ELAWA FARM

Spring 2013

Elawa Farm: Growing with the new Spring Season

Note from Paul Bergmann:
This is always a time of
anticipation and excitement at
Elawa Farm. We are especially
excited this spring as we are
looking both to the future and
at the past at the same time.
We are celebrating our 10th
anniversary as a 501-c-3
foundation. When we look
back on our first days, we were
a small foundation attempting
to preserve a dilapidated group
of old farm buildings. In ten
years we have accomplished
many of our initial goals. We
raised over $4.6 million
dollars. We rebuilt many of the
old buildings, which now all
have new slate roofs, fresh
paint and new mechanicals. We
converted the old barn into
meeting spaces, class rooms,
built our garden market and
have rejuvenated the garden.

We have always been struck by
the bucolic nature of the farm
and buildings, even in their
dilapidated state. In ten years
time, we are still struck by the
beauty of the property and
amazed at all the programs and
uses--not just the Foundation's
Garden Market and Kitchen
programs, but also the Wildlife
Discovery Center, Open
Lands, the school programs
and events.

We have many donors to
whom we are very thankful. So
many people have been
incredibly generous with their
time and talents as well as
financial donations.

This year our Summer Solstice
party will honor our ten years
and our many donors and
contributors. I hope to see all
of you at the Solstice Party on
June 22nd, 2013.

I hope all of you will have a
chance to meet our new Gat-
den Manager, Jesse Rosen-
bluth. Jesse joins us from Gra-
nor Farm in southwest Michi-
gan. While there he got the 8-
acre vegetable farm USDA
organically certified and sold
at farmers markets, co-ops and
through his Community Sup-
ported Agriculture program all
over Chicago, Indiana and
Michigan. Hopefully under
Jesse's tutelage we will bring
the garden into full produc-
tion.

Also joining Elawa is our new
Market Manager, Sarah
Bottner. Sarah comes to us
from Didier Farms where she
has worked the past 5 years as
a manager and creative
consultant. While working
towards earning her degree in
Communication and Media

from DePaul in 2011. Sarah's
responsibilities included
managing the farm during the
busy greenhouse, farm-stand,
and Pumpkinfest seasons.

We are happy to inform you
that Michelle Doll is now our
Chef-in-Residence. As many
of you already know, Michelle
has been working in our
kitchen for the last two sea-
sons. She will be adding new
items, such as, Morning Cakes
and “bake at home pizzas”, to
our selection of fresh baked
sweet and savory items from
the Kitchen, which will be sold
in the Market. She will also
continue offering her Allergy-
Friendly, Gluten-Free classes,
along with her products avail-
able for sale. Gale Gand is
returning this year with more
of her Master Cooking classes
and her Kids in the Kitchen
classes. Gale is adding second
classes to many of her offer-
ings as they grow in popularity.

Finally, we have another new
beginning at Elawa Farm,
Ashley Maentz, our President
for the past ten years, has
stepped down. I am finding I
have immense shoes to fill as
your new President. She car-
ried the Foundation forward

for many years and I am
hoping I can be a successful as
she has been. I can only hope
to build on her vision.

Thank you

Early start in the Garden

Volunteer at Elawa Farm

If you are interested in
volunteering at Elawa Farm

Garden, Market, Kitchen

please call 847-234-1907
or email
sbottner@elawafarm.org
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Contact the Garden
at Elawa Farm

jrosenbluth@elawafarm.org

Volunteers and Garden Market
information

sbottner@elawafarm.org

847-234-1907

THE GARDEN MARKET
at Elawa Farm
June 4th- October 26th 2013
Tuesdays 12-5pm
Fridays & Saturdays

8am-1pm

GARDEN STEWARDS

Craig Bergmann
Deedee Borland
Holly Buchanan
Erik Dayrell
Mary Gesualdo
Charlie Hoffman
Nancy Isham
Laurie Morse
Jane O’Neil
Denise Scherck
Beth Teich
Thomas Walvoord

The GARDEN at ELAWA FARM

New Faces

Garden Manager Elawa farm
has a new garden manager,
Jesse Rosenbluth. For the past
four years Jesse has managed
Granor Farm in southwest
Michigan. There he learned
organic techniques and got the
8-acre vegetable farm USDA
organically certified. Selling
vegetables at farmers markets,
co-ops and through his CSA he
has learned firsthand the im-
portance of building a local
food economy and the joy of
providing the best fresh pro-
duce for customers.

