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Dear friends,
We’ve just finished our first full week 

of activity at the house following the 
Christmas break. There are 8 of us living 
at the house right now (or 9 of us, if you 
count Youssef, who occupies the hammock 
in our back yard most nights). Kelli and I 
and the kids are still here, and we have 
three additional community members and 
one long-term guest. Vickie, who has been 
at the house since August of 2011, will be 
finishing her MA in Religion and Nature at 
the University of Florida this spring. Vickie 
has been a fixture at the GCW for almost 
5 years now, first as a regular volunteer 
and extended community member, before 
moving in and living here for over 1.5 years 
now. Our newest community members are a 
young married couple, Gloria and Clayton, 
who moved in at the end of July 2012. Gloria 
is a doula and graduated from UF after the 
Spring 2011 semester; Clayton graduated 
from UF last May, works at Target Copy 
Center and is also a graphic artist. Both of them were extended community members for several years before joining us in-house 
this summer. We’re also happy to have our good friend Mohamed, who has lived with us off and on for the past 7 or 8 years, 
move back in this month. Whether we are a community of 7 or 8 folks, or 12 or 13, it always feels like a full house!

Some of you may remember that we ended the Breakfast Brigade last June after 12 years. The number of folks who were 
finding work out of the day labor pools had dried up, whole one of our regular labor pools closed down and another moved to a 
new location. We decided that with the decrease in the need for breakfast at the labor pools, we’d start looking for another project 
that would address a greater need for our friends who live on the street, in our neighborhood, and in shelters and low-income 
housing facilities nearby. In keeping with the tradition of the Breakfast Brigade, we began this semester to prepare and serve a 
light, homemade, sit-down breakfast 4 days a week at the house (every weekday except Wednesday when we have Dorothy’s 
Cafe, a mid-day meal that serves between 50-100 folks). After consulting with folks and talking with one another, it seemed that 
there was a need, not so much for more food, but for a warm, welcoming place for people to go early in the morning after waking 
up in that time before most services were available or places like the downtown library had opened. Despite the recent warm 
weather, it can be quite cold during January and February in Gainesville--even into March--and we wanted to provide a nice 
way for people to start their day--with a warm cup of coffee or tea, a light breakfast (hardboiled eggs, homemade bread, fresh 
oranges and the like...), a kind welcome and “Good morning!”, and relaxing atmosphere. Breakfast@theGreenHouse seems like 
the right thing to do at the right time of day. If you ever want to help, or to donate baked goods, fresh fruit, fair trade coffee , and 
so on, we’d be happy for you to join us in this new project.

One thing that I have been thinking a lot about lately is just how many people do so much so quietly, without fanfare or 
attention, to keep the work of the GCW going each year. I cannot possibly name everyone, but I thought I’d give you a few 
examples of what I mean:

• Weekly, even several times a week often, we can count on Karen to drop something by--blankets when it is cold, a 
homemade dessert for the Roundtable, peanut butter to pass along to someone living out in Tent City...

• Chris and his children who come at the end of so many cafes to help clean-up, including the bathroom!...
• Kendera, Mary, Linda, Gloria, Kathy, Bill, Laura, Jessica, Elizabeth, Lori and all the regulars who show up for Art for All

(continued on the back page...)

The greatest challenge
of the day is how
to bring about a
revolution of the heart.
      ~ Dorothy Day
      (Co-founder of the
      Catholic Worker Movement) 

The Art for All group at their planning meeting for the Winter-Spring 2013 semester.
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REFLECTION/SCHEDULE

Beauty and sadness on the Camino 
by Kelli Brew
This past summer, Kelli walked the Camino de Santiago, 
The Way of St. James, a 500-mile pilgrimmage that begins 
in France and ends near the coast of Spain at Compostela. 
Below is taken from her journal of her time on the Camino.

I have arrived in Burgos, and I have a little time left before 
I make my way to the alburgue (a hostel for pilgrims). I walk 
toward the cathedral in the main square. It is magnificent, and 
clearly the center of the Centro, rising from the plaza like a 
white fairy castle.  But it’s about to close by the time I get to it, 
and I’d honestly prefer something quieter, simpler, and a little 
more humble.  I choose to visit Iglesia San Nicholas instead, 
right around the corner.   

