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Hello From the CFI

Dear South Kent Community,
This past fall, the Center for Innovation provided exciting and engaging 

courses. As each boy continues their Hero’s Journey, they are able to discover 
inner strengths, abilities, and connections through the Center for Innovation. 

 We are fortunate to welcome Dan Hayhurst as our new Farm Manager and 
Educator. He brings over twenty years of farming expertise. We are enthusiastic 
about the future developments of our farm and education courses at North 
Campus. Tonya Taylor and Kasey Clark are pursuing an opportunity with the 
Bainum Family Foundation in Virginia. We thank them for their hard work and dedication 
and wish them well on their journey.

We have two very exciting initiatives at the forefront of our vision. Our first initiative is the design and 
construction of a Culinary Arts building and the renovation of the original Hatch Farmhouse on North 
Campus. Our Sustainable Cooking class has been steadily growing. This building will also allow a vast 
array of CFI programming potential, both for our students and the public. 

Our second initiative is the professional design and construction of a multi-use trail system. Professionally 
built, signed, and mapped trails will provide for a variety of pursuits including running, hiking, biking, and 
nature appreciation, both for our students and the public. Our Sustainable Trail Building and Design 
course this past fall made exceptional progress. 

It takes a village, and fortunately the SKS family is a 
group of passionate, talented and caring people. Each day we 
are filled with gratitude for those who have supported and 
continue to support the developing Center for Innovation 
program. Feel free to reach out if you are interested in 
learning more or being a part of these exciting initiatives. 

With gratitude,
Allison May Gennings
Center for Innovation Coordinator
genningsa@southkentschool.org
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Syracuse and SKS - Earth System Science
By MaryAnn Haverstock

The camaraderie and hard work among the Syracuse Earth System Science class 
continues into the winter term as the class works to connect their global learning with the 
integrated environmental systems here on campus.  Their studies have brought them to 
investigate the earth’s energy systems and their impact on atmospheric, oceanic and solid 
earth circulation.  The boys have used advanced computer programs to track oceanic and 
atmospheric system changes.  These global systems are maintained by USGS, NASA and 
other federal and international organizations.  Using these programs, the boys are able to 
understand and draw their own conclusions on environmental conditions over time.  The 
students have heard presentations from leaders at Syracuse University and the Department 
of Energy and Environmental Protection who discussed philosophies about global systems 
and regulations for a more sustainable earth.  The class is embarking on connecting these 
global environmental systems and the continuous changes that occur in our Hatch Pond 
watershed.  It should make for a busy spring!

http://www.ct.gov/deep/lib/deep/water/watershed_management/wm_plans/hatchpond_watershed_plan.pdf

Engineering – Sustainable Design at SKS
The engineering students at South Kent School have had a busy fall integrating the 

concepts of sustainable community, earth, and design into their engineering classes.  The 
class has researched four disciplines of engineering and worked to incorporate professional 
engineering practices into their projects throughout the semester.  Currently, the team is 
investigating the engineering designs proposed in the Hatch Pond Watershed Based Plan 
for implementation on campus.  These designs help students see the real world importance 
of sustainable design to support a sustainable earth.  The boys work on civil engineering 
designs including storm water management projects to mitigate flooding from construction 
projects and protect water quality from runoff degradation.

Kyle Cafeo, Lucas Vanroboys, Jacob Smith, Peter Curry, and Hansen Ding
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“And yet it moves”1
Batteries not included: Fifth Former makes himself the remote 

By Mark Berghold

Losing the remote is not an uncommon occurrence in many homes, and mine is no 
exception. Our home’s five small devices, which control sound bar, DVR, TV, DVD, and 
VCR (those under 20 can look up this last item on the internet), seem to have been designed 
to autonomously make their way into the dark recesses between sofa cushions. Solutions 
to this modern annoyance include tethering the remotes to the sofa, or using a “Universal” 
remote, the Esperanto-speaking remote control. It was this problem which provided the 
genesis for one South Kent student’s Fall Term CFI project. 

Many of the students in my Robotics CFI class use battery-operated controllers to move 
their vehicles around and to perform various tasks. Could one take the electrical signals 
from human muscle activity and use these to control a robot? I proposed such a challenge 
to 5th Former Shiqi Hu at the end of his fourth form year. We corresponded over the 
summer and, when school resumed in September, Shiqi began a crash course introduction 
to electromyography. 