Of course vegetables are only
part of the story with his hon-
eybees, chickens, compost
building and much more all in
a day’s work on the farm. He
applied these skills in Gary,
Indiana working with the
Stewart House Urban Farm
and Gardens to build an urban
garden for the community.

Previous to Granor Farm Jesse
was an AmeriCrops member,
serving as the Volunteer Coot-
dinator at the Columbia Slough
Watershed Council in Portland,
Oregon. Prior to graduation
from Kenyon College, Jesse
studied biology, focusing on
Wetlands Restoration in Ohio.

Manager of Garden Market
Operations Sarah Bottner, the
new Manager of Garden Mar-
ket Operations, comes to us
from Didier Farms whete she
has worked the past 5 years as
a manager and creative con-
sultant. While working towards
earning her degree in Commu-
nication and Media from
DePaul in 2011, Sarah's
responsibilities included
managing the farm during the
busy greenhouse, farmstand,
and Pumpkinfest seasons, as
well as working creatively to
decorate and merchandise for
each individual season's needs.
Sarah enjoyed the local in-
volvement and the community

relationships she formed dur-
ing her time at Didier Farms
and is excited to bring that
same passion to Elawa Farm.

Market

Elawa continues to build and
grow, and nowhere is this
more evident than at our bus-
tling farmers market. We con-
tinue to provide locally and
organically grown vegetables
and flowers, fresh baked
goods, incredible jams and pies
and beautiful plant starts for
your garden. So mark your
calendars for the Spring Plant
Sale, May 10t and 11t%. The
Spring Plant Sale kicks off the
market season just in time for
Mother’s Day and will run
through October.

Following the Spring Plant
Sale, we’ll be holding Saturday
Garden Markets May 18th) 25th
and June 1%, and starting June
7t we’ll be resuming normal
market hours.

Spring Plant Sale

Spring is here and we want to
give you a reason to get back in
the garden. Stop by on May
10th and 11th and take your pick
of plants. We will be carrying
dahlias as well as a variety of
sun and shade perennials.
Choose from a variety of gifts
for Mothet’s Day including
lettuce baskets, herbs, flower
arrangements and fresh baked
goods. Also expect to find
some seasonal produce coming
straight from our garden. The
market will be open 8 until
3:30 both days and we can’t
wait to see all of you back at
Elawa Farm.

Farm Dinner

Mark your calendars now for
our Farm to Table dinners July
18th and September 12t at
Elawa Farm. We’ll be celebrat-
ing the harvest, the community
and the history of Elawa.
These two dinners will be fea-

turing local food from the
Elawa gardens, wonderful
chefs and local drink and color.
Don’t pass up what’s sure to
be a highlight of the summer
season. Keep your eyes and
ears peeled for more details as
the season progresses.

Volunteers

Elawa is a clean slate these
days, literally. Coated in un-
touched snow the fields appear
as tantalizing possibilities for
the upcoming season. Infuriat-
ing really, waiting for spring,
it's like an itch one can’t
scratch. So we seek temporary
relief, bury our noses in seed
catalogues, dirty our hands in
the greenhouse and plot.
Specifically we are plotting a
riot of vegetables and flowers.

However, bridging the gap
between spring day dreams and
August realities will require
volunteers. Elawa Farm is a
community garden, unique in
its history, both natural and
cultural. As it grows we need
volunteers from the
community just as unique.
Whether your passion is gar-
dening or flower arranging,
working the market or assisting
at events, Elawa farm can’t
succeed without you.

