Friends\ew:

A non-profit organization supporting
Deer Hollow Farm’s educational programs

Year-End Giving

come an important conduit of large

gifts for the general operations of

the Farm. The Save the Farm campaign of
2010 prompted a few large gifts. Again this
year both the Town of Los Altos Hills and
the City of Cupertino have contributed
to the Farm’s general operations. Because
these large gifts came in as a result of the
campaign, Friends has been using them to
help close the gap between income from
Farm programs and expenses, which the
City of Mountain View has been covering.
We still need your donations sent to
Friends of Deer Hollow Farm, Box 4282,
Mountain View, CA 94040. Individual
contributions help us fulfill our commit-
ment to offer scholarships to all schools
or classes that have one-third or more of
their students eligible for the Federal lunch
program. About half the classes who come
on field trips qualify.
Your gifts also help us to provide im-
provements to the Farm and its educa-
tion programs. We work with Farm staff
to determine needs and commit to four
improvement to the education programs
each year. This year we are providing a
restroom, new picnic tables, and a shel-
tered amphitheater for the Ohlone classes
and summer campers. We'll also provide
durable materials to replace the barnyard
signs and the signs used for classes.

F riends of Deer Hollow Farm has be-
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Winter 2011 Crafts

o your holiday shopping at Friends’
Dbooth. We will be open at the

Farm nature center Saturday, De-
cember 3, and December 17 from 10:00
am until 1:00 pm. Come by and see the
new things we have. Dee Wood made
cute aprons and smocks out of farm
prints. Donna Aronson made washcloth
bunnies. Sonia Marcus’s hands have been
knitting warm hats and cross-stitching
sweatshirts. Arlene Bertelotti painted
more gourds. Many
other Friends of the
Farm contributed
during the two
craft days held by
Debbie Maniar.
The “lucky ducks”
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made by the group were one of the best
sellers at the Ohlone Day booth.

The booth is also .
offering some of its
best-selling mer-
chandise wrapped
together, such as,
the adventure pack
with a water bottle
and bird caller wrapped together with a
complete set of farm nature guides.

Ifyou can’t get to the booth, Debbie Ma-
niar will be your personal shopper. Get in
touch with her by phone (408.242.1552)
or email (D-maniar@comcast.net), let her
know what you want, and she’ll arrange
to get it to you. Thank you for supporting
the Farm by shopping our booth.




What Teachers Say

hank you so much for offering the
scholarships to our school. It was so
very much appreciated.

We so appreciate the work of the do-

cents. Their knowledge and love
of learning and sharing was a gift to our
students. Thank you.

hope you'll have these trips available to
the schools for many years to come!

he organization and well-prepared
docents always make this such an

enjoyable trip.
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have taken this field trip for years, and I
wouldn’t change a thing.

he Ohlones had no “garbage” and the
Farm does not have a garbage can. The
students made the connection.

he docents were all friendly, knowl-
edgeable, and patient.

We are very thankful to have this pro-
gram available to us. The connec-
tion between classroom learning and the
experience of being in the environment
is priceless.

e began creating a Farm Animal

book the day after the trip, and the
children knew a lot about the animals and
drew great backgrounds showing what
they need.

loved seeing and touching the animals

and learning about what we get from the
farm. It makes our classroom curriculum
come alive.

his is my tenth year coming on the

field trip, and I enjoy it every time.
As you can see by my students’ enclosed
letters, they had a great time as well.



Cookbook Review

By Dan Fillin

he cookbook mentioned in the Win-
Tter 2011 edition of Friends News

caught my eye. I grew up around
cookbooks; my mom had eighteen-hun-
dred that she read for pleasure or used as
chemistry texts, making ingredients pro-
portional and good-tasting both at home
and at her job as dietician for a New York
hospital. We cooked together and talked
about food preparation as we cooked. You
might think I'd have enough cookbooks,
but I still buy them when they match my
mom’s standards: easy-to-read lists of in-
gredients, efficient order of preparation,
and great tastes you will remember and
want to cook again.