Electromyography is a diagnostic procedure used in the medical community to measure 
both nerve and muscle function. When nerve function may have been compromised due 
to trauma or disease, the signals which should travel between two points may no longer 
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do so, or their strength or speed may diminish. In a healthy subject, the signals travel 
successfully and direct the muscle to contract to perform some physical task. Researchers 
are now able to restore mobility to some individuals with limb paralysis by capturing the 
appropriate nerve signals and, using complex software, sending enhanced electrical signals to 
prosthetics, mechanical analogs to the paralyzed limbs. It is at this intersection of computer 
programming, engineering, and biology that many 
inventors are finding fertile ground. Dean Kamen, 
Segway’s developer, has developed the DEKA Arm, 
an advanced prosthetic limb which its inventor, in a 
nod to Star Wars’ Skywalker, has dubbed “Luke”.2 
“Dextra,” a bionic hand developed by William 
Craelius, professor of Biomedical Engineering 
at Rutgers, is another example of the kind of 
breakthrough which is certain to be enhanced as the 
technology is improved and costs come down.3

Building the robot was easy for Shiqi. His 
greatest challenges in the project were to eliminate 
the noise in the electrical signals picked up by the 
electrodes attached to his forearm, and to determine 
the correct threshold to then transmit an RF signal 
to the robot’s receiver. Even at rest, Shiqi’s muscles 
generate some activity; how should the software 
filter out this noise from the “human remote,” and 
at what point should the software determine that 
muscle activity should be interpreted as a command 
to move the robot forward?

With the sage counsel of my SKS MakerSpace 
colleague, Seth Mittag, Shiqi built his transmitter 
and receiver using the Open Source “Arduino” platform. After several software iterations, 
he eventually resolved the signal-noise issue and performed some successful tests prior to 
his scheduled, public demonstration.

At School Assembly in the Schoolhouse, on the final day of the Fall Term, Shiqi prepared 
his demonstration for the community. Shiqi rolled up his sleeve to reveal the electrodes 
fastened to his skin. A brief introduction to the project was made and, before a hushed 
audience, Shiqi made a fist.
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And nothing happened.

Another flex. And nothing. Students politely applauded and were then dismissed 
for First Period. Shiqi was baffled and continued his test while his peers filed out of the 
room. And then his robot lurched forward. More students left for class, and the robot now 

consistently responded to Shiqi’s muscle command. 
Shiqi concluded that cell phone interference and 
not the A.I. equivalent of stage fright had prevented 
the robot from receiving his signals in the previously 
packed room. Dozens of pocketed, but active, cell 
phones had created enough RF chatter to drown 
out the one voice that mattered.

A few days later Shiqi invited a small group 
of people to witness another demonstration. It 
went off without a hitch. Shiqi was asked how 
he felt about his successful demonstration. With 
characteristic humility, and in keeping with the 
high bar he sets for himself, he responded, “It 
worked OK, but I wish the cell phone interference 
had not been such a problem.” Like many of the 
obstacles Shiqi faced during the project, this one 
may be addressed after he returns from his semester 
at the prestigious Maine Coast Semester School at 
Chewonki in a few months. “Mr. Berghold, when 
I get back, perhaps I can give the robot an IP 
address, and I can use my muscle’s electrical activity 
to control it over the School network?” I told him 
that this would be a great extension to his fine work 
and offered him a congratulatory handshake. The 

electrodes, still connected to his forearm, registered the handshake, and his robot, as if in 
tacit acknowledgment, responded by lurching forward on the floor at our feet.

1“Eppur Si Muove” was the (perhaps apocryphal) utterance of Galileo Galilei following his forced recanting of geocentrism.

2From Star Wars to Real Life: New Prosthesis Transforms Lives
https://www.technologyreview.com/s/601275/from-star-wars-to-real-life-new-prosthesis-transforms-lives/

3Inventor Of Artificial Hand Sees “Bionic” Replacement Parts Becoming More Human
https://www.sciencedaily.com/releases/2002/02/020208080141.htm
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New to the CFI Family
Dear SKS community,

   I feel privileged to introduce myself as your SKS farm manager, 
teacher, and friend.  I am excited to continue the work of our previous 
farmers, Tonya Taylor and Kasey Clark.  These extraordinary farmers are 
apprentices and personal friends of mine, and as such I have had an annual 
glance at their progress here over the years.  I am impressed by what they 
and the SKS community have accomplished on North Campus and am 
absolutely excited to continue working and innovating at the farm.  It’s a 
beautiful farm, with so many wonderful possibilities, looking ahead!