Stewardship Saturdays

Starting April 27th, we’ll be
kicking off our monthly Stew-
ardship Saturday’s event. The
last Saturday of every month,
join us here at Elawa Farm
from 9:00 AM — 1:00 PM for a
morning of gardening and fun!
Whether it’s prepping vegeta-
ble beds, planting flowers,
weeding tomatoes, or harvest-
ing onions we’ll be getting dirty
and having fun. Come learn
about local food, gardening
and pitch in to make your
community farm a success.

Look for updates on facebook!

Jesse and Sarah
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Gale is a nationally acclaimed
pastry chef, restaurateur, cook-
book author, tv personality,
teacher, entreprencur and mom.

Rob Carmichael, Curator at
Wildlife Discovery Center with
Gabby the Gaboon Viper.

Holiday Market with her
wonderful products.

Chef Gale Gand’s Master Classes

Chef Gale Gand will be offer-
ing her Master Classes twice a
month in the Elawa Farm
Kitchen. Each class will focus
on a seasonal ingredient. Pat-
ticipants will learn how these
foods are grown and har-
vested, and Chef Gale will pre-
pare dishes with them.

April 16th Class is Spring
Produce. You’ll make dishes
with first of the growing sea-

sons bounty— peas, asparagus,
ramps, chives whatever is pop-
ping up.

May 7th or 8th- Country
French Desserts such as Tart

Tatin, Madeleines and Choco-
late Mousse.

June 4th or 5th — Just a Bite,
of appetizers and miniature
desserts, perfect for summer
entertaining,

Tastes will be served and a tour
of the Elawa Farm Garden.
Classes are limited to 20 people
and will be held from 12-
2:30pm. Cost is $75 per per-
son. Pre-registration and
pre-payment are required.

To register please call 847-234-
1966 or go to

www.elawafarm.org

Wildlife Discovery Center

WDC has undergone some
recent exhibit improvements to
help give all of our animals the
very best in care and a better
viewing experience for our
guests. Our Grass Is Rattling
Exhibit Hall will soon provide
more space for our resident
Gaboon Viper who will reside
in a luxurious exhibit. Our
Gila Monsters and Beaded
Lizard will also benefit by hav-
ing much more space. “Sid”
the Black Throated Monitor
moved to the Main Exhibit

Hall where he has been a huge
hit. During the summer, he
lives in one of our outdoor
cages. Speaking of outdoors,
as the wildlife on the Middle-
fork Savanna start waking up
and migratory birds start mov-
ing in, our outdoor exhibit
animals are also going to see
some changes. “Boris” the
Bobcat is going to get an ex-
tension built onto his cage to
give him more space to romp
around. Our outdoor turtle
pond will have a roof built

over it to keep predators out,
and, soon, our very vocal Laugh-
ing Kookaburras, Aussie and
Harriett, will move back outside
to entertain visitors. The WDC
will be open on Tuesdays /Fri-
days/Saturdays 10am to 4pm.
WDC offers many programs,
from school field trips, to
classes, we still have openings in
our summer camps. Go to
www.wildlifediscoverycenter.or:
And don’t forget to “Like” us on
Facebook. Rob Carmichael at

carmichr(@cityoflakeforest.com

Allergy Friendly Gluten Free Classes

Michelle Doll, a passionate
baker since childhood, has
travelled extensively and spent
time living in Italy, Turkey, and
Denmark, allowing her to train
with cooks and bakers around
the world, exposing her to
unique ingredients and cooking
methods. In 2008, a diagnosis
of numerous food intolerances
led her to develop her own
gluten-free, allergy-friendly
recipes; all of her products are
free from gluten, diary, egg,
soy, peanuts, tree nuts and
corn. Her website
www.bakeshop360.com has
wonderful recipes and infor-

mation. She currently sells her
allergy-friendly baked goods at
Elawa Farm’s summer market.

Her upcoming classes are:

Saturday, April13 1200-230pm
“Breakfast Treats”

No more gluten, no more dairy
and what’s left for breakfast?
Fret not! I have some recipes
that will make you smile when
the alarm goes off in the morn-
ing! This class will offer varia-
tions on traditional bakery
items without the use of glu-
ten, dairy, egg, soy, tree nuts,
peanuts, or corm.

