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Dear Friends of Elawa Farm,
It has been a beautiful, busy and very happy summer at Elawa Farm. The community has helped
Elawa celebrate the 100th year since the Armour family from Chicago built their beloved farm in
Lake Forest. The celebrating began with great food, Dixieland music and the introduction of the
Elawa history exhibit created by the Lake Forest/Lake Bluff Historical Society at the “100th Summer” celebration on a lovely June evening. In late July, happy families enjoyed old-fashioned fun at
“Family Day at the Farm” and were treated to an ice cream social, sack races, balloon animals and
smiling children adorned with hand-made flower crowns. The fun continued with Elawa Farm represented in both the Lake Bluff 4th of July parade and the Lake Forest Day parade in August. The
culmination of the summer of celebrating came in early September with our special farm to table
dinner, “Diamonds & Dahlias”. Exceptional food - much of it from the Elawa garden - was served to
a large and enthusiastic group under an elegantly decorated tent in the magical Elawa setting.
“Neil Diamond” even made a surprise appearance making Elawa’s diamond birthday party even
more festive!
As the fine weather continues, the Elawa garden continues to be bountiful as well as an inviting
place to have a peaceful stroll. The Market is also flourishing with organically grown produce,
beautiful garden bouquets and delicious freshly prepared food from the Elawa kitchen. Join us Fridays and Saturdays 8:00am - 1:00pm through October.
There are more not-to-be-missed events coming up! The annual fun-filled Spooktacular; Fresh
Thanksgiving turkeys, pies and delicious side dishes are available for sale; And our very popular Elawa Farm Holiday Market returns December 1, 2 & 3 offering for sale perfect Christmas trees and
greens, decorated candy houses, and unique holiday gifts and foodstuffs.
I personally would like to thank all who have supported Elawa Farm and have helped
us celebrate this year. It is a joy to be a part of Elawa Farm and The Elawa Farm
Foundation. As always, I am grateful to the Foundation Board and to the incredible
Elawa staff for their hard work and devotion.
Happy Birthday Elawa Farm—-have many more!!!
Keep growing! Dianne FitzSimons

The Garden
at ELAWA FARM

Notes from Summer
Camp at ELAWA FARM
~
Our campers spent an active week at Elawa
Farm experiencing the wonders of what a
well-loved garden has to offer. They not only
learned how to care for veggies and flowers,
but they also harvested and made some
delectable dishes with our visiting registered
dietician. This hands-on camp continues to
cultivate children’s interest in floral arranging,
bee keeping and important lessons on how
much of the food we see in the grocery can
be grown in one’s very own garden!!!
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This season has seen a lot of growth in the
garden. It was the first season our greenhouse
was in full swing and we were able to grow
almost all of the seedlings for both the flower
and vegetable gardens. We doubled the space
of our vegetable garden, allowing us to support
our very first Community Supported Agriculture
(CSA) program. Members came to the farm
every Friday to pick up their weekly box of fresh
produce, share recipe ideas and see what’s new
in the garden. We also added another intern
this summer, partnering for the first time with
the Chicago Botanic Garden’s Windy City
Harvest Apprenticeship program. Their 9-month
program trains about 15 - 20 students each year
on all aspects of urban agriculture and includes
an internship on a farm for 3 months. The garden had a few really great Eagle Scout projects
this summer including new picnic tables, a
potting bench for the greenhouse and cold
frames for transitioning seedlings from the
greenhouse to the garden. We are grateful for
the enthusiasm and time these Eagle Scouts
share with Elawa and we have
more exciting projects already
underway for next year. A big
thank you to all garden interns and
volunteers in this huge year of
growth. We couldn’t have done it
without you. Erika Vernon, Garden Manager

Take and Bake from...
The Kitchen at ELAWA FARM

A very special THANK YOU to all who have been
supporting our Garden Market this
season - 2017 has been a great success!
The Garden Market at Elawa Farm
Is open mid-May through October on
Fridays and Saturdays from 8am—1pm
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TAKE AND BAKE FRIDAYS COMING SOON!
Friday night dinner is done!
Starting in January, Chef Amy and her team of volunteers have designed
some delicious homemade dinners for you to take and bake at home.
Instead of spending hours fussing in the kitchen, you can have time to do
the things you enjoy. Elawa’s Take & Bake makes
entertaining a snap!
Sign up for our email newsletter for weekly menus
or visit our website often at elawafarm.org

KIDS COOKIE DECORATING
FOR VALENTINE’S DAY

HOLIDAY CENTERPIECE
AND TABLESCAPES

FEBRUARY 10 |10:30 - 11:30a |$30
(SATURDAY)

NOVEMBER 6 | 10:00a - 12:00p | $45

They can take their cookie creations
home to keep for themselves or to
give to someone special!
What a fun way to spend a winter day!

