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LIVING WATER ON THE L.1. SOUND

by Matt Tees, Executive Director
Greetings from Wading RiverThe new year ~ Terence A. Leg 3 08 ' HphdommAl 6 O

AROUND CAMP

brought with it a @urry 8of activity, many Church,Hollis, NY)with the Canp DeWolfe
retreat groups, anda few inches ofsnow Achievement Award. Fathdree has acted, for
here at Camp DeWolfe! the last several years, as the Vice President for

the CampBoard of Managerand will be
stepping down from his rolafter being called
as rector ofSt. Philigs Episcopal Gurch in
Harlem. While we will miss his presence on the
Camp Boad, we are excited to honor hisork
and ministry on April 7thindividual tickets are
currently on sale for $100, and table
sponsorships can be purchased for $860

eight guests Be sure not to miss thipecial

TheWinter Camp2018themewas Hawaiiarg
and looked athe Disney Pixar movie

O- 1 Al AaéngpbeBameall things Hawaiian
in the middle of winterCampersrom across
the Diocesdook alook at referencego water
in the Gospel ofohn, andearning about how
God nvites us into relationship with Him,
while acting asour sustainer and healer
Pulling someBiblical themes from the movie

help set the backdrop fasome great event

discussions about ourue @iving waterd 2017 saw théighestamount of summer
Campers enjogd making leys, outrigger campersandk OOAAO CcOi 6O EIT
canoes, and searching themp for hidden history and the ministry continues to serve

O- A1 A EAdreAtdirBe was enjoyed by alll  both young people and adults yeaound.
While we are seeing so many goodris
happening around us, weauseto give thanks
to Almighty God, for His continued provision
for this camp. No matter our success or
failure, we rely solely on God, who is, as &
learned at Winter Camp, our living water

Also, @& many of you already know, the camp
is currentlyunder construction! In the last few
weeks work has begun to install new HVAC
systems in both the Das Dining Hall and
DeWolfe Hall tdmprove the heating for our
year-round guests.We arethankful to see this
work commence andonfident that all will be CEveryone who drinks this water will be

#EOEOOEAT &1 O AGETT EI

completed later this Spring. thirsty again, but whoever drinks the water |
Furthermore | want to invite eachf you to give them will never thirst. Indeed, the water
Camp DeWolfe tdhe Annual Benefit | givethem will become in them a spring of
Luncheonon April T at 1pm. This event water welling up to eternal lifed

annually raises ver $20,000 for th&€amper -John 4:1314

Scholarshp fund and this year, Camp DeWolfe
will be honoring the service dthe Rev.Cn. Sharing and creating at Winter Camp 2018
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GETTING TO KNOW CAMP'S

HEAD CHEF ALEX HILL
Interview byDonna Barbaro,
Office Assistant

Chef Alex, you have been the head chef at
CampDeWolfe since 2016. Guests and
campers k T x
the kitchen who makes all the delicious
AT A88 9fbodid ¢l mididtry A
and that your passion is seeing others
AAI ECEO EI
to share with eveyone a little more about
how you came to serve Christ through
food8 Tell us a little bit about yourself and
the journey that led you to become a Chef:
*Where did you grow up? Westport,
Massachusetts

*What were some of greatestinfluences/
experiences that shaped youinto

working with food, favorite food

memory? - My greatestinfluence/
experience which shaped my desire to be a
chef was in lgh school.l went to a private
boardingschool in Dublin, New Hampshire
where all the students had jobs every day
to help ontribute to the school; my job
was dinnekitchen manager.| got to see
how my efforts resulted in making others
happy, thus improving their lives.

*When did you know you wanted to be a
chef?- 1 knew | wated to be a chef when |
had my fist job at the age of 14l. was a
dishwasher at a restaurant in Westport,
Massachusads. It was owned by an Italian
gentleman who let me do food prep and
baking whenl was not busy with
dishes.Heshowed me how different food
items could be combined, andhen added
with heat, resuled in a chemical reaction
whichcreated a most delicious flavor.

