
The Forest School at Wright-Locke Farm

BIG NEWS! We're excited to announce the opening of The Forest School at
Wright-Locke Farm in September 2020!

The Forest School is for children ages 3 - 6 and is nature-immersive. Small
classes spend their day entirely outdoors, exploring and learning in nature

year-round. 

Come learn more about The Forest School at one of our information
sessions! Choose from two dates, both meeting at Winchester Public

Library's Large Meeting Room. RSVP required. 

Monday, December 16th: 7 - 8 PM
Thursday, January 9th: 7 - 8 PM

Click the links for more information on the history of forest schools and
what a forest school looks like.

Construction
Updates

The Yellow House is no
longer. You may have

Final Week for Farm Stand & Markets

http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51XpFwdp0QpSqWAmZPwPowZZmnSf9fuTDfhwlNk9gnY-6PAQvy2IH7LNxykeRfCSfYx4OmjjAcvESbo20kSY5WYvYeokaz0WcYDis-ekflVL9GUGnqWNc-6awuqVwwb8Q67Ao6M-edQ32AYvpLSi1GjJ5B0WAGdyQWzHUnw6gS7v4sA8DkxXIf3GxKW1iraZMjmScO7fuuWZOIVkCoOWEvPq-2yromeeqkqHXO2VVyIZ3tB8QPbshcPOcjq8sBHzjyd-VD_tsRRpo_UcDHX7G44-Wcepw7F6mZ1iI-toO7ZiVe9JBMnlVThZfOjx_Oc1Dxw==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51XpFwdp0QpSqtIjPoagnp6atoz41O6f_0PR6Rp_o9ZDrFYphc1JTSbjiQ1cMevr0VmhCsQRXHqBfSWnAPXWvneA2I18U1QnsD4FNMNpRg2_3uPAn1gYbdaUvYE0MApuO1k2D9BCUKlzxjSU8yw6FodNBQCG-bL9549A5kMCC9mQhY3Qs3jH09RJAnb8dk5wqM0DrEPw5cBEecInLYA-YiRWy4IJ58iEIhdtnMrchjTnXGPowdK6eNj7opQ29WO6Ub7T55SUMhRk4HKueAepodwZz1j8F2iseayfAjlJIVZl8GqzzFwIxnZgdvHfxKiRzLQ==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51XpFwdp0QpSqld2g5CEVI-HTpIUP7iLP5cqSNvCmTAqxaS34uHeUXg1jkW-wj3xBVrHYHKy3rteI1ubaP-7hfoIAhFxok0bRK5G0Oe3LpjQHfrnylZ9iZg9QInrCR8p8NnPSWteEC5XLstNXHwaMkdyFHEHKKK92Oa1B0zGeIRLlK05MWODlgSQ=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51XpFwdp0QpSqFoK_m8TeFWel4aMSNx4Lxkr4WzYjCTOjvOytJjpQ-tjx6v3_MoXjYrRP0Muugc5hvy0z-SzKWckI7Q5UEOq25hlnEBeLNo_qK6EHWMmalT9qBllkyhWdDrXeJqRquva2XKiKXnnpI0fLnePt_QG7hcuVhv19Y0VvnLPkCFxL8gI=&c=&ch=


noticed a lot of activity
up at the farm last

week. Demo happened
early on Tuesday, and

crews have been
cleaning the rubble and
creating a clean slate
for us to start building
off of! Here's to new

beginnings.

Please Note: that the
parking lot at 82 Ridge
St. is not usable during
this construction period.

Please park at Mullen
Field or St. Eulalia's lots
if you're coming to the
farm for a longer visit,

or for a quick pick-up or
drop-off, you can use
the small street lot on

Ridge St. in front of the
farm fields.

Here are our most up-
to-date plans for the All

Seasons Barn.

Check out the
plans!

Blog Post

Tori's Blog Post

Read our newest blog
post by Field Assistant

Tori Dahl as she reflects
on this past season. 

Tori is on her way back
home to Minnesota

since the season is at
it's end. We are sorry to
see her go -- she has
truly been an amazing

addition to Wright-
Locke Farm. Come back
and visit any time Tori!