Cool Cuisingyritten by Laura Stek with
Eugene Cordero, meets those standards
and adds another dimension: how the food
we eat impacts the health of the planet.
Written with an eye toward reducing our

personal carbon footprints, Cool Cuisine

contains intriguing cooking charts and
recipes I enjoy creating and eating.

The first recipe we tried was “Barbeque
Tofu.” (page 220) Though we make a great
tofu stir-fry, we found the barbeque sauce
a tasty addition. We served locally caught
trout with “Spinach with Pear, Pecan, Red
Onion, and Artisanal Blue Cheese” (page
95). The salad tasted great and looked so

good, we took a picture of it.

We were also pleased with “Spring
Barley Risotto with Asparagus, Dill, and
Fresh Artichoke”(page194). The chart on
“What’s in Season When?” (page 84) is
helpful with Coolmenu planning. The
“Basic Stir-Fry: 3 Ways” chart on page 128
got me thinking about variations on my
recipes using environmentally conscious
techniques and ingredients.

Spinning Lesson

argaret Moore treated docents
of the Fleece and Milk class to
a spinning lesson. Using the

farms own spinning wheel she taught as
she spun. The songs that she uses when
she teaches children helped us learn. Twist
and pull is the secret to spinning. When
using a spinning wheel, the wheel does
the twisting and you do the pulling. She
demonstrated with song how the treadle
of the spinning wheel goes up and down.
“Up and down, up and down, make your
foot go up and down. The arm goes up
and down and round and round.” Docents
followed along with hand and foot mo-
tions just as children do. “The great big

wheel goes slowly, slowly, slowly round
and round. The little bobbin goes quickly,
quickly, quickly round and round.” The
job of the spinner is to pull the wool apart
at the little triangle just above where the
yarn is twisted.

a drop spindle made from a dowel and
two CDs. These they took home for more
practice, keeping in mind, “You have to
twist and pull, twist and pull to make this
into nice fine wool.”

Margaret showed us two of her seven
spinning wheels, and she shared her own
experience. She has been spinning for
twenty years and weaving since she was
in high school. She was full of informa-
tion and had answers to all our questions.

* Wool fibers have tiny hooks much
like Velcro.

* The lanolin is extracted from the fleece
as part of the washing process. As an oil,
it will rise to the top and is skimmed off.

* Felting was probably the first form of
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Docents learned to

very large size and

lay the wool on the
carding paddle with
strands in the direc-
tion combs will pull,
and they practiced.

“Card, card, card questions.

Margaret has been spinning
for twenty years and weaving pounded.
since she was in high school.
She was full of information
and had answers to all our

then washed and

* In spinning
and weaving com-
petitions, teams
know it takes

the wool, make it
nice and smooth; take all the tangles ou;
make it nice and smooth.”

Docents also got a chance to spin with

eight spinners to
keep one weaver busy.

It was great to have such an enthusiastic
spinner share her passion with us.
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Ohlone Day Is Fun for All

Ohlone Day was a great success. The village was at its best: the grass was green and
there were new tule mats and roofing for the hut thanks to the hard work of the Farm
staff. Plus the weather on October 15th was perfect. More than 30 volunteers worked
hard to make the afternoon fun for everyone. Most of them are pictured here.

Groups gathered to learn about making ~ They listened to stories in the dark
arrows from David Dewey. sweathouse.

Some young people worked individually
with docents to drill holes in shells.

They learned about cooking, and they =~ They worked together to make cordage
practiced lifting cooking stones. from wild iris leaves.

They learned about musical instruments
such as deer rattles and elderberry clappers.

They played games. This boy is throwing
a stick through a moving hoop.

Below, children are playing a game of
chance where they hope all the sticks will
have all the marked side up or all down
for two points. Exactly half up, as here, is
one point. Anything else yields zero.

Guests also sampled yerba buena tea
made from a local plant.
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Ohlone Day continued

Visitors had a chance to watch Dick
Baugh make arrowheads. Several people
purchased arrowheads Dick had donated
for sale in the booth.

Children and their parents rubbed wet
rocks together to make paint for their
faces.

As always fire starting with Keith
Gutierrez drew large crowds. Ahs, cheers,
and applause were heard when the kin-
dling burst into flame.

