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SCHEDULING RETREATS 

To arrange a private or group retreat, call 763-689-3540.  

Office hours: 9 a.m. -5 p.m.  

e-mail:  office@arcretreat.org  

Web-site: www.arcretreat.org  

RATES 

24-hr weekday retreat  (Sun-Thurs)éé......................$75 

Weekend retreat package  (Fri eve-Sun aft)...............$170  

 (Includes 5 meals; for Friday dinner, add $10)  

24-hr weekend retreat éééé.Indõl $90, Group $100/person 

Day retreat  (9-4)ééééééé...$25 Weekdays, $35 Weekends 

ARC-led retreats .....per person, add $10/day; $20/weekend  

Hermitage (24 hrs)é.............$75 Weekdays, $85 Weekends 

Cottageé..Rates are similar but do not include meals, which   

may be purchased separately; cottage also has a full kitchen.  

Spiritual companioning ....................sliding scale, $40 -$60 

(Rates are slightly higher for profit -making organizations.)     

Printed on 30% Recycled Paper 

A word about our rates  

We strive to keep ARC available to 

all, regardless of economic status. 

However, increased costs (like insurance) 

have occasioned a small rate increase. The 

real cost of a 24 -hour retreat is close to 

$130;  in other words, what you pay covers 

only about 60% of what it costs to keep ARC 

open. If weekend rates seem high to you, 

consider scheduling a weekday retreat. Ask 

about scholarships, as well as discounted 

weekday rates for church workers, spiritual 

directors, and vets. Stays of five days or 

longer are also discounted. On the other 

hand, if you are able to augment your  

retreat fee with a donation, we would be 

very  grateful!  Also see our wish list, p. 3.   

òI used to think transition was temporaryéó but change comes, and regularly, in the most stable of lives. If 

you have moved, or moved on, or for any reason do not wish to receive our mailings any longer; or if you wish to 

save money and trees by receiving  the newsletter electronically,  contact us via email (arcretreat@hotmail.com), 

or use the enclosed response form. Up-to-date information is also available on our website, arcretreat.org.  
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Trees, continued on page 2 

On the tender mercies of trees...  

     ...and other living beings  
When guests on retreat speak of the comfort received 
here, the welcome, the acceptance, the kindness, I men-
tally pass the praise on to the trees of ARC, who receive it 
with their usual calm equanimity. The white pines in their 
stately asymmetry, the red pines straight and strong, the 
sturdy oaks and guileless poplars: these trees are healers, 

I know. 

I know, because they heal me too. They calm my soul after a 
weary day, they whisper blessings through the night, they spread 
protective arms over my solitary meditations. They can, I think, 
because they never hurry. Trees naturally take the long view, 
living as they do so deeply and contentedly in one place. They 
know as much of the ways of the shadowy world beneath the 
surface of the earth as they know of the delicate creatures of 

light and air: our human healers should be so wise!  

Their kindness comes innocent of expectations and so is easy to 
bear. You may pour out the selfsame agonies day after day, and encounter no impatience, no bracing 
platitudes or sound advice for self -improvement, no pious explanations for Godõs inscrutable will flexing 
itself painfully in your life, but only the same serene acceptance. A tree, when you cry, will never hand 

you a tissue in hopes that you may stop soon.  

And, being wise and kind as well as beautiful, trees are chosen and holy conduits for the Spirit of God. 
They spend all their days, summer and winter, in wordless praise of the Creator whose love they shed 
extravagantly on all who live among them, whether mindful or oblivious of the bounty showered all 

around. 

Branches may splinter and fall and whole trees may topple in a storm. Straight -line 
winds brought down a dozen or so of our beauties last summer, in fact, blocking trails 
as the green life slowly drained from their limbs. But trees leave a legacy of mercy 
even in death, providing other living beings with food and a home, offering their bodies 
to warm us weaker rootless creatures. Their durable remains shelter us, and snare the 

imagination with the flowing intricate record of their years.  
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Can the trees weather òthe perfect storm?ó 

But the perfect storm we hear of daily in the news, the awful confluence of 
economic factors bringing powerful financial institutions to ruin and countless homeowners to despair 
leaves the trees unmoved. Greed, the financial analysts tell us, has brought this storm upon us; fear 
skews our responses, fueling the disaster ð the trees are immune to these emotions. But perhaps not 

immune to their effects.  

Now more than ever we need to preserve places like ARCõs 90 acres, one slim scrap of the forests that 
marched across this state only 150 years ago before greed prevailed and trees by the millions vanished 

into the mouth of commerce.  

Now more than ever we need calm advisers who can take the long view. We need to preserve places of 
serenity and beauty and spirit, not just for relief from the chaos but for the wordless wisdom they offer, 
to teach us of the necessity of roots and balance and slow, steady growth. To teach us loving kindness 

and tender mercy without judgment.  