Wednesdays at 11:15
& Fridays at new time - 10:15

MASTER CLASSES
WITH CHEF GALE GAND
FALL HARVEST SUPPER
OCTOBER 20 12:00—2:30PM | $85

DECEMBER 12 10:00a - 12:00p | $45
Your child will learn how to roll out
dough, cut festive shapes, make icing,
and lots of decorating techniques.

BEE-BOPPERS

In these workshops, you’ll learn how to
create an elegant and festive look to
grace your holiday table. Get inspired
with our favorite tablescape looks and
centerpiece creating ideas,
incorporating nature and finds from
around your own home you may not
have thought to use. You’ll learn tips
and techniques that you can use at
home again and again.
Snacks and festive refreshments
will be served.
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Miss Lindsey and her bee-bopping
music class will continue on
Wednesdays at 11:15a (year round) and
Fridays now at 10:15a (through 10/28).
From simple standards to original tunes,
Bee-Boppers is a great way to
incorporate music and early socialization skills into your child’s life in a fun,
interactive environment.

Come learn some great ideas and tips
for your Thanksgiving table.

Also available for private parties!

HOLIDAY DESSERTS

Classes available as drop-in ($15)
or 4-pack ($50).

Fall is the perfect time of year to
invite friends over to enjoy this
seasons bounty.

THANKSGIVING SIDES & DESSERT
NOVEMBER 6| 12:00—2:30PM | $85

DECEMBER 11| 12:00—2:30PM | $85
A well stocked dessert buffet is a
must at any holiday gathering. Gale
will share some of her holiday faves!

The ELAWA FARM Foundation, Staff, Centennial Committee, and
Advisory Board would like to thank all of our guests and Sponsors for
a wonderful evening in celebration of Elawa Farm’s 100th Anniversary.
We are grateful to the individuals who had the foresight to invest in
the preservation of this wonderful farm. Together, we can continue
to build for the future. A very special thank you to the Armour Family,
who traveled far and near to join us for this momentous occasion.

Lake Forest-Lake Bluff
Historical Society
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Weddings and Celebrations
at Elawa Farm
Let Elawa Farm provide a breathtaking
backdrop for your wedding, rehearsal
dinner or celebration. We offer a quiet,
elegant setting with the unforgettable
charm of a restored gentleman’s farm.
Your Big Day can be as rustic or as chic
as you dream it. Whether indoors or
out, you’ll find splendor and refinement with a warm country feel.

CORPORATE EVENTS
Are you looking for a unique space
which will inspire creativity and
ward off the doldrums?
Elawa Farm ‘s warm and inviting space is
the perfect setting for your next
off-site meeting, team building event,
holiday party , product launch,
or any celebration.
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Elawa Farm’s Hay Barn, located in the main
building is perfect for up to 85 guests seated,
or 100 guests cocktail style. We also offer
smaller rooms with an abundance of charm,
natural light and scenic views.

Info @ elawafarm.org or call 847-234-1966 for more information

ELAWA FARM’S
HOLIDAY MARKET
THANKSGIVING OFFERINGS
from the ELAWA FARM kitchen
FRESH TURKEYS from Gunthorp Farms, LaGrange, IN
Raised in pasture with no antibiotics
Fresh Turkeys available in 2 sizes:
15—20lbs. or over 20lbs.

We’ll also have 5 different side dishes for you to choose
from and of course our Thanksgiving Pies! - all made
from scratch in the Elawa kitchen.
~

Place your order at elawafarm.org or 847.234.1966

Note: order pick up on Tue, Nov 21 from 9am - 4pm
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Dec 1st & 2nd 10AM to 4pm
Dec 3rd 10am to 3pm

Come shop for gifts, festive foods,
and holiday décor:
Frasier fir trees, fresh holiday greens,
wreathes and potted arrangements.
Hand-decorated holiday houses and cookies,
local cheese, handcrafted soaps.
Unique and amazing artisan gifts,
farm preserves and jams.
Festive foods from the Elawa Kitchen
and some amazing visiting vendors.

Silhouette Portraits at the Holiday Market
Back by popular demand, Cassidy Alexander, nationally known
silhouette artist, will be here on Saturday 12/2 to cut silhouettes of you or
your children. Cassidy is an artist who cuts freehand and creates a charming, heirloom-quality miniature paper profile in just a few minutes. Cassidy can cut any age person - wiggly kids are not a problem! By appointment only at cgregg@elawafarm.org or 847-234-1966.
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A Community of Natural Splendor
and Historical Significance
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Elawa Farm, a restored gentleman’s farm and garden, enriches our community as a unique
center for hands-on learning and inspires an appreciation for gardening,
healthy living and historic preservation.
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 offers a community of
natural splendor and historic significance. Please help us continue our mission.
Donate online 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 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