Saturday, May 18, 1200-230pm
“Sprall Bites”

Use these as appetizers or as
snacks...and when you can’t
stop eating them, you can call
them a meall I’ve gathered
quite a collection from my
travels abroad and can’t wait to
share a few of them with youl!
All free from gluten, dairy, egg,
soy, peanuts, tree nuts, and
corn!

Each dass s $75. To sign up, go

to www.elawafarm.org or call
847-234-1966 with any ques-

tions.
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Thank You to our 2012 Donors and Volunteers

Margaret Aldridge

Matt Alghini

Elisa Allan

Gretchen & Jim Allen
Pim & Brayton Alley
Anthony Partipilo

Kelly Anderson

James Anderson

Vernon Armoutr

Mary & Dan Armour

Eric Asmussen

Joyce Babbitt

Meghan & Chris Barber
Donna & Howard Bass
Emily Baumeister

Sue & William Beanblossom
Alexandria Beer

Katie & Walter Begley
Beverly & Ralph Behrens
Alina Benge

Margaret & Lawrence Benjamin
Marcia & Edward Bennett
Judy & Peter Bensinger
Joan Bent

Anne & Stephen Bent
Paul Bergmann

Paul Klug & Craig Bergmann
Beth & Ron Bernardi
Nicole Beshilas

Mary & Chris Bires
Elizabeth Blodgett
Suzanne Boren

Deedee & Bruce Borland
Calvine & Chatles Bowen
Katie Bratton

Carol Brewer

Kate Briand

Katie Brickman

Bonnie Brill

Carole Brunner

Madeleine Bronson Dugan
Mel & Jackson Brown
Maureen & Dennis Brown
Francesca & Perry Brown
Holly Buchanan

Kate Buckardt

Billy Bund

Sally & Michael Burns
Lane Buver

Carol & William Calabresa
Cori Calcaterra

Kathy & Ford Campbell
Laura & James Capstick
Barbara & John Capstick
Sarena Carbonell

Melissa Caringella

Jack Carlson

Cathie & Christopher Carolin

Kathryn Carpenter

Barbara & Barry Carroll
Annette & Rowan Carroll
Marion & Gene Cartwright
Lindsey & Michael Chabraja
Eleanor & Nicholas Chabraja
Sonja & Jason Chalmers
Clarissa & Henry Chandler
Leslie & Richard Chapman
Tracy & Marc Chocol
Connie Cinnamon

Paula & Jonathan Clair
Henry Clark

Nancy & Peter Clemens
Linda Cline

Datlene & Arnold Cohn
Sara Colaianni

Kathryn Collinson

Kristen & Craig Collister
Diane Conklin

Irene Constantinidis

Joan & Granger Cook
Beth & Graham Cook
Marianne Cooke

Christina & Patrick Corsiglia
Richard Cortesi

Robin Coseo

Amy Cox

Pamela Craig

Margaret & William Crane
Winnie & Robert Crawford
Sandra Cretu

Annmarie Crowley

Emily Cullitan

Lisette Dailey

Sally & Mark Dancer

Amy & John Davidson
Sherrie Davidson

Eliza & Allen Davies

Sylvia & Toby Davis
Chrissy & Matt Davis
Susan Franzetti & Guy DeBoo
Thomasina Deering
Marianne & Chris Delhey
Krista Delort

Holly Dempster

Kathy Dever

Lidia & David Devonshire
Leslie & Joseph Dhamer
Michelle Doll

Robin & Richard Donnelley
Charenton Drake

Meredith & Dan Drake
Kathryn & Michael Duffey
Valerie Egem

Susan & Richard Ernest
Dede & Jonathan Erulkar
Janet Falk

Keri & Douglas Falls
Alice & Hugh Falls

Mike Farrell

Betsy Farwell

Sharon Feather

Carter Fellows

Christina & Victor Filippini
Chris & Russell Fisher
Dianne & Edward FitzSimons
Diane & Paul Fleming
Tracey Fletcher
Katherine & Thompson Ford
Gerry & Roland Ford
Ann Forowycz