*Did you eat your veggies?- | was
fortunate enough to have parents who
maintained a half acre garden every
summer. As a child] looked forward to
running outto the garden, while the water
was boiling on the stove, to pick fresh corn,
beans, peashroccoli, asparagus, or several
other vegetable varieties, and then drop
them inthe boiling water and be eating
them 15 minutes aftethey were

picked. My favoritevegetable to do this
with was corn on the cob.

Many people think that once you become
a chef, you become an expert on all
things food; however, many chefs have
things they really excel at and other
things they keep to keep working on to
learn. What was the hardest skill/

Ui 606 AOI ET AOU AEEI 00086

technique/ food style you learned and

what do you still struggle to master? -

The best thing about being ehef,is never
knowing everything andonstantly

learning new techniqueskcipes/methods

of cooking. Cooking is arverchanging
profession, and as a chef, | will never know
everything about cooking, but that is the

Uil & A0 OOEA AEOgedly éf beihg £chedd | detlthe keep

learning and discovering new and magical
ways to put ingredients together to make
those who eat my food smile! o
7AB8A
*|sthere one meal/ dish you are most
proud of? Not really; as | mentioned, as a
chefl am constantly discovering and
leaming; so | am most happy when |
discover a new way or method to cook
something which results in happy

diners. Although, | wouldhave tosay,
campers at Camp DeWolfe tend to
particularly enjoy it when | make freshly
baked homemade bread.

*%OAOU AEAE EAO OEAEO
Can you share one with us and tell us a
little bit a bout what you learned from

that experience?- My biggest gic fail
involves not the food itself, but the tools
used to prepare itOne of a chefs most
valuable tools are knives; early in my
career, | didd realize the importance of
keeping a knife really sharp and how
dangerous it was to cut with a dull knifé.
will spare you all the gory details, but &t
just say that after 2 pints of blood lost and
fifteen stitches in the ER later, | learned the
hard way how dangerous using a dull knife
can be.

*We know you work hard making sure
there is healthy andnutritious food for
our guests and campersyWhat do you

1 EEA O AAOD
at home, | like cooking food with Greek
Mediterraneaninfluences Are there any
foods you justA T T 8 O TheBrityAopd |
can think of that | doi like isolives.

*Do you have &vorite kitchen equipment
or gadgets that you just cannot do
without? ) AAT 860 Al
knife. As far as cooking goes, those fancy
gadgets seen on TV to make cooking

easier rarely makecooking easier, and
overcomplicate a process that is meant to

be pure; there isothing purerthan

cooking,as it is the combination of a love

for others, alovefor G886 O T AODOOAI
ingredients, and aminderstanding of how

to use what He has provided to show love
for others.

*Do you have a favorite newly discovered
ingredient(s)? If so, what & why? My
newest ingredient | am using i@mewly
discovered, but | am finding new wa to
use it. | am discoveringnow to use wonton
wrappers and rice paper to makethentic
Chinese food* When you are not working
preparing food for guests and campers,
what are some favorite activities/
hobbies/ interests you do? | enjoy
outdoor activities and spending time with
my family in Maine.

1 EEA

*For the home chef, what do you tlink:

A) Are the top three things required to
execute a perfect dish/meal? Proper
preparation, attention to detail, patience

B) The most challenging ngredient to

work with? - Yeast;it is so easy to kill the
yeast accidentally or not allow to rise
enough, or to allow to rise too mucl)Is a
great healthy meal the ertire family can
make together?- Pizza or Foil packets of
meat and vegetables
1EOO | £ OAPEA AZEAEI 0858
* At camp, what are the top three most
requested food favorites of our campers?
Our Guests? At camp, themost

requested items are Congo bars, which are
a type of chocolate chip cookie bar, and
Hawaiian RollsThe campers also seem to
look forward to Thanksgiving Turkey
Dinner night each weekThe retreat

guests seem to enjoy anything which is full
of freshflavor, such as the shrimp and
chorizo paella, the roasted fresh
vegetables, and pork loin au jus with
mango demiglace, to name a few.