Speaker Series
Survey

It's our last week open! Don't miss out on Farm Stand
goodies, Jam, pasture raised meat, eggs, maple syrup,

and more.

Final Farm Stand Hours:
Thursday, the 21st: 10am - 4pm
Friday, the 22nd: 10am - 4pm

Winchester Farmers' Market - Holiday Market
On, Saturday, November 23rd, from 10am - 2pm, we

will bring our final fall harvests down to the Jenks Center
to sell at the Holiday Market.

What happens during the winter?
We still have eggs to sell in the wintertime, so starting on

December 4th, we will open the Farm Stand on
Wednesdays and Saturdays at 9 am for you to buy eggs
via our "honor box" system. Cash or check only during

honor box operation.

Holiday Cocktail Workshop

Join us at the Jenks Center to learn how to create
unique, tasty, festive holiday cocktails and mocktails

using some farm-fresh ingredients. In addition to
discovering new seasonal concoctions, we'll explore

making and using shrubs to spruce up 
your favorite Hot Toddy! 

Cost is $25 per person. This event is 21+ for all
attendees. Please let us know if you or your guests have

any food allergies or preferences.

Register Here

Winter CSA Shares

http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51atDdgw_osJFXCXLG41x43hw9wmYFvvqhqfWlGzVi_VA_L-0N8hDHPxEsxd62entzdevpIW2620hfhYsd2TWQyaO7HVM7di0Qpns6HE9PwLfySzlRnpzFQiSAV0xKaqlneL05NJuvjqPMJAC4J4I9p_Q-60NVCItXOt90WsEZuDitNmN8pnilk5ipYv42c0-aeTYrluGcpDj-U3ZZ5EQljakb11ppVkJtzhRQn0fu9dn0hPryAoDvJmOe55kUD7eRpfhk_81_aJBFZz7addky1OQaDvTqXLfcKi5P_Ai058z&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51YNIWX3FxcFwB8dUAasMJNgknTjW8EbqqAt7NEvIbISAWRyc6L8m-ZDk54BFZkZyZX6VmfgZY5g84ybWPbzTIH6DsI7OCFQ3klsd4AHpFV0_6wnRFSaHDeABR7nbhsRs4bcN9Sc21uS0MKhw3297viJkkgIPvv4sQCLmAQlrVTfldLCGrIcQA3pOFWAVQo4rifDeuFNwGC8IbKXYqajrLR9wmkL7PkB5RRjwWUBAYSPs1T2jQt63cccCp_BUwz2Dn57qK7LBZgf9cTHB08bmvag0ybdQbRRBwdmVmUe2D_Vx&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51e1LU3mjTqL-R-hlZKPdHVJhbwKACBr93cOlEZS9mAYr9RMqrfBT45iSkMxLtmKH1_LCdsYciIMkWJJjN70YgSuKi4ncQalyYsx41kvZa3eV0pQp3DraagUvA49_-70OHF0UuiJ6qJ_uqd5rr-8Xs4wNWdhPZMURmN-9PbUovw3Gm3hJxMYjp8zL5MT2vGo7soommjaVW3iEcwH8J4pIXCm7dQw_RzOV-bJm3oPhG9FgB4D8E3gN9cpPZkzz-fQXvkoT0n_hv2MwFwvK5Tv45wDOJsqQPthiiZHTZCd-E0XtgJiJk2lcQt-Rk5OHgDXH7wicI5wU0aekXIh11etlx52i4vRewZ8nug==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51ZVnjdI2Wb6UUNzNUroRmcnNrKEAp9KRwhElydWynYBHviPsEblYw_R-RWFaoz3v1guV6GdXL-c_JxEYzRdFWXOmP89rP8wn0NPPNM98LpMZtHMTJHGHvGmHdgV8w5rfBPYMVDroNc9vc8qV3h2XeoLx2HKgm6xDPAikdNZSzKNBOFqIYvtZ7dKqqNeQK6KQHhNH1ZrtQoyfDLnPJxm_tGYoRtbFYRi2lQuGIs10nh5aGanvACBi8UhJc7R1RurJq9WMmcjzmGBsiePYsqaOGosawwVK2XbhV9J8jcQd6l7xszFKBqCV32Q=&c=&ch=


Please take our short
Speaker Series survey

If you've attended our
speaker series before,
we'd love to get your

input as we start
preparing for next year!

