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THANK YOU FOR A WONDERFUL EVENING
OF CELEBRATING MENUCHA AND “THE ROAD AHEAD”
Susan Hedlund, President - Friends of Menucha Foundation

On a recent picture perfect evening, friends, supporters, and volunteers of Menucha
gathered for our 16th Annual Fundraising Dinner. The evening was made even
more poignant by the fact that last year’s event had to be cancelled due to the
too-close-for-comfort fire in the gorge and subsequent evacuation. Blessedly,
Menucha was spared and we once again gathered to celebrate this special place.

Menucha is a sacred sanctuary held in stewardship as an ecumenical,
community-based mission of First Presbyterian Church – Portland.
Our mission is to enrich lives through hospitality, learning, reflection and renewal.
Gordon Kennedy

Dinner in Wright Hall was sumptuous, thanks to chefs David Bell and Colin Bradley
and their cadre of staff and volunteers. Of note, a lovely original painting by
Pepper Kocsis hung above the fireplace, and reminded us of the exquisite beauty
of Menucha and its surroundings.

CONTACT INFORMATION
You may join our mailing list
or update the information we have
for you by returning this form to us,
or by contacting us:
PHONE
FAX
EMAIL
MAIL

503-695-2243
503-695-2223
office@menucha.org
PO Box 8
Corbett, OR 97019

Following the invocation by Rev. Audrey Schindler,
emcee Erich Merrill introduced our Honorary
Chairs of the evening, Don and Norma Fales.
Our keynote speaker, Gordon Kennedy, spoke
with passion about his long history with and deep
love for Menucha. He inspired us to continue to
support Menucha so that it will remain a resource
and sacred space for generations to come.

Name___________________________________________________________________
Address _________________________________________________________________
City, State, Zip____________________________________________________________
Email address____________________________________________________________
I would like to receive Menucha communications via:
 Email
 Regular mail

PLANNED GIVING:
SECURING MENUCHA’S FUTURE
Remembering Menucha in your estate planning can have
positive consequences for both Menucha and you. By
setting up a Charitable Trust, you provide Menucha with a
source of income in the future while guaranteeing yourself
and/or your loved ones a steady income stream now. You
may even avoid costly capital gain taxes. It’s a wonderful
way to support the mission of Menucha for years to come.
We have excellent representatives who can speak with you
and your financial planner to answer any questions you
might have about planned giving or estate planning.
Please call our office at 503-695-2243 for more details.
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Guests were able to enter Menucha via the newly paved road, and were greeted at
check-in by the shiny new tractor mower, both made possible by support from
donors. During the cocktail hour with hors d’oeuvres on the patio, guests were
treated to music provided by Cam McMinn, Tom Straud, and John Walling.

Erich Merrill shared the Friends of Menucha
Foundation’s vision to create more sustainability
by hiring a development director, whose role would
be to continue to seek funding as a platform to grow Menucha’s programs,
to maintain and improve the facilities, and to ensure a viable future.

DONATE ONLINE
Now, it’s easier than ever to support Menucha. You can
donate using your credit card with our secure on-line form.
Simply go to www.friendsofmenuchafoundation.org and
click on the “Donate Today” link. You may also print out
a Donor Form and mail it to Menucha.
We are grateful for all gifts, large or small. Your gifts
help us expand our programs, improve our facility and
reach out to groups and individuals from around the
Pacific Northwest and beyond. Please contact our office
if you would like to remember someone special with your
gift. Thank for your continued support.
Fall 2018

From left, Don and Norma Fales
and Laura and Erich Merrill

The evening concluded with lively remarks from Menucha’s Director, Rev.
Spencer Parks. Many thanks go out to Derek Foote, the chair of the event,
to the Friends Menucha Foundation Board of Stewards, the members of the
Menucha Commission, our photographers Deira Bowie and Amy Hall, and
especially to all of our supporters, friends, and volunteers who not only made
the evening possible, but who continue to support Menucha with ongoing
love and devotion. We are grateful beyond measure!