To close, we have two questions for you:
You're stranded on a desert island. What
five foodswould you want with you?
What would you make? - | would want

x E AWhety T © 8 Odelenp, Garrdid, dnidnes, potatoes, and

eggs. All the nutritional needs can be

found in these foods, and they can be
combined in different ways to form the

basis of most soups and stewand there

are literally thousandsfovays eggs can be
used.And for the last question, we credit

#" 3 4EEO 11 01TEITCg 3A0

x EOET O GsedmertvihdreMiiey interview a popular

AEA E8 KJoicodldnkvg a meal

with anyone past or present, who would
you pickz and why?- | would have to say
that Jacques Pepin would be my

choice. There is something magical about
classic French cuisine, and when paired
with an old school chef who has a knack for
making the complicated French techniques
easy to understand, anghho also has a
passion for good food (so much so, that it
seems to live within him) | believe the
experience would be magical.
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Camp Calendar

February March
Feb 1011 y' (, 6A1 AT OET A60 7AAEAT A March3-4 Garden City Community Church Retreat
Feb 11 Parish Visit:Grace Church, Manhattan March 3- 4 IGHL Spring Retreat
Feb 1718 4EA 301TU "OITE 3AETT1 7 March9-11  Flushing Episcopal Deanery Youth Retreat
Feb 19 02%3) $%. 463 $!' 9 March 9-10  Three Village Church, Setauket, SpriRgtreat
Feb 23 25 Korean Evangelical Church of Long Island Retreat March 17 Camp DeWolfe Board of Managers Retreat
Feb 23 24 Boy Scout Troop 300 Hempstead Camping Trip March 18 Parish Visit: Grace Episcopal Church, Massapequa
Feb 25 Parish Visit: St OEAS8 O %bEOAT DAI  # March 25 PALM SUNDAY
March 30 GOOD FRIDAY

April May
April 1 EASTER SUNDAY May 4- 6 Christ Church UMC Church Youth Retreat
April 7 AnBeakfit Luncheon 1pm All invited! May 4- 6 Guided by Grace Adult Retreat
April 1 X 1 71T AT 80 &OEAT AO May5z6 Harlem Youth Court Retreat
April 14 Service Saturdayd AM z 3 PM. Lunch provided. RSVP{ May 5z 6 IGHL Spring Retreat
April 15 Parish Visit3 08 * 1T ET 6 0 wWDEOAT DA May5 Service Saturdayd AM z 3 PM. Lunch provided. RSVP
April20-21 30 - AOES O %bE OA Héhts Vestrg O O May 6 Parish Visit%eb E OAT DAT #EOOAE 1 A
April 20- 21 IGHL Spring Retreat May 12 Jeffries/ Anthony Wedding
April 21 Service Saturdayd AM z 3 PM. Lunch provided. RSVP{ May 19 Service Saturdayd AM z 3 PM. Lunch provided. RSVP
April 22 Shelter Island Youth Group Day Retreat May 19 Parish VisitCathedral of the IncarnatiorGarden City
April 22 Parish Visit: Episcopal Church of St. Luke and St. May 20 Free Annual Camp Open Day 12grAll invited!

Matthew, Brooklyn May 24z 25 I.C.E" @rade Class Trip
April27z29 30 - AQUBO 2# #EOOAET # OO0 May26 Service Saturdayd AMz 3 PM. Lunch provided. RSVP
April 28z 29 Yoga Darshana Center Spring Retreat May 267 28 Korean Evangelical Church of Long Island Retreat
April 28 Service Saturday9 AM z 3 PM. Lunch provided. RSVP{ May 28 MEMORIAL DAY
April 29 Parish Visit: Episcopal Church of the Redeemer,

Mattituck

DAVIS DINING HALL DELIGHTS

By Alex Hill, Head Chef 3) Mix together 4 1/2 cups flour, 2 tsp.
salt and 2 tsp. baking soda and mix
; ; 3) Mix together 4 cups flour, one and thoroughly into wet mixture.
ChOCOIaJ_:e Whlte Chlp a half cups baking cocoa, 1 tsalt 4) Fold in 4 cups butterscotch chips.
Cookies RGClpe and 1 Thsp. baking soda. 5) Drop by roundedd B T Tpi@d 8§ O
4) Once dry |ngred|ents_ mlxeq two to three inches apart onto
together, add to wet ingredients parchment paper lined cookie
and mixthoroughly. sheet.
5) Fold in 4 cups white chocolate 6) Bake at 350 degrees 8 to 10
chips. drop by rounded spoon 2 to minutes.Makes 5 dozen.