  Twenty years of farming has provided me a diversity of experience to share.  While 
my focus over the years has been in CSA vegetable production and apprentice education, 
I have also managed, consulted for and designed farms around institutions and businesses.   
I absolutely love what I do, working with people, plants, and animals to help design and 
create farms and systems that are resilient, nurturing, and dynamic.  As a philosophy major 
from Boston College, I love thinking about and implementing farm and design theory.   

  Specifically in the 2017 season, it is my intention to increase the scope of the farm 
by bringing to North Campus beef cattle and several dairy cows.   More ruminants eating 
grass means more of our nutritional needs will be met from within.  Pigs, chickens, layers, 
bees, goats, and vegetables all will be in full swing as well.  

   I encourage students and staff from SKS to experience the farm,  through CFI courses, 
occasional visits, or daily chores.  The farm is a place rich with the possibility of experience 
and learning.  I am honored, as your farmer, teacher, and friend, to serve in this program.

Sincerely,
Dan Hayhurst
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Mindfulness in Student Life
By Patrick Beer

My experience of introducing mindfulness and yoga to students has been a very positive 
one. The three elements that I introduce in my class are yoga, meditation, and a habit of 
attentiveness that can be applied during daily activities. I encourage students to start with 
one daily activity (e.g., brushing the teeth, walking between classes, listening) and try to 
do it without thinking about something else. Beginning with simple daily tasks can build 
a foundation of attention that can eventually extend to the classroom so the students can 
enhance their ability to recognize their own strengths and opportunities to learn in school. 
Some of my former students have described their mindfulness experiences:

“ Through my mindfulness daily practices, I have been able to take some time for myself 
in order to relax, regain a sense of who I am and my physical needs. I have taken the 
opportunity to sit mindfully daily for the past four weeks in order 
to take into consideration the simple things that I myself 
can do to help me feel better, such as breathing 
properly and taking time to really enjoy little things 
that I experience, as opposed to moving on to the 
next thing without appreciating what I’ve just seen 
or felt.” 

“Mindfulness/yoga class really helps because it 
is simple and can be an integral part of whatever 
I’m doing, for instance, playing basketball. The 
game happens so fast, the less I can think and 
the more I can just react to what’s going on, the 
better it will be for me and my team.”

“After class, I’m not as agitated, things 
don’t bother me as much, I feel calmer, I feel 
more…the word centered keeps coming to 
mind.”

“During our class, I have no choice but 
to listen to my body. It enables me not only 
to become in touch with my thoughts and 
emotions but also to realize that everything is 
connected to one’s physical body.” 
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As with all new ventures, CFI progress was not a straight line.  I must compliment my 
colleagues, however.  Few organizations could have pulled this off.  South Kent teachers 
embraced this task with energy and enthusiasm, and they proved to be an endless source of 
inspiration throughout the process, especially in the rough patches.

We have employed a challenge-based learning model.  In the case of Entrepreneurship, 
this meant tasking the students with creating a working business plan, albeit brief, developing 
it, overcoming hurdles and presenting the results to Mr. Vadnais at the end of the term.  
Along the way, we learned about various aspects of business, finance, and entrepreneurship, 
and enjoyed a number of guest entrepreneur speakers.  Many of the projects made a profit; 
we were blessed with initial alumni funding of $5,000 that we have turned into about 
$7,000 over the course of the program.

Seems straightforward, right?  For a 
straight-laced mathematics teacher, letting go 
of the reins and letting the students go out and 
make mistakes has been extremely challenging, 
surprising, and rewarding.  The students’ 
responses to meeting goals have covered the 
spectrum, from vigorously selling t-shirts 
door-to-door on their own (240 t-shirts to 
a school of 180?) to requiring their adviser’s 
significant prodding to get some work done.   
One group argued for and received permission 
to earn part of the profits for their own pocket, 

CFI:  A Teacher’s View
By Scott Farley, Entrepreneurship CFI

In the fall of 2013, I embarked on a journey unique in my teaching career:  creating a 
course in Entrepreneurship for the CFI.  With some business experience and an MBA, I 
felt qualified and confident.  What I found was a whole new world of discovery and growth, 
not only for my students, but especially for myself.