Menucha is an ecumenical community-based mission of
First Presbyterian Church of Portland, Oregon

Fall 2018

FACILITIES UPDATE
Tim Kurkinen, Facility Operations Director

A NEW COMMUNITY AT MENUCHA
Rev. Spencer Parks, Executive Director
At the beginning of September we started a new program in conjunction with First
Presbyterian Church Portland, the congregation that owns and operates Menucha.
We’re calling it the Presbyterian Community of Practice. It is an opportunity for
young adults to explore their faith and spirituality, develop their own unique sets
of skills and talents, and establish patterns for daily living that help make sense out of today’s
confusing society. It’s a year-long volunteer program and we currently have three young adults
Enrolled (please read their article on page 7). These folks will be living in an intentional community
setting here at Menucha. The first part of their year will be spent in learning about and developing
their own small community. They have decided how to structure their days, incorporating times for
study, prayer and meditation, personal reflection, etc. and becoming familiar with the context in
which they now live and operate.
That last part is a pretty big order. They are attempting to become familiar with urban Portland,
rural East Multnomah County, a large downtown congregation and all that goes on here at
Menucha, and they’re trying to do that in record time. So far they’ve spent several days volunteering
at various organizations in Portland (Friendly House, and the Food Bank to name two) so they can
get a feel for what kind of needs exist in the area. They have spent a good deal of time with the staff
and congregation at First Presbyterian and, as they live here, we’ve given them a pretty good
introduction to Menucha. They still have plenty of urban Portland and rural east county to explore.
In the months to come they will begin to make particular plans and put into place measures to
address the needs they see around them and develop projects that fit their own unique interests
and skills. We fully expect that they will have a lasting and positive impact on our surrounding
communities. Through this program, we hope to send young adults out into the world equipped to
take an active leadership role, helping shape our society in positive and productive ways. Similar
programs exist, but in our denomination it is one of the first of its kind. It’s an ambitious undertaking
and we’re excited that, after three years of planning, it is finally underway.
In many ways it’s just an extension of what Menucha has always been...a place where people come
to reflect, regenerate, reorganize, and prepare themselves for the journey ahead. This particular
group of young adults has the luxury of taking an entire year for that instead of trying to pack it into
a week or weekend. We have some pretty high expectations for them, and they have some pretty
high expectations for themselves.
The next time you’re visiting Menucha, we hope you’ll introduce yourselves to our resident young
adult community. I hope you’ll share your Menucha experience with them and ask them about theirs.
I think you’ll find it inspirational. I know I have.
Like us on Facebook
Menucha.Retreat.Center
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Follow us on Twitter
@MenuchaRetreat

It’s that time of year when we take stock of what we’ve accomplished this
far and begin our tasks to prepare for the autumn and winter. In August
we repaved our entrance road, and the road in front of Wright Hall. In
September we are finishing painting Bowman, our office building. We
have closed the pool for the season, and have begun to winterize outside
water lines. We are restocking firewood, cleaning gutters, tuning up the furnaces, generators and
chainsaws, getting out our snow chains, boot chains, the snow plow, and much more.
These are the things that we are grateful to still be able to do. The fear of last year’s fire repeating itself
kept us holding our breath, but we are still here. We look back at the months already behind us and
remember why we are grateful, and what we are proud of.
The leaves have just begun to turn, and that visage brings a smile to my face. I look to the sky and
watch the clouds for rain, then close my eyes and breathe in the cool air. It never ceases to amaze me
that despite everything we do in our lives on a daily basis, the world around us keeps growing and
changing, waking up, and going to sleep. It does this without our permission and without our help.
It truly is a marvelous thing. Menucha is beautiful in every season. We hope you will take the opportunity
to visit us soon, and discover something new about this special place.