I have not stopped in every church along the way, as many 
do. I am Catholic, but this is a trying time for many of us.  
And my status, like a lot of Catholics, is “complicated.” I had 
forgiven the church for its sins of the past, but the recent ones 
seemed unanswered for. The church has not been thrilled with 
me either, as a divorced and remarried woman – or as a woman 
at all apparently.  I have grown more and more disillusioned 
and angry over the last few years, but underneath that anger, I 
sometimes feel a deep grief bubbling up unexpectedly.   

My visit to St. Nicholas Church was one of those 
instances.  I had made the usual tour of the church, admiring 
the ornate altar, the side chapels, the carved pillars and painted 
statuary; I had lit candles for my children. Then I wandered 
into a tiny attached museum.  In it, large tapestries hung on the 
wall, one with violent scenes of a horseman stabbing people 
below. I wondered if it might be a depiction of Santiago the 
Matamoro  – St. James the moor-slayer, my least favorite of 
the three ways the saint is depicted in churches throughout Spain (pilgrim and disciple are the other two).  The cult of St. James 

began when Spain was fighting back the Muslims and needed a hero to stir the people. 
Conveniently, the burial site of James, disciple of Jesus, was suddenly found in Galicia. 
His remains - or someone’s - were carried to Santiago where they were entombed.  Soon, 
St. James, Santiago in Spanish, was making miraculous appearances on horseback and 
beheading moors right and left (as many paintings, statues, and tapestries will show you 
in vivid color). These days, the rendition of James the Pilgrim is much more popular. This 
version stands humbly in a drab clothing and sagging hat, carrying a walking stick with a 
drinking gourd and a shell, sometimes holding a bible, often accompanied by a pet dog. 
Obviously, this is a little easier on the eyes of 21st century wanderers.  

Why did this particular version of the violent St. James hit a nerve in me? I think 
it was the mending. Tiny, careful stitches ran like crazy quilting throughout much of 
the tapestry.  It helped to humanize a little the historically distance – and gargantuan – 
art form.  But there was also something about the careful mending, done by a woman 
I imagined, holding together those pieces of something obviously precious and worth 

saving for some reason.  That history, our history, fraught with deceit, violence and ungodly power struggle hangs right next to 
the other images, carefully hand-wrought in wood and stone, of angels heralding peace, of lepers and the poor, of loving lives 
and self-sacrifice.  How to make that whole?  I think I might have thrown it in a dustbin. But there it is still hanging on the 16th 
century wall of the cathedral, lit by 21st century lamps – the ancient, laborious, hand-mending.  It recalled to me a young rabbi, 
Sharon Brous, who said in an interview once, that when faced with the violence, contradictions and outright injustices in the 
Torah, she simply wept. And she felt she was weeping with all those who had wept before. That‘s what I was feeling when I 
began walking toward Divina Pastora, the tiny alburgue above a chapel where I would sleep that night.   
Kelli writes on a variety of subjects on her blog, What We Need Is Here. You can find the blog at www.ourlocallife.com.

GCW Winter-Spring  ‘13 Weekly Schedule
Sunday

• Sabbath: No projects, a day of rest
• 3rd Sun., 4-7pm: New Community Potluck & Prayer 

Service (different sites) 
Monday

• 6-6:30am: Centering Prayer & Reflection
• 7-9am: Breakfast@theGreenHouse
• 1-5pm: House hours
• 7:30-9:30pm: Green House Knitters

Tuesday
• 7-9am: Breakfast@theGreenHouse
• 1-5pm: House hours

Wednesday
• 12-3pm: Dorothy’s Cafe (prep begins at 10am, clean up 

til 4:30pm)
Thursday

• 7-9am: Breakfast@theGreenHouse
• 8am-12pm: Work at the Microfarm
• 1-5pm: House hours
• 1st Thurs., 6:30-8pm: Roundtable Discussions with 

Potluck Dinner
Friday

• 7-9am: Breakfast@theGreenHouse
• 1-5pm: House hours

Saturday
• 1-4pm: Art for All Workshops
• 4th Sat., 9am-12pm: Microfarm workday

Check the website for more non-repeating events.