To view the recordings
from this year, check

out our website.

Farm Reel

Here are some pictures
from last week's

wreath-making class.

Here are some photos
from the fermentation
workshop we hosted
with Jane Hammer.

Did you know that Wright-Locke Farm hosts 
Shared Harvest's Winter CSA pickups once a month

from November to February? If you want local produce
year-round, Shared Harvest is a great option. They
source from a variety of local, organic farms and

vendors to bring you a convenient and delicious way to
eat local all winter. 

You can sign up for all months, or just one or two. You'll
get two big boxes of a variety of fall and winter veggies
with the option to add on specific veggies and other local

products that you love the most (think butter, eggs,
mushrooms, maple syrup, sauerkrauts, honey, and

more).

The next pick-up happens November 23rd, (just in time
for Thanksgiving!).

Learn more and sign-up here.

Home School Programs

(Photo Courtesy of Mei Lin Barral)

This Winter, we are offering a variety of opportunities for
your homeschooler to continue their education through
farm programs! Register for one of our scheduled

programs or contact us to schedule a program listed in
our program offerings for your homeschool group.

Starting in January, we will host a 4-part series using
STEM to understand and practice four key aspects of
survival: fire building, food and water, navigation, and
shelter. Each session meets Wednesday morning from
9:30 AM - 12:00 PM, running January 15 - February 5.

$40 each or $150 for all four.

Bulk Carrots & Garlic Anyone?

http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51e1LU3mjTqL-ZN4PuCeu3110zzaiKxv1aXJNjMbLWhd0b36yVmE0q_D_i1Mfb-stALtUlL-_JN1X_nvmaLad4Y-ALhDhuy11EhXImrGSOHjs337X_AYja9PSckYX2513xtZkuGXqaSTVKzzig_S5_sT6_kEmNVD58UXl454MP2fgzt1yvmYU5bYYAx7lm8HCWdlUfP6bAxgxLkzisFH7QjsU_lLFh-MV9kqWeZilEdKg3BOyHzYvT6DWHy266TAMS7in25JE-eYPStRghyr1WIHmRbfNMyhB3CBFs-pRVGmJBMnSTQa_aIcMgNtcW4BRrT7OXtafhnSskHi5xHC2RmkUO0GgbWbYPnMQGbGaU0cW9EQQJbofAtymOXGfIJOenw==&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51e_n2SE71bGfJb8ICQXxNPct6VQ4Lu5QXU8_ntHlKW-dpTLvv5Vam3FPwooxU7fpPzGA0gwONy4ev9Jb-UVwIL74j_TiamO9qboS-r2WosT6hVGhvtBL_4fZWb4tWnc4H50WbmNRxEoBAZIAUMWeusl7TSTe0vQ7awJ65BV1CNSZ04l3aQeB5j8uNsXpEhl7V0YIw0zFcO4McNORcRkxAOJWUChf5J9-06tc3TviiVD2U9_LGbXRLGgvuguKIGFFAU4T4CvNuhyYH3ubw01f-18AC1-V83RzE8W2GzZCk28e&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51ejLqQECPWViKAMIF4y6FjF8LWOiRFQfCA7w_63bfBDmAOES1VoR78_pQawPzy-wZK6icIlEfxrF0B_nuJuXoX1k1yzH7vvB5h00rHkMs00X0u2aM3MvcQWpnAq9L0G2IEPgQ992aQ7DmoMXcydbYnoMbZnBjxOXqFd-VVeGnmtlBWhBzluExJaqwmD5F9xMcRczzOBTdH0JxIwFg5Yq8EiJys34czMWTmrqQDSBB_TA-ZxuOxH9esK2Zdvb9HLW0y95RDo2ChEyrPuxk_V6Hqo=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51ejLqQECPWViDgX7VDtocq4UYRflX39fpO8hjtk-id7AgjCAeTwdjS8MjK8RYLPxRsWfbF1D1CTP9iBXCIsJwYRzvlgHkrf4O1cSmiHN9MB-8nSuwLiBakIOaftAu-vpH2QweEcRdqyn8O3TE4OCeaxtvLqRDKiNQKuPegU6uiVX8lzyKEko92LEt57OBYXr6_44ZlSjOAiNXKdh6mRnU7oEBPn4qeMrDyzesCkaGl_lqhV8m8j4zIuKacyNQwAH090NYpNYauAsTuVqGbehjOyeXZawUqrA6R5joWCxkfu5OWnLYG-K0_qRiK8rKziC-MX95sGx2rLZoVBX0uykJ58=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51ejLqQECPWViEwXtD3pQIDQRpV8ZHRc_RYWuivk1bIzCDRBoHb2Bk-vb-suy5leA1m3C4V6OHRLngnp_v20QCF7UhzYGYKs6cO5yHD-m8eEmarAldODdBYyoCCaNvGQm0HK3E7QGBissPZw8u-K2TPmKzWEggCKtEuFle_NuJOh8z5rn9fDpZ_Owf5Ru6zxYfElRhlOjCtvB3lsg5c4lS0Z4al5I8sHMm93ei8yTIJ5TuL7YJssfBp8wYhpPbMqEurlTe7OHsDhdVY4AgwM71x629jDxrT6asTdUnh2PuF-UaZr4PgZQY0-dHMAn3DhGWiTr3ef_J1uq5UFR865zRpCRhNSJ-4XMWBfLajxkCk-JzIfuakhJPbc=&c=&ch=