WELCOME ALEX, EMILY and JANE!
Hi everyone! This is Emily, Alex, and Jane from the Community of Practice.
We are happy to be here and are settling in well at Menucha. We have
loved getting to know all of the wonderful people who work here, and
appreciate how enthusiastically welcoming everyone has been. None of
us had heard about Menucha until this past year, and our paths to this
program were all different.
Alex is from the suburbs of Chicago in Illinois and graduated this past May
from Iowa State University with her Bachelor’s degree. She found out about
this program through one of her pastors at home who went to a pastoral
retreat at Menucha. Emily is from West Virginia and had been working at
From left: Alex, Emily and Jane
a camp in the southern part of the state before hearing through the retreat
director grapevine about the program. Jane grew up in southern Louisiana but has been working in
Virginia where she just earned her Master’s degree in History. Her mother attended a transitional ministry
workshop here and recommended the place to her.
As we settle into our new arrangement we are creating our schedules and getting ideas of what our
service projects will be. We have started volunteering at various organizations, including Friendly House
in Portland and the Oregon Food Bank. Through these opportunities, we have been learning about the
surrounding communities and gaining a better understanding of how to serve its needs. Meanwhile at
Menucha, we helped set up and serve for the annual fundraising dinner held in Wright Hall on September
9th. We even tried our hand at deck demolition at Beam House!
We look forward to sharing more in the future about our work here in the Portland area.
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MENUCHA HOSTS FIRST EVER
LONG-TERM VOLUNTEERS

THE COOKTOP - a favorite recipe from the Menucha Kitchen

Matt and Hillary Webster
Did you know that Menucha has a long-term volunteer
program? The Webster family - Hillary, Matt, Amelia (6)
and Teddy (3) - were honored to work alongside the
Menucha staff for six weeks this summer. On sabbatical
from our jobs in Washington, DC, our family received room
and board in exchange for 40 volunteer hours each week.
Based on skills sets, interests, and Menucha needs, Matt and
Hillary worked with Rev. Spencer Parks and the Menucha
staff to identify relevant volunteer activities. Over the course of the six weeks, these activities included
database support, exterior painting, and planning for the Menucha Summer Fair and Ice Cream Social
in August.
The experience at Menucha afforded us a welcome reprieve from the humid, fast-paced life of DC, and
provided the opportunity for outdoor adventure as a family and the chance to share in regular community
with our next door neighbors; we miss you Kurkinen family! We were especially grateful for how the time
at Menucha enabled a chance for personal and professional reflection, as well as quality, carefree time
exploring the labyrinth, swimming, and watching the tadpoles grow with Amelia and Teddy.
Perhaps the most unexpected summer gift was the warm embrace the Menucha staff extended to our
family, from welcoming us into the daily rhythms of the office, to helping with facility and housekeeping
needs, to feeding us three times a day. Our family was blown away by the hospitality shown to us, and
humbled to work alongside the dedicated, talented team that fulfills Menucha’s call to be a place of
respite and renewal. We offer a special thanks to Spencer, who without hesitation said “yes” to hosting
us, and who dreams with Menucha about what the long-term volunteer program could become. Might
YOU be the next to serve?

MENUCHA SUMMER FAIR and ICE CREAM SOCIAL
Thanks to everyone who helped to make our first annual Summer Fair
a success! About 130 people joined us participated in lawn games for all
ages (including an old fashioned tug of war); 14 craft and vendor booths
featuring photography, ceramics, jewelry and more; incredible face
painting by Diane Trapp, and crafts for the kids.

ORANGE OLIVE OIL CAKE with CITRUS GASTRIQUE
Served at the 16th Annual Fundraising Dinner - thanks to Lorraine Brown!
CAKE:
4-5 oranges zested and squeezed, juice equal to 1 ½ cups
3 ½ cups all purpose flour
1 ½ teaspoons baking powder
1 ¾ teaspoons salt
5 eggs
3 cups sugar
1 ¾ cups extra virgin olive oil

Sift together flour, baking powder and salt. Combine and rub sugar and zest together. Whip eggs
and sugar mixture together to ribbon stage (light, lemon custard appearance). Slowly drizzle in olive
oil. Scrape down sides and bottom of bowl. Mix together, alternating wet and dry, ⅓ at a time.
Pour into greased 9” round pan. Bake at 350º for 30-40 minutes, or until a toothpick inserted in
center of cake comes out clean.
CITRUS GASTRIQUE:
1 cup sugar
2 tablespoons water
Juice of 6 oranges
Juice of 3 lemons
Juice of 3 grapefruits
In a heavy-bottomed saucepan heat sugar and water, stirring until dissolved. Bring to a boil without
stirring and simmer until sugar caramelizes; it will be thick and amber-colored. Remove pan from
heat and CAREFULLY add citrus juices; it will bubble furiously. Return to heat and continue simmering
until thick, syrupy and concentrated.
Slice cake as desired, drizzle sauce and top with fresh berries.