Sign up to receive weekly emails about what is going on at the house. Email us at gvillecw@yahoo.com to get on the list.



“Meals that are just – a prerequisite for true nourishment of the soul – are not easy to come by. For we must take into consideration 
who sits around our table (how inclusive and diverse our circle is); who raises our food and how; who prepares and serves the 
meals and how they are treated; and what we eat. By this standard, how many of our meals do justice?” – Ched Myers

There are not as many hungry people (calorie-deficient) in Gainesville, as there are those who are malnourished. Obesity is 
on the rise among people living in poverty, as are diseases related to poor nutrition like diabetes and heart disease. Second-hand, 
highly processed, and fast food – heavy in fat, sodium and sugar – are regular fare for people who do not have access to kitchens 
in which to cook. There are a number of ways to access free food on an emergency-basis, but it isn’t necessarily physically 
nourishing.

The other side of this coin is one that Christians 
are particularly aware of: the deeper meaning of 
gathering around a table to share a meal. Each week 
we pray in gratitude for our daily bread, the work of 
human hands. People in dire circumstances cannot 
experience the deep connection between spiritual 
and physical nourishment when their meals often 
lack both. As followers of Jesus, we believe that the 
living Christ is present in the hungry, the thirsty, and 
the homeless. While institutions can be an efficient 
way to feed the poor, they can also be a barrier to 
meeting Jesus in our brothers and sisters – to sharing 
the fruits of our labor and the work of our hands 
directly with people in need.

Meals that are just are also mindful of the system that produces them. Our current food system has shifted during the last 50 
years from a network of predominantly family-owned farms to the current globalized system where a very few corporations own, 
manage and profit from the production of food. These “agri-businesses” are usually run by people who don’t live near the farms 
and have no vested interest in the well-being of the community. Profit is the bottom line, and consequently, the environment 
suffers as topsoil is depleted and run-off from pesticides and fertilizers pollutes local waterways. In addition, migrant workers 
and slaughterhouse workers are underpaid and working in dangerous workplaces. If our meals are to do justice, they must strive 
to sustain a system that treats both workers and the earth with justice.

As our understanding has evolved, so has our “food policy.” This is how we prioritize our food purchases (and gathering):
1. The best we can do is buy local food from farmers we know. This is the easiest, most sure way to know if food is grown 

in a sustainable, environmentally friendly, just way. We also use food we grow ourselves or which is donated to us from 
local farmers - some of the most generous folks we know, including the farmers at the 441 Farmer’s Market each Saturday: 
the Grahams, Hendersons, Mrs. Carlson and others.

2. Food that is “certified organic” and “fair trade.” If we don’t know the farmers, this gives us assurance that the food is 
at least meeting the USDA standards for sustainable growing practices.

3. Food from locally-owned grocery stores and businesses. We support small, local businesses, who are able to support 
local farms (unlike large supermarkets that have to buy from large clearinghouses), including our local Citizens’ Coop and 
Ward’s Grocery Store.

4. Home-cooked food whenever possible. We believe there is a value in preparing food with care and skill for people we 
love. This is becoming a lost art in a culture where cooking is devolving into “warming up in the microwave.” We love 
learning and sharing recipes for food that’s grown here in North Central Florida. And we love cooking together with guests, 
visitors, and volunteers.