Interested in bulk carrots or garlic? The farm is selling
unwashed storage carrots for $2 per pound in 5lb

increments (Max order 30lbs. First come first serve as
were nearing the end of our carrot surplus). Garlic is $12

per pound. 

 Please email Adrienne at farmer@wlfarm.org to place
your order. Orders are to be placed by 8am Friday and

can be picked up Friday the 22nd (from 10am - 4pm) at
the Farm Stand or Saturday the 23rd at the Holiday

Market at the Jenks Center in Winchester.

Support your Farm

---------------------------

Don't forget, you can also support Wright-Locke when you shop
online with Amazon Smile - they'll donate 0.5% of your

purchase to the Farm. Just make sure to access amazon
through https://smile.amazon.com/ and designate "Wright-

Locke Farm Conservancy LLC" as your nonprofit pick to make
your purchases count towards proceeds for the farm.

http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51RYyQEXhfWADwbGu4ynPsb0H9zVAv2kE7HxHdbMpvIZ-4w1L0Tcb2n0tdsLxJR9Jsl8WJsRlX2vsW9gnyUnQWSQGm66MqoX86tZKr3OpQPJ1K2p0RVMJNVVVxsh90MvjSby-KcikhETalv8bzUUXIp6mLP1QaP3y-ln_bblVRNa8rDGkBUHsM6k7OKzmLTdGWOr4fkNRPp6hTzDSKk9JqxA-a6t9isxmLHfFSnK312MiaCfU2cOdnMQEjPMYoSXcb6QBJcaqX5b5tlG_8XD4WBVAYWGO6iMMKabp26EvT_WADZ1Ct30aOL5eXTWHi04lE5y7J1RLjUfqnbwyc99UHHw=&c=&ch=
http://r20.rs6.net/tn.jsp?f=001HCz-hxsAELn9hwPehf-xjVz3JlGg1tZ8e3h4btse31lbyjHmaRr51ZrYWl7UQ00z_Quh7IEQn8oyd2brRHy_8xvEGsJlsh4CshrJ5O_2K4HRpWZKRHtlvRDHc4nb1xu8314PLtSaXpqQqfSRbo7YG8EItLw8hM1iTMZ5m_BWFNJAz4HtCh-4VqqhcpbTdzM7gAKv7Cn0oiXOeOaPEIpzrPweZa7oe058lS-QVFNyIqENNr-iq4NxTpVv6GZsN0WoY40Gz7a21ridzqBWm-S6Te6YKKM6X-XozVS74dGG3QevSui24MZGGSPrEaez9jPFIbRB0P8w7YY=&c=&ch=