We made $2,800 from the 569 guests
who attended and another $700 in sales.
Carla Darow and Debbie Maniar, the
leadership team, said a big thank you to
everyone who worked. We thank them for
organizing everything so well.

FamiliarFacet the Farm

by Sue Gale

stock volunteer, has a favorite and

her name is Apple Blossom. “I'm
definitely a pig person,” says Liz, who has
more than 550 volunteer hours caring for
the livestock. “Apple Blossom was rela-
tively new to the farm when I first started
in 2007, and we seemed to hit it off right
away. I think we both look forward to the
days when I have time to sit and give her
a thorough tummy rub.” Apple Blossom,
shown here with her piglets, is more than
500 pounds, but she comes running for
those belly rubs when Liz appears.

I iz Gucker, a Deer Hollow Farm live-

You'll find Liz at the Farm Tuesday
mornings. She found the Farm through
her old friend Jessica Morgan, the Farm’s
Programs Coordinator. “The farm has
always been a place where I can go to es-
cape the stress of everyday life. Cuddling
animals and getting absolutely filthy is
one of the most therapeutic activities I've
discovered,” advises Liz. “In addition, I'm
always learning new tidbits about the ani-
mals, and truly enjoy sharing that infor-

her time at the Farm interacting with a
variety of animals while enjoying the great
outdoors.

Liz likes talking about the farm animals
with visitors and teaching them about the
source of their food. “In modern suburbia,
so many people have little or no exposure
to farm animals other than as packages in
their grocery store.” Liz says she’s some-
times surprised at what people don’t know
about the food they eat, but she’s pleased
to answer their questions. “I'm thrilled to
be able to educate them and glad they have
the courage and curiosity to ask.”

Liz especially enjoys the Farm’s large
group of volunteers. “The farm is an
amazing and welcoming community of
staff and volunteers. It’s a great place to
give back to the community while feel-
ing like a part of something bigger. Plus,

mation with any farm
visitor who will listen.
I feel as though I am
now much more a part
of the community in
which I have lived for
most of my life.”

Liz, who works for a

OThe farm

and welcoming community
of staff and volunteers.
I1tOs a great place to give
back to the community
while feeling like a part of
something bigger.O

you get to volunteer
outside in a beauti-
ful natural setting.
It can’t get much
better than that! I
even enjoy slogging
around in the rain.”
Liz’s Farm work in-

is an amazing

nonprofit organization,
says, as an apartment dweller, she’s not
allowed the menagerie she'd like. “I love
animals, and honestly they make more
sense to me than most people.” She is able
to have cats in her apartment, but relishes

cludes cleaning the
animal pens, spreading fresh straw, and
providing food and water. She tends all
the animals, including the goats, sheep,
chickens, ducks, and pigs, and of course,
her favorite, Apple Blossom.
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FriendlyInquiries

by Tom Lustig

Visitors were asked what attracts them

Sallie and Bob
Los Altos Hills

Anand

Mita and Bikash
Sunnyvale

Dan
Cupertino
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to Deer Hollow Farm.

Around 1970, we walked into this valley and got
thrown out; it was private property. Nowadays,
we love to hike and see the animals, both wild and
domestic. We've seen everything but a mountain lion.
A few years ago, someone let their two pigs loose, and
they chased the joggers. The rangers tried to trap them
but were not successful.

his is the first time I've been here. From what I

see, the Farm is great for all ages. The running
trails around it seem to be getting a lot of exposure.
It was a nice hike getting here. I like that the Farm
signs educate the public about what all the animals
are used for.

une was the first time I came to Deer Hollow Farm,

but I just walked by. I saw all the goats from the
road. Today is the first time I am visiting the Farm. I
came inside to show my two-year-old son the animals.
He usually sees them in books. I will be coming more
often so that he can continue to learn about them.

few years ago, we moved from Maryland, and a

friend told us of this beautiful Farm. It seems to
have its own magnetism. It’s a great combination to
be able to take a hike and then having a rest while
spending some time with the animals. Our son Jojo is
particularly taken by Luna. He has been tracking her
progress ever since she was a couple of months old. He
and his classmates recently took a field trip here, so
he told us more information about Luna and her calf.