Joyce Foster

Karen Fox

Kathy & John Fox

Peggy Fox

Melissa & Phil Franklin
Sarah Fritz

Mary Ann & Kent Fuller
Cally Furton

Richard Gallagher

Leslie & Douglas Gantos
Karena & Ronald Garriques
Michelle & Michael Gautsch
Cathy & Geof Georgas
Barbara George

Mary & Ralph Gesualdo
Joan& Ed Giangiorgi

Jan Gibson

Julie & Ryan Gish

Louise & James Glasser
Mary & Pat Gloor
Melissa & Greg Glyman
Dana Glynn

Nadine Goff

Alice & Ren Goltra
Melissa & Andrew Goltra
Barbara Grant

Keith Gray

Jean & John Greene
Maxwell & Jim Gregory
Laureen & Bruce Gtieve
Mary & David Grumhaus
Kathy & Brian Guldbek
Megan Gustafson

Pride & Steve Haggerty
Charlotte Haglind

Mary Lois Hakewill
James Hammer

Cynthia Hann

Philippe Hans

Dylan & Kirk Hardy
Lora-Lee & Brian Hart
Margaret Hart

Pat & Philip Hartung
Oriana Hauer

Jackie & Al Haynes
Christine Hehman

Eva & Steve Heilman
Meredith Hellebusch
Susan & Jack Hempstead
Debby & Samuel Henry
Debra & Bob Hermes
Laurie Heyden

Mary & Mark Hoffman
Chatlie Hoffmann

Rita Hoke

Joyce & Dick Holson
Denise Hook

Jen & Tom Horan

Anne & Martin Horn
Sue & Eugene Hotchkiss
Leslie & John Hough
William Huchting
Pamela & Roger Hull
Tish & Thomas Hunter IV
Richard Hurckes

Patty & John Ingersoll
Nancy & Robert Isham
Adrienne Osborne Ives
Frieda Jacobs

Jackie James

Don Johansson

Erin Johnson

Diana & Horace Jordan
Lisa & Dean Karahalios
Justin Katz

Carol Keating

Linda Kennett

Barb & Tony Kesman
Ingeborg & Bill Knauz
Yolande Knight

Nancy Knollenberg

Lisa & Dave Kocourek
Alison & Kurt Kohlmeyer
Lynn Kowats

Posy & Jake Krehbiel
Mary & Brad Krey
Cynthia & Alvin Kruse
Jeannette and John Kuhns
Lynne Kulieke

Donna LaPietra & Bill Kurtis
Andrea Lang

Darcie Lantz

Meg Largay

B Wu & Eric Larson
Elliot Larson

Margot & Bob Lee
Barbara & Laurens Leffingwell
Peggy & James Leider
John Leigh

Lisa & Erik Lekberg
John Lekberg

Grace Leonard

Every effort was made to list the names of all donors. If we have inadvertently omitted your name, please contact the Foundation office.
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Thank You to our 2012 Donors and Volunteers

Anne & Alan Lerner

Terry & Rick Lesser

Sally McDonald & Rich Levin
Paula & John Lillard

Gwen Lincoln

Amy & Luke Lincoln

Regina & Andrew Lind
Elizabeth & Robert Lisk
Maggie & Andrew Logan
Jillian Lowe

Anna Luckow

Cecily Lynch

Ashley & D. Scott Maentz
Margaret & R. Tighe Magnuson
Connie & William Maines
Donna Malon

Tamara Mannelly

Jill & Matt Marquart

Tica Marquardt

Beth & Tom Marsh
Margaret & Harold Marshall
Elizabeth & Ryan Martin
Terri & Howard Martino
Susan & James Mayhall
Christian McCauley