I think, to paraphrase the old poem, that I shall never see a person loving as a tree.  I know that I am 
not. But I can emulate them, I can try to be kind and loving as they are. Because kindness is what will 
save us, in the end: kindness and mercy and tenderness toward one another, toward the earth, and to-
ward the trees and other living beings who offer their pure presence for our healing and ask nothing but 

to share this earth with us.        ñJan Wiersma 

Trees, continued from page 1  

Sharing life in an intentional cul -de-sac 

More than one intentional community makes its home in the wide water-

shed of the Rum River. In World Gone Beautiful, Linda Buturian, writer, 

mother, teacher, and friend of ARC, opens a window into life on the 

small farm she, her husband Jeff, and daughters Audrey and Frannie 

share with three other families ñthe òintentional cul-de-sac.ó 

Buturian writes with an honest eye on the world, a clear voice, and more 

than a little self -deprecating humor, calling to mind poet Mary Oliverõs 

instructions for life: òPay attention. Be astonished. Tell about it.ó She 

reminds us how much beauty there is to surprise us in a life chosen for 

its simplicity, and how hard simplicity is to live. And she reminds us of 

the necessity and difficulty of doing it in company with others who may 

alternately nurture and irritate us.  

She is at her most profound when speaking of our internal valuations of 

one another. òJudgment,ó she admits, ògrows like buckthorn in commu-

nity.ó And yet, it is òoverturned by the gentle kindnesses that make life 

together worth livingé. Iõve come to see that judgments are sticks tossed 

in the river and carried away by the current of living, and that creates 

hope.ó 

Hope does not disappoint her, or us, in a world gone beautiful. She ends the book affirming that òwith 

the help of our ancestors, our great great grandchildren, and the land that is our home, we will move 

closer to an understanding of what it means to live together.ó 

World Gone Beautiful: Life Along the Rum River , by Linda Buturian is available at select bookstores in-

cluding Scout & Morgan in Cambridge, and through cathedralhillpress.com.  

Cover art by Jim Larson, an-

other member of Buturianõs 

intentional community.  
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Our newest community member, Lisa Negstad, left her home in Balti-

more, Maryland to move back to the Midwest, joining the ARC community 

on September 15.  She has been working for the past nine years with Lu-

theran World Relief (LWR) in Baltimore, and decided to leave them in 

order to follow her calling to live in community and in a rural set-

ting.  Lisa's areas of interest and work (other than having fun with the 

chain saw and log splitter at the ARC) are leadership/board development 

and organizational strategy of nonprofit organizations.  She will continue 

to consult with LWR and other nonprofits in these areas on a part -time 

basisñand is enthusiastic about putting these skills to use at ARC as well!  

Catherine Cowley  joined the community on August 15, following a 25 -year 

career in the business world where she worked in communications, re-

search, and marketing positions, mainly with media companies.   One of 

her favorite duties was to plan and execute large and small meetings and 

events, welcoming and engaging with participants/guests, so she has always been drawn to hospital-

ity.   After attending retreats and volunteering at ARC, life within community became a dream and true 

calling for her.   She values the simple, spiritual  and caring environment where she can continue her own 

journey and make a difference in people's lives on a deeper, more meaningful level.   "ARC is very spe-

cial  - there is joy and spirit here in this place, in the woods, within this wonderful community of people 

- and seeing how it  nurtures so many is wonderful.   It is a gift to be part of this."  

Out of the city and into the woods  

From the ARC Kitchen: Budapest Vegetable Soup  
Thereõs something about this simple blend of flavors that is both comforting and surprising. This is the 

soup the community never grows tired of ñ and perhaps our most frequently requested recipe. Superb 

with fresh garden vegetables in summer, warming in winter, it is easy to make, feeds a crowd, and 

freezes well. We love it sprinkled with grated Parmesan cheese and topped with crisp croutons.  

1/2 c. vegetable oil    8 oz. mushrooms, sliced 

3 c. chopped onions   1 (16 oz.) can crushed tomatoes, with juice  

1 T. minced garlic    1 tsp. salt  

1 tsp. marjoram     6 1/2 c. vegetable stock or water  

2 c. carrots, chopped    1/3 c. dry red wine  

3 c. cabbage, thinly sliced    1 2/3 c. tomato juice  

1 c. green beans, in 1-inch pieces  1 T. soy sauce 

1 c. green peppers, chopped  1 T. dill  

1 c. zucchini, halved lengthwise and  Additional salt and black pepper to taste  

   cut in half moons.    Parmesan and croutons as garnish 

Saute the onions and garlic in oil until the onions are translucent. Add the paprika, marjoram, carrots 

and cabbage and sauté on low heat, stirring occasionally, for 10 minutes. Add the remaining vegetables 

and salt, reduce heat, cover and cook for 10 minutes, stirring occasionally. Add the liquids and  

seasonings and simmer until all vegetables are tender, for about 20 minutes. Serves 12.  

òIt is a gift to be  

part of this.ó 

Lisa, left, and Catherine.  

http://www.amazon.com/gp/product/images/0974298638/sr=8-1/qid=1222136147/ref=dp_image_0?ie=UTF8&n=283155&s=books&qid=1222136147&sr=8-1