3 inches apardnto parchment
lined cookie sheet.

6) Bake at 350 degrees for 8 to 10
minutes.Makes 5 dozen.

Butterscotch Chip
CookiesRecipe

1) Cream together 2 cups melted 1) Cream together 2 cups melted
butter and 4 cups granulated white butter, 1 1/2 cups white granulated
sugar. sugar, 1 1/2 cups light browngar.

2) Beat together 4 eggs and 2 Thsp. 2) Take 4 cracked eggs andrbsp.
vanilla, then add to creamed vanilla and beat into creamed

mixture; mix thoroughly. mixture.
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STEWARDSHIP | SERVICE | COMMUNITY

April 7, 14, 21,28
May 5, 19, 26

-Projects include: painting, landscaping,
gardening, beach cleanup, and more!
-Everyone is welcome: friends, families, youth
groups, parishes, school groups, and neighbors!
-Lunch provided! $5 Suggested Donation

Padoh

f B ¥

www,.campdewolfe.org | 408 N Side Rd, Wading River NY 11792
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WINTER CAMP THROUGH THE EYES OF CAMP ALUMNI

"Camp camp carries with it. | love the camp, like a home, and
DeWolfe | love giving back to it, as it always provides amazing
brings me opportunities. | had an opportunity during winter

closer to camp to be a counselor to a cabin for the first time,
God. At but what made it so special was that it was my first
camp, | feel cabin from when | was a camper. | felt like I'd come in
God's a full circle- looking after the campers like my

presence in counselors looked after me and my cabin, watching
nature all them have fun and make memories. | hope maybe
around me. one day some of my campers will become a

As a AT O1 OAT 1T O AT A OE KOistarET  OF
counselor, | Pitera (Camp DeWolfe YeaRound Staff Member)

enjoy when Thouah ) 5

campers ghts on Winter Prep?

feel God's N Lo s o e .
love. It'sa O&AI I. EO Al xAUO A. OAOU A?
contagious With multiple retreat groups and evettying that

feeling of happiness and joy:"Yorel GreendSt. comes with the seasonOn the maintenance side of
SAOEABO %DEOAI DAl #EOOAE NG AP Rikokpieparajop farghg pigter. Getting

i the summer things away and stored Inside for

O0) £ ) xAOA O 00i Ob xEI pdeotioRfdh e elemedts and wirdetiding theAst. x |
xT Ol A AA OOAEOAOEET C68 & Grarcis Quildor Ghap&l. Q& the sdabaduid A E A A O 4

Hawaiian theme, to the insightful refléions of the suggest, it's fall, so there is a lot that falls from the
Christian formation, the experience brought on an trees all around camp! We constantly leaf blow all the
ensemble of stimulating newness. The prograned path ways to keep them clear for guests and pick up
activities not only drew in the campers, but the large branches to keep the landscape looking

AT 01 OAT 1T 00 AO xAl 1 8 [/ OGAO Arstind WraeVes ddeded tb kKeep-CABWEAI® D A C
2EAEEEOEA 7AI1 AT OO ¢gharchg ' DROE Kl &0 QWibtén@ieliafiCiiop DeWolfe
Hollis) YearRound Staff Member)

QVinter Camp is one of my favorite times of the year.
It breaks the boundaries of summer camp in such a
special way rather than meeting campers outside of
their daily lives in the summer, seeing them in the
midst ofa busy season with lots of activities and
being able to share God with them within the world.
It teaches me to see God in new ways among our
daily lives, and | always come back fulfilled,
OAEOARAOCEAAR AT A EOIKayleigh O
Stewart (Episcopal Canterbury Downtown NYU
Student)

1
f
f
.f

QVinter Gamp 2018 was an amazing experience, for f
not only the campers, but also myself. | first came to f
Camp DeWolfe when | was 15 as a camper, then | ,f
became an LIT and it was during those 2 initial years
where | €arned about the sense of community the
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408 North Side Road
Wading River, NY 11792