Student designed t-shirts that were “vigorously” 
sold through the Entrepreneurship class.

“Never tell people how to do things.  
Tell them what to do, and they will 
surprise you with their ingenuity.”

–George S. Patton
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and that has become part of the course.  
One of the biggest challenges has been 
getting students to look past the dollar 
signs and understand their impact on the 
community and others, “social conscience” 
if you will.  Fortunately, there are a lot of 
examples of this out there, and our guest 
speakers have reinforced this concept.  
Giving the boys the reins and keeping 
them from stepping on too many toes 
has proven to be a tough balancing act.

Another challenge has been 
overcoming hurdles.  Almost every team 
has faced one or more roadblocks.  For 
example, a paid service for delivering 
laundry bags directly to student rooms 
raised concerns about equity, elitism, and 
contradiction to self-reliance.  Without 
fail, when the students hear “No,” they 
become demoralized and unmotivated.  
Teaching opportunity!  Coaching 
them to remain positive and creatively 
overcoming these challenges has been 
a personal challenge but has paid huge 
dividends and built life skills.  There are 
few opportunities for this in a traditional 
classroom setting.

So, what have I learned so far?  I 
need to remain enthusiastic, non-
judgmental, and encouraging.  I need to 
be open to new and crazy ideas, and I 
need to feed their passion.  I need to be 
patient, especially with their acceptance 
of “coloring within the lines” of our 
community and developing a social 
conscience.  Most of all, I need to further 
my own understanding of what makes 
entrepreneurs “tick” and develop the 
skills to foster this.

I can’t wait until next term!

The Center For Innovation
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FA L L S  V I L L A G E

Martinez works on display 

at David M. Hunt Library

The David M. Hunt Library will have recep-

tion to meet and explore paintings by Sarah Mar-

tinez on Feb. 10 from 5 p.m. to 7 p.m. at 63 Main

St.
Her exhibit, “Air, Land, and Sky,” will be on

display through March 4. The reception will

have some refreshments. This is free and open to

the public. For information, call 860-824-7424, or

visit huntlibrary.org.

L I T C H F I E L D

Valentine’s Day the theme for 

Litchfield History Museum 

Drop by the Litchfield History Museum, 7

South St., on Feb. 10 from 2 to 6 p.m. for “Love in

Litchfield: Valentine Celebration.”

Families can learn about the history of Valen-

tine’s Day and make Victorian Valentines during

this drop-in workshop. No registration is neces-

sary. Admission is free for members, $5 for non-

members. For information, visit litchfieldhistori-

calsociety.org.

N E W  H A R T F O R D

Northwest Hills Decorative

Painting Club to meet Feb. 10

Shades of Northwest Hills Decorative Painting

Club will meet at 6:30 p.m. on Feb. 10 at the

South End Firehouse, Antolini Road.

Club member, Lisa Spoering will present

painting birds on small surfaces for magnets or

pins. Painters should bring their basic supplies.

The club will supply the paints, pattern, photo

and surface.
For information, call 860-482-8247. 

T O R R I N G T O N

Daughters of American 

Revolution luncheon slated

The Brooks-Green Woods Chapter, National

Society Daughters of the American Revolution,

will hold a luncheon meeting at noon on Feb. 11

at Mulligan’s Restaurant, Eastwoods Country

Club, 1301 Torringford West St. 

Members are asked to bring Box Tops for Ed-

ucation. Any woman interested in obtaining in-

formation about membership may contact Karen

Brett at 860-379-8741. 

N E W  H A R T F O R D

Valentine’s Wine and Beer

Tasting event on Feb. 11

The New Hartford Business Council is hosting

its third annual Valentine’s Wine and Beer Tast-

ing to benefit the NHBC Scholarship Fund on

Feb. 11 from 5:30 to 8:30 p.m. at the Pine Mead-

ow Fire House, 366 Main St.