Marilyn & John McDonough
Naomi & Brian McEneely
Courtney McGovern

Karen McGovern

Phoebe McMillan

Tyler McWilliams

Kimberly & Thomas Meador
Holly & Tom Mecks
Kathleen Meiethoff

Colette & Steve Mendelson
Ann Merritt

PL Mershimer

Nancy & David Michaels
Payton Mickey

Nancy & Terence Mieling
Gail Miller

Joanne & Kevin Miller
Becky & Mike Milliman
Carolina Minetti

Anne Hunting & Ari Mintz
Jessica Mitchell

Lara Moehlenpah

Pauline & Roger Mohr
Michele & Fred Montgomery
Melinda & David Mooney
Ellen Mooney

Patty & Scott Moore

Megan Morris

Susan & Robert Morrison
Tom Morsch

Laurie Morse

Carol Gayle & William Moskoff
Suzanne Mullane

Patty & Bill Murray
Louellen & Tim Murray
Lisa & Dennis Nash
Mary Naumann

Karen Neuhart

Cotbin Neville

Paige Newhouse

Terry & John Newhouse
Anna Noronha

Debbie & Ted North
Tiffany & Edward Notz
Heidi & Bill Ogden
Rosemary O’Connell
Nancy & Thomas O'Mara
Jane & Thomas O'Neil
Jana & PJ O'Neil

Taddy Opat

Donna O'Regan

Sarah & San Orr

Jay Owen

Marti & Mike Palmer
Kathryn T. Papaleo
Jeanna & John Park
Melissa Parker

Amy Parsky

Mary & Robert Pasquesi
Shelley & DJ Patenaude
Nan & Alexander Patterson
Ellen & Bernard Peters
Linda Peterbok

Lauren & Jed Peters
Barbara Peterson

Lorna & Ellard Pfaelzer
Nicole Phelan

Sara & Louis Pickus
Elisabeth Pigati

Marty Pilarski

Pamela Plonsker

Mary Plunkett

Anne & Alexander Pollock
Patricia & John Poust
Marty & Rick Preiss
Julie Priebe

Donna & Jay Proesel
Gerry Pynaker

Peggy Ramette

Pamela Reardon
Mamata Reddy

Corrine Reichert
Martha ReQua

Polly ReQua

Amanda Richards

Lynn Rice

Claudia Rivas

Amy & Hartley Rogers
Leslie Rose

Piper Rothschild
Carlotta & Carlos Rotman

Sarah & Chatrles Rowland
Amy Francetic & Jason Rubin-
stein

Ellory Peck & Mark Rudberg
Rudy Family

Melanie & Mike Rummel
Dianne Ryan

Cheryl Ryan

Anne Ryan

Kathleen & Christopher Sandner
Justine & Joseph Santello
Debbie & Mark Saran
Denise & Henry Scherck
Kathleen & Leo Schmidt
Madeline Schneider

Mia & Matthew Scholz
Jeanne Schott

Phil Schrandt

Barbra & William Schumann
Amy Schwartz

Sally Searle

Marion Seatle

Hobby & Howard Shank
Mary & Bob Shaw

Pat Shea

Lynne Sheldon

Melissa Shennan

Linda & Gerald Shields
Peggy Siebert

Nate Siegftied

Claire & James Simpson
Diane & Thomas Skelly
Susan Skinner

Martha Murray & David Smalley
Candace Smedley

Leslie & Peter Smith

Nancy & Adrian Smith
William Soukup

Carrie Spezzano

Gail & Robert Spiel

Pamela Stanton

Chatles Starcevich

Ann & Eddie Stevens
Robert Stevens

Ellen & James Stirling

Barb Story

Susan & Thomas Strachan
Donna Stride

Marianne & Chip Stride
Robin & Alexander Stuart
Christina Stuercke

William Suter

Frances & John Swaine
Tricia & David Sweet

Carol & Kirk Sweet

Mary Ellen & Gregory Swenson
Dodie & Stewart Swift

Sally Swoyer

Joseph Szokol

Michelle Tarpey

Barbara Taylor

Beth Teich

Dee & John Tiffany
Linda Tomchuck

Susie & Jay Trees
Heesun & Andrew Trees
Sherry Trenchard

Kathy Trulson

Marin & Sandy Turner
Hilary & Peter Tyor
Elizabeth & Richard Uihlein
Karen & Brian Uihlein
Dorothy Vance