We heard from friends about Deer Hollow Farm
and first visited about seven years ago. Our
children love the farm animals, especially the goats.
Today, we are taking a hike, but my older son insisted
that we stop here.

AskthdFarmer
About Herbs Near the Farm

by Donna Aronson

he locale of Deer Hollow Farm was
Tused for hunting and gathering

acorns and other plants many years
ago. A thousand years before the Grant
family had their dairy farm or the Spanish
named the area Rancho San Antonio, the
Ohlone Indians were here.

Two small herbs were found and used as
part of Ohlone pharmaceuticals. One of
the prolific herbs is a tiny perennial with
a nice mint odor. It grows in a low sprawl-
ing cluster and has minute white flowers.
The leaves make a tea. The plant is called,
by the Spanish name, yerba buena (good
herb). The herb so covered the small island
that one drives
over, on the San
| Francisco/Bay
fl Bridge, that the
island is called
B Yerba Buena
| Island.

Ohlone peo-
ple used the tea to relieve minor ailments
like joint pain, toothache, and headache.
But it primarily was used for relief of stom-
achache. The mint (clinopodium doug-
lasii), can be found in health food stores
to be used for tummy upset to this day.
If you have an infection, you are given a
prescription for an antibiotic. The Ohlone
treatment used a toothed leafed plant,
called mugwort. The name sounds like it
came from the Harry Potter stories!

Mugwort (ar- |
temisia vulgaris)
is
claimed to have [&
many beneficial |
properties. It is
in the same spe-
cies of plants as
wormwood, from which absinthe is made.
A tea or salve was made from mugwort
leaves. Mugwort is claimed to be anti-
bacterial, antihelmintic, antiseptic, anti-

inflammatory, and antifungal! Mugwort
has not been evaluated by the FDA.

e€ven now




Wonderful Friends
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Packard Foundation
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Brin Wojcicki Foundation
Town of Los Altos Hills

We gratefully acknowledge these generous Friends and community
organizations who donated to the FarrAugust tb October 31, 2011.

Tom and Barbara Lustig
Richard and Sarah True
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Tim Coogan and Alendra Hua
Gladys Garabedian

André and Jeannine Deveaux
Christel Fliss
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Ivars and Marion Blukis
Joan Ferguson
Sharon and Ken Bancroft
Joan Lewis

Robert Friedman
Carol Howard
Daniel and Anne Marie Pruzan
Bart and Pat Raudebaugh
Inge Roberts

Anonymous
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Anna Brunzell, with match from
Hewlett Packard

Robert and Judith Dahl

Barbara Newcomer, in memory of
her son, Michael Newcomer

Kevin and Grace Witt
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Miriam Stay
Anonymous

'rhank you to the Farm visitors who
left $341 in the Friends donation
box during the last three months.

Animal Trust Fund

large donation for animal care from
A the Brin Wojcicki Foundation and

the over $2000 raised at Spooky
Times have both contributed to the Ani-
mal Trust Fund. The cheese-making work-
shop coming up on February 11,2012 will
also support the fund.

Though Deer Hollow Farm is supported
by the City of Mountain View, the Mid-
peninsula Regional Open Space District,
and the County of Santa Clara, none of
these entities provides funds for animal
feed and other care. Friends pass on dona-
tions that are designated for animal care,
but we do not usually provide money for
animal care from our general funds.

Animal care is provided from the Ani-
mal Trust Fund administered by, but not
controlled by, the City of Mountain View.
Money for the fund comes from sale of
Farm products, such as eggs and wool, and
from donations and fundraisers.

Farm staff determine how the trust fund
is used. They buy feed, animal medicines
and veterinary care, and new animals.

Sale of Farm products is not enough to
support the animals, so designated do-
nations are appreciated and fundraising
events are important.

Spooky Times

n October 29th, guests dressed
O in costume and participated with

Farm volunteers in the Farm’s first
annual Spooky Times.