Tickets are $25 from any NHBC member, Ed-

ward Jones or New Hartford & Beverage, and

$30 at the door, or by calling 860-379-2990.

S A L I S B U R Y

Learn to prepare Valentine’s

Day dinner on Feb. 11

Chef Jose Lalvay will teach participants how

to prepare a romantic Valentine’s Day dinner on

Feb. 11 at 11 a.m. at Noble Horizons, 17 Cobble

Road. Reservations are required.

For information, call 860-435-9851, ext. 190, or

visit noblehorizons.org.

K E N T

Kent Memorial Library holding

discussion on your health

The Kent Memorial Library will host a discus-

sion, “Things Your Body Doesn’t Tell You, and

Things It Does (If You Are Listening),” on Feb.

11 at 2 p.m. at 32 North Main St.

The snow date will be Feb. 25. The event is

free and open to the public. Registration is re-

quired. For information, call 860-927-3761,

email kmlinfo@biblio.org or visit kentmemorial-

library.org.

W O O D B U R Y

Black bears the topic of 

Flanders Center program

Flanders Nature Center is offering a program

on Connecticut’s black bear population on Feb. 4

at 10 a.m. at 5 Church Hill Road.
Leading the

program is

Dale May, a

former direc-

tor of the
state Depart-

ment of Ener-

gy and Envi-

ronmental
Protection’s

Wildlife Divi-

sion. Now re-

tired, he was a

professional

wildlife biolo-

gist for more

than 35 years, with much of his time spent work-

ing with wild mammals, including black bears.

May will share his insight on the ecology and life

history of the growing Connecticut black bear

population with a talk and PowerPoint presenta-

tion. Attendees will learn how to best coexist

with the black bears that make their home in this

area. 
The cost is $10 members and $15 for nonmem-

bers. 
Register online at flandersnaturecenter.org or

call 203-263-3711, ext. 10, for information. 

CONTRIBUTED

A program on black bears in

Connecticut will take place on

Feb. 4 at Flanders Nature Cen-

ter in Woodbury. 

PHOTOS BY JACQUELINE STOUGHTON  REPUBLICAN-AMERICAN

Corner Collective vendors set up booths to sell their products, including records, candles, body scrubs, wine glasses and

other craft items in Terryville on Saturday. 

BY JACQUELINE  STOUGHTON

REPUBLICAN-AMERICAN

PLYMOUTH — Residents

now have a new market to

purchase homemade items

and collectibles with the

opening of the Corner Collec-

tive at 8 South Main St. in

Terryville.
The former United Bank

building now hosts a variety

of vendors on weekends who

sell jewelry, handmade can-

dles, painted wine glasses

and sports memorabilia.

Randy Picard, Ron Picard,

Joyce Evoy and Jim Palim

co-own the market and lease

the former bank space, which

has sat empty for the past

four years.
“We wanted to open a

place where vendors can

come in and sell,” said Randy

Picard, who sells sports

memorabilia with his father,

Ron.
“We’ve strayed away from

the flea market image. We’re

more of an upper-scale mar-

ketplace.”
The Corner Collective is

open Friday through Sunday

from 9 a.m. to 4 p.m.

A grand opening is sched-

uled on Feb. 18 to formally in-

troduce the community to the

new market. Mayor David V.

Merchant is expected to at-

tend the ribbon-cutting cere-

mony.
Vendors can commit to

rent a space to sell their prod-

ucts for a weekend, month or

longer. The rent ranges from

$50 to $175 depending on the

size of the space and for how

long.
“Our goal is to continue

looking for special items and

present them in a light that

people are willing to pay,”

said Palim, who sells items

collected from state-liquidat-

ed homes. “Our goal is to

meet the public and talk

about our products.”

Corner Collective also of-

fers community members

looking to sell items on eBay

assistance with listing their

items and shipping them to

buyers.
Though there is a waiting

list, prospective vendors can

contact the Corner Collective

at 860-582-4002 or email cor-

nercollectiveterryville@gmai

l.com.
Residents also can visit the

Corner Collective Facebook

page at The Corner Collective

Co-Op Market.

Vendors have new home for wares

Terryville shop

upper scale,

not flea market

Corner Collective at 8 South Main St. in Terryville is open Friday through Sunday from 9

a.m. to 4 p.m. 