Joanne Verney

Courtney & Blair Wagner
Karey Walker

Noelle Wands

Wendy Ward

Maria Warden

Gigi Warren

Karen Wass

Pam & David Waud
Diana & Chris Webb
Sue Welch

Berthold Weller

Amy & Andy Wells
Georgia & Henry West
Elizabeth & Charles Wheatley
Sissy Wheeler

Deborah White

Wendy White

Daniella & David Wiegand
Rebecca Wiegold

Katie & Keith Wilhelm
Karen & Scott Wolff
Carol & Bart Woloson
Hilary Wonham

Susan & Stephen Wright
Susan Wyckoff

Erin Yore

Deborah Yurenka

Cassie & Ed Zarek
Judith Zelisko

Every effort was made to list the names of all donors. If we have inadvertently omitted your name, please contact the Foundation office.
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2012 Holiday Market

T he Associate Boarcl of Elawa Farm

Jnvites you to

HERE COMES the SUN

Southem Barbequc &
Music }33 Ko”over

Saturday, June 22, 2013
6:30 PM ~ 10:30 PM

Go on line to purchase your tickets at www.elawafarm.org
or call 847-234-1966

Thank You to our 2012

Corporate and Foundation Donors

Alfe Development

Corporation
Blissful Brownies
Carney Family Foundation
E.B.R. Foundation
Edward Jacks &

Company, LL.C
Haapanen Brothers
Hunter Family Foundation
John S. Swift Co, Inc
Knauz Auto Park
Lake Forest Bank & Trust
Lake Forest Garden Club
MACFUND
Melichar Architects
Mortrison Family Foundation
Northern Trust

Northwest Horticultural
Society

Premier Custom Homes,
LTD

Reed Family Foundation

Schiff Hardin LLP

Stagen Family Charitable
Trust

The Dick Family Foundation

The Junior Garden Club of
Lake Forest

The Lake Forest Shop

ULINE

Vosages Haute Chocolat
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Programs at Elawa Farm

Getting to Know Your Camera: An Introductory Photography Class at Elawa Farm

Session 1- Friday May 3rd, 10th and 17th from 9 till noon

If you have a camera but are new to photography, this class is for you. Join professional photographer
Jack Carlson as he explains how your own camera works and how to use it to get the best images possible.
Each session begins in the classroom with instruction that defines and explains the controls and menus on
your camera. In addition to the camera specifics, we devote time to a glossary of selected photographic
terms. Classroom sessions are followed by trips to the farm for practice using the camera in this natural

i A setting. Hands-on assistance is provided by the instructor. After the photo time, it’s back to the classroom
to discuss those newly developing skills. Requirements: Digital camera (no tablets or cell phones, please)

Photographing Early Summer at Elawa Farm

| Classes Friday May 31st, June 7th, 14th and 21st from 9-noon.

This class has been designed to provide instruction and advice on how to photograph the natural color

| that’s available during this highly anticipated-but challenging photographically- season. Each class meeting
will find us at a different part of The Farm learning about light levels (dealing with the summer sun) and
composition techniques. Each meeting begins in the classroom, often with a review of camera and lens operations. Then we’ll review
student photos taken in the previous class or during the week. Our discussions will include topics such as composition (aka subject place-
ment) light levels, color and texture as they apply to those images. Why not join us and learn how to take your photography to the next
level during this perfect time of year with Elawa Farm Garden as a backdrop. Requirements: Digital camera (no tablets or cell phones,
please) Prerequisite: Beginning Photography class or camera competence.

Fresh Flower Arranging Classes by Nancy Clifton Nancy is a horticulture program specialist in visitor programs at the Chicago
Botanic Garden with specialization in containers, troughs, wreaths, herbs, and other botanical crafts. She teaches there as well as other
facilities in the Chicagoland area and does many demonstrations for local Garden Clubs.

