r

LV: From what | understand, | will probablg lvolun-
teering in their workshop, but basically whatevesyt tell me
to do.

FF: Tell us a little about the community yate going
to. Do they have a workshop? How many people ratbe
community?

LV: Yes, they have a workshop that producasis and
candles. There are two houses in the communitysihgul4
core members and 12 assistants. They also haveagh
worker core members who work in the workshop, a8d
children who attend the daycare.

FF: why is solidarity important to you and ywh
should it be important to our readers?
LV: It comes down to simply this: Brother-dansister-

hood. Growing up, my parents always told me thatreper-
son in the world was my brother or sister in thesegf God,
and | truly believe it. And who wouldn't want to ipesolidar-
ity with a sibling? It's the true meaning of comrityn

Lisa, thank you for you sharing about your tripavé travels

= Q

VOLUME IV, ISSUE Il

O EEEEE
(Oe=="1 ||
] [
& &)
o EEEREG

Lisa working hard at the farm with her friend Ricky

Winter Squash Muffins
Ingredients:

1-1/3 cups whole wheat flour
1/2 cup raisins

1 teaspoon baking powder

3/4 teaspoon baking soda

1/2 teaspoon ground cinnamon
1/4 teaspoon salt

1egg

1 cup pureed cooked winter squash
1/2 cup buttermilk

1/3 cup honey

1/4 cup butter, melted

Directions:

In a large bowl, combine the first six ingredient
In a small bowl, whisk the egg, squash, butter-
milk, honey and butter. Stir into the dry ingredi
ents just until moistened.

Coat muffin cups with cooking spray or use
paper liners; fill half full. Bake at 350° for 293
minutes or until a toothpick comes out clean. (
for 5 minutes before removing from pan to a w
rack.Yield: 1 dozen.
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