WORDS OF APPRECIATION FROM OUR GUESTS
“Thank you so much for the relaxing stay at the Creevey complex. It
was perfect for our group!”

In addition, there was live music throughout the day by Paul
Rydell and Friends, Aaron and Nicole Keim, Mary Flower and
a ukulele “flash mob” made up of players who have attended
our annual Ukulele Band Camp.

“I love coming here for our retreats; everyone is friendly and helpful”
“You help make the whole Menucha experience wonderful—thank you!”

We enjoyed delicious picnic food prepared and served by the
Menucha kitchen staff, along with a make-your-own ice cream
sundae bar and fresh-popped popcorn.

“Dear friends at Menucha, I recently had the pleasure of staying with
you. It was a beautiful week in my life, and I’m grateful for your efforts. The staff was unfailingly
helpful and the facilities carefully kept. The kitchen staff even packed a lunch for me when I had to
leave for Portland. Thanks for an amazing week!”

We’ll do it again next summer, and hope you’ll join us!
Page 6 of 8

Will include photo of cake
from Lorraine
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CHECK OUT OUR MENUCHA PROGRAMS!
Where do participants in Menucha programs come from?
31 United States, 2 Provinces in Canada, and the United Kingdom!

Find all the details at menucha.org/programs
FEBRUARY 8-10, 2019

Scrap and Sew Craft Retreat #1 hosted by Joey Razzano

FEBRUARY 11-14, 2019

Transitional Ministry Workshop with Rev. Scott Lumsden

MARCH 25-29, 2019

Ukulele Band Camp with Marcy Marxer, Cathy Fink, Aaron Keim,
Tracy Kim, as well as Nicole Keim, Nova Devonie and Matt Weiner

APRIL 8-11, 2019

Menucha Dulcimer Festival with Janita Baker, Linda Brockinton,
and Don Pedi

APRIL 17-20, 2019

Bluegrass in the Gorge with Laurie Lewis & Friends

MAY 6-9, 2019

Spring Watercolor Workshop with Judy Morris

MAY 10-12, 2019

Scrap and Sew Craft Retreat #2 hosted by Laurie White

Want to explore non-traditional techniques to use
alongside watercolors?

FALL WATERCOLOR WORKSHOP with Anji Grainger
“Elements of Nature and Texture”

October 29– November 1, 2018

CONSIDER JOINING US FOR OUR 10th ANNUAL
MENUCHA MOUNTAIN DULCIMER FESTIVAL APRIL 8-11, 2019
with Linda Brockinton, Don Pedi and Janita Baker, Artistic Director

WHAT’S HAPPENING IN 2019?
2019 will see the continuation of our outstanding music programs, as well as our partnership
with the Watercolor Society of Oregon, and Seattle Presbytery’s Scott Lumsden, whose work
during the Transitional Ministry Workshop is equipping pastors for navigating changes
happening in their congregations. We are more than thankful for the Artistic Directors and
Program Leaders who help us bring these events to life.
In addition to some of our ongoing programs we are adding workshops for parents of
children experiencing disability, and continuing to host conversations about Intergenerational
Ministry with Brian Frick and Jason Santos.
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Come to Menucha for three nights and four
days of music-making with three of the top
teacher/performers in the mountain dulcimer
world. Players of all levels will learn new
techniques during three 90-minute workshops
of their choice each day and enjoy an instructor
performance each night. Workshops, concerts,
jam sessions, great food, great people, all here
in one festival!
Registration will open in mid-October; see our
website for all the details.
Fall 2018
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