The following projects seek to support a healthy, just, and local food system, and share the fruits of community and good 
nutrition with those most in need: 
BLACK ACRES MICRO-FARM – We work in partnership with the good folks at BAM to produce lots of great food in a 
neighborhood lot just two miles away. The Chacko-Allen family has transformed their suburban homestead into a productive 
and beautiful source of great food – a model for suburban folks who want to see what’s possible in their own backyards (and 
front-yards!), a place where people can learn to garden and grow nutritious plants that thrive in our climate, and a source of 
a lot of the delicious food we serve at meals at the house, including the weekly café and weekday breakfasts. Our part of the 
partnership is to provide regular volunteers for our weekly workday on Thursday and monthly workday on the 4th Saturday.  
DOROTHY’S CAFÉ – On Wednesdays, volunteers prepare, serve, and share a home-cooked meal in a restaurant-style 
atmosphere at our Green House (218 NW 2nd Avenue) for friends, many who are homeless or impoverished. Participants are 

(continued on the back page...)

“Just” Food at the Green House: Nourishing body and soul
by Kelli Brew
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Jade and Tim working at the microfarm on one of our Thursday workdays.
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IMPORTANT: To do all of this work, we rely on the support of family and friends. We are not a tax-exempt, non-profit 
organization; we have no paid staff. We hope your experience of the GCW has touched you & changed you, and we hope that 
you can join us in supporting the GCW. To make a gift or inquire about our needs, you can send a check to the address in this 
newsletter, or contact us by email (preferable) or phone. Thanks for all you have done and given. We are very grateful! 

      several weekends a month, bringing supplies, helping new folks who come...
• Sheila, one of the GCW’s many “fairy godmothers,” who finds a way to get us whatever we need whenever we say we 

need it (even a shed!)...
• Matthew picking up trash around the house and in the garden whenever he comes by for breakfast...
• Herb and Betty, who would pray for us every day, send a gift every month (and now Herb is advocating for us with the 

Almighty after passing away this past August)...
• The Hendersons and the Grahams and other farmers who gift us with such good food at a personal sacrifice...
• My brother-in-law, who sits on a board for a foundation, and even though we’re not a non-profit and don’t qualify for 

normal grants, finds some way to get the foundation to send something our way every year...
• Leroy staining the back stairs, helping to building the shed and the chicken coop, and seemingly around whenever some 

physically tough job needs to be done...
• Brendt, a former long-time volunteer who moved away years ago after graduating, still sending a little something every 

month and dropping by to see how we’re doing when he comes through during the holidays...
This is how it is. A lot of folks deciding what it is that they can do then just doing it. We wouldn’t be here if it wasn’t for all of 
you taking responsibility for this work, making it your own, deciding that you are part of this family. We cannot express our 
gratitude enough. 

        In peace,
        John and Kelli
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needed to prepare the food, set the tables, and clean up afterwards. Children are welcome to participate. Preparation begins at 
9:30am, serving from 12-3pm, with ongoing clean-up until around 4pm.
BREAKFAST@THEGREENHOUSE – We serve a light breakfast with coffee and tea and provide a warm, welcoming place 
for people to start their day, from 7-9am, Mondays, Tuesdays, Thursdays and Fridays. 
PARKING LOT GARDEN – An on-going collaboration between our house, the City of Gainesville, and Florida Organic 
Growers. We have transformed the next-door slab of rarely-utilized asphalt into food for the neighborhood and flowers for the 
bees and butterflies. Work is ongoing, so let us know if you’re interested in helping out.
FARMERS MARKET GLEANING – The good folks at the Alachua County Farmers Market are primary partners in getting 
good food to hungry people. We use the money we have to buy food for our projects each week as well as transplants for our 
parking lot garden. They give us their left-over produce at the end of the market to share with hungry folks through the cafe, the 
breakfast project, other meals, or direct distribution. These farmers are some of the most generous folks we know. Please thank 
them when you visit the market on 441 on Saturdays! 
Additionally, we facilitate the Goat Cheese Underground, providing fresh, locally-made goat cheese from our friend Kelley to 
customers and others, as well as use at the house; we make and can homemade jams, jellies and sauces under the Green House 
label, use them at the house, give them as gifts to supporters, and sell them to support the work of the house; the wonderful 
folks at Florida Organic Growers, where Kelli was on staff for five years, provides us with more produce from the downtown 
gardens they operate; and we’re often gifted with flowers and soaps and more from Forage, where Kelli is a board member. 
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