Beginning Flower Arranging — Thursday, April 18th in 9:30-11:30 Learn the basics about flowers, tools and techniques for arranging
flowers. You will learn how to care for fresh flowers, proper storage temperatures and some arranging tools used by the pros. The work-
shop includes a simple spring floral foam arrangement in a low bowl to take home. Please bring to class hand pruners or floral shears and
a small box to catry finished arrangement home in.

Market Flowers — Deconstructed Then Arranged — Thursday, May 30t 9:30-11:30 Learn about the flower bouquets you see in the
store. Taking a look at market flower bouquets we will deconstruct the bouquet to learn about the flowers you will find and what to do
with one once you have it at home. The workshop will be to arrange your market bouquet in a glass cube. Please bring to class a hand
pruner or floral shears and a small box to carty your finished arrangement.

Tropical Treat - Thursday, June 6% 9:30-11:30 Learn about the tropical flower options for a unique and different style of arranging,.
You will leatn some of the most popular flowers and how to combine a few for a striking arrangement. You will create a modern/
contemporary arrangement in a low bowl think tropical and color! Please bring a hand pruner or floral shears and a small box to carry
your completed arrangement home in.

Classes are $75 per person, go to www.clawafarm.org to register

Mark your Calendars
April 27 Stewardship Saturday August 21 Gale Gand Master Class
May 10 & 11 Spring Plant Sale August 31 Stewardship Saturday
May 11, 18, 25 & June 1 Saturday Garden Markets September 12 Farm to Table dinner
May 25 Stewardship Saturday September 18 Gale Gand Master Class
June 4 Garden Market officially opens September 28 Stewardship Saturday
June 22 Summer Solstice Benefit October 23 Gale Gand Master Class
June 29 Stewardship Saturday November 20 Gale Gand Master Class
July 10 Gale Gand Master Class November 25 Thanksgiving Turkey Pick Up
July 18 Farm to Table dinner November 27 Thanksgiving Pie Pick Up
July 27 Stewardship Saturday December 6,7 & 8 Holiday Market

July 28 Garden Conservancy Open Day December 12 Gale Gand Master Class
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Craig Bergmann
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Nancy Isham
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Robert E. Tee, 111
Gwendolyn O. Lincoln
Ashley M. Maentz
Connie Maines

Karen O. McGovern

Jane S. O’Neil
Jay L. Owen
Deborah Saran
Robert G. Shaw
Pat Shea

Susan T. Skinner
Ellen A. Stirling
Andrew Trees
James Tuohy
Maria Warden

ADVISORY BOARD

Vernon Armour
David Bahlman
Barbara W. Carr
Barry J. Carroll

John Derse

Reed Eberly

Senator Susan Garrett

ASSOCIATE BOARD

Matt Alghini

Elisa Allan

James Anderson
Elizabeth Blodgett
Katie Brickman
Doug Falls

Katie Ford

Jim Gregory

Pride Haggerty
Don Johansson
Meg Largay
Elizabeth Lisk
Courtney McGovern
Paige Newhouse
Jana O’Neil

Claire Simpson
Courtney Wagner

Our mission is to advance and promote Elawa Farm as a center for education
and enjoyment of architectural preservation, history, gardening and

the environment.

As a nonprofit organization, Elawa Farm Foundation relies on the generosity of
donors to provide the continued historic restoration of the garden and buildings. Local
schools, organizations and businesses are using the farm for public and private special
events, celebrations, garden workshops, programs and meetings. Elawa Farm is open
to the public and offers a community of natural splendor and historic significance.
Please help us continue our mission.

Donate on line at www.elawafarm.org or fill out the enclosed envelope and mail it in.

Memorials and Tributes

By making a gift to the Elawa Farm Foundation you can honor or remember a loved
one. We acknowledge all gifts to their recipients and keep the exact amount of the

donation confidential.

Matching Gifts

The amount of your gift may be doubled at no expense to you if you work for an
employer who matches the charitable gifts of employees. Simply contact your
company’s human resource department.

Stock Gifts

Please contact the office for instructions to donate stock. 847-234-1966