' Volunteers,
who dressed
as scarecrows,
helped children
get acquainted
with the ani-
mals in the pens
| or helped them
| with crafts and
activities.
As families fol-
lowed the path
through the

decorated Farm,
they followed the
story of Suzie the
Scarecrow, end-
ing in the garden. (%

These girls in
costume are en-
joying themselves
with their faces
painted and the
pig mask one |
sister has made.

Home Cheese-
Making Workshop

February 11, 2012: 1 to 4 Pm
$35 per person

o you love cheese? Ever thought
Dof making you own? For many,

the prospect is a bit daunting. In
this three-hour course, “Farmer” Claire
will show you how fun and simple mak-
ing cheese can be. We will focus on two
soft cheeses—mozzarella and chevre. By
the end of the class, participants will walk
away with a basic understanding of the
cheese-making process, techniques for suc-
cessful home cheese-making, and tips for
sourcing quality materials and ingredients.
Sign up, bring your apron, and get ready
to taste delicious cheeses made by your
own two hands!

Pre-registration is required. For a reg-
istration form e-mail dhfarm@mounta-
inview.gov or call 650.903.6430 ext 5
and leave your name, phone number, and
e-mail address.

Children 12 to 16 are welcome to attend
accompanied by an adult. Space is limited!
Register today. Last date to register and
pay is Thursday, January 26th, 2012. All
proceeds will support the livestock at Deer
Hollow Farm.
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Midpeninsula Staff

by Jaime Villarreal

art of Midpeninsula Regional Open
PSpace District (MROSD) contri-

bution to Deer Hollow Farm is a
farm maintenance worker. This staff mem-
ber serves the farm and the surrounding
preserve. He answers visitors’ questions
and assesses and reports injuries. He is
the point person for all farm repairs and
structural projects, and, when necessary,
he borrows equipment from the MROSD
Foothills maintenance yard.

Sometimes, one person can’t handle
a task. According to Michael Bankosh,
MROSD Maintenance and Resource
Supervisor, “some details can best be ad-
dressed by adding manpower.” Examples
include the repair of the hay-barn roof,
clearing of the upper pasture with heavy
equipment, excavation of the garden to
place planter boxes, or harvest of tule from
the Baylands for the replica Ohlone vil-
lage. MROSD technicians have been an

excellent and willing help on such projects.

MROSD rangers field questions from
and give presentations to summer campers
on such topics as trail safety and firefight-
ing. Chris Barresi, Supervising Ranger,
points out that at the Deer Hollow Farm
ranger talks, kids are encouraged to un-
derstand their role in protecting the en-

vironment.

Campers also learn the duties of a ranger
and get to use the flashing lights, siren, and
fire hose on the ranger truck.

N e AT — ot
Campers, staff, and visitors are thankful
for the valuable Farm support in time,
manpower, and resources provided by

MROSD.

FriendsBoard
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September 2011 board: top row, left to
right: Liz Montgomery (public relations),
Joan Ferguson, Debbie Maniar (merchan-
dizing). Bottom row: Joan Lewis (secre-
tary, newsletter editor), Dorothy Scha-
fer (president), Carla Dorow (treasurer,
grants). The hard work of your board has
led to scholarships for over 2700 students,
improvements to the Ohlone village and
Farm signs, as well as contributions to
general Farm operations and the Animal
Trust Fund.
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To Our Friends

eer Hollow Farm is a ten-acre
Dworking farm in the Los Altos
foothills.

The Farm is part
of the 3,800-acre
Rancho San Anto- |
nio County Park and
Open Space Preserve |
located at:

22500 Cristo Rey Drive, Los Altos.
For Deer Hollow Farm information, call

650.903.6430.

FriendsNews

his newsletter is published for the
Tcommunity of more than 400

people and organizations who
want to preserve and improve the out-
standing environmental education pro-
gram of Deer Hollow Farm, one of the
last working homestead farms in Cali-
fornia. Contributions to the newslet-
ter are welcome. Please contact us with
your contributions, questions, and ideas.
We encourage you to request the elec-
tronic color copy of FriendsNews;
the $1.32 saving will go to the Farm.
email: info@fodhf.org
by mail: PO. Box 4282,
Mountain View, CA 94040
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Your next FriendsNews will be
mailed on March 1, 2012.