BY JACK CORAGGIO

REPUBLICAN-AMERICAN

NEW MILFORD — As

dawn broke Saturday morn-

ing, the year of the Rooster

crowed for the first time in a

dozen years, awakening the

world with a cock-a-doodle-

doo so powerful that it rever-

berated from China all the

way to Litchfield County.

Or at the very least, it re-

verberated all the way to the

Silo Cooking School at Hunt

Hill Farm, where on the af-

ternoon of the Chinese New

Year the farmhouse kitchen

was alive with a gastronomi-

cal Chinese celebration.

Three Chinese high school

students who are currently

attending South Kent School

— Zhenghao Dong, Zhuo Niu

and Yunhai Zhao — helped to

guide and lend some authen-

ticity to the culinary class of

14 local participants. The

three-hour event was taught

by Thai chef Suchada

Palmer, but with the help of

those high schoolers, dishes

that included coconut soup,

chicken satay dip with peanut

sauce and drunken beef noo-

dles were rendered the more

subtle taste and truer flavor

of the world’s biggest coun-

try.
“Sometimes there’s too

much sugar or too much oil or

too much soy sauce,” said

Zhao, a sophomore who also

goes by Oliver, on how the

typical Chinese-American

fare fares.

And freshman Niu, who

also goes by Prince, has fami-

ly in the restaurant business,

so food is an important part of

his lifestyle. 

With that, the classmates

were all too happy with their

first participation in the

cooking class. Each of them

noted how much the

dumplings reminded them of

a Chinese New Year celebra-

tion in their homeland,

where the biggest holiday of

the year is about food, family

and future. 
But the event wasn’t just a

first for the boys.

“This is our first time

working with South Kent

School, but we would like to

continue and carry on this

tradition,” said Dawn Leahy,

director of the Silo Cooking

School. “It’s all about story-

telling.”
Indeed, it was more than

just a tasty affair. It was the

beginning of what should be a

fruitful relationship between

the nonprofit cooking school

and the boarding school’s

five-year-old Center for Inno-

vation program. And yes, it

all ties with storytelling.

“Our mission is to get peo-

ple around the table, in the

community aspect, to social-

ize, to talk, to have that core

family value,” said Allison

May Gennings, the CFI coor-

dinator. “We’ll try to rein-

state that through a cooking

class, or through dinners and

celebration, and that is how

we connected.”

CFI teaches students about

sustainability and communi-

ty, and how to incorporate

these ideas into their matur-

ing lives. It is currently in the

design phase for a culinary

arts/commercial kitchen on

the South Kent School cam-

pus that will offer workshops

and natural cuisine.

As for the Chinese stu-

dents, the year of the Rooster

opened with a taste of home.

“Every time, we celebrate

with our family in China,”

said sophomore Dong, who

also goes by Howard. “But

this cooking class makes me

feel like I have another home

here in the U.S.”

Students become chefs on Chinese New Year

CONTRIBUTED BY KATHRYN DROESSLER

Thai chef Suchada Palmer teaches the Chinese New Year cooking class at the Silo Cooking

School in New Milford. 

Three South Kent School students 
recently traveled down to the Silo 
Cooking School at Hunt Hill Farm 
in New Milford to help out with 
their Chinese New Year celebrations. 
Zhenghao Dong, Zhuo Niu and Yunhai 
Zhao shared their culture and educated 
those in attendance about authentic 
Chinese cooking. The Republican 
American recently ran an article about 
the event. Visit here to read about it: 
http://www.rep-am.com/news/news-
local/2017/01/28/students-become-
chefs-on-chinese-new-year/
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Sustainable Trail Building and Design
By Todd Gennings and John Funk

The Sustainable Trail Building and Design 
class kicked off the Fall Term exploring the 
IMBA flagged mountain bike trail system that 
begins behind Admiral James and Sybil Stockdale 
Arena. Students were challenged to locate the 
existing trail in the dense woods and to remap 
this trail using GPS. After some careful planning, 
the real fun began when students grabbed the 
cache of tools and began construction. “I could 
not wait to get done with the planning part and 
get to work,” said Artur Turansky, a Third Former 
from Bratislava, Slovakia.

 Matthew Franks, a third form day student 
from South Kent, was excited to work with his 
hands on the land. “My favorite tool was the Pro 
Hoe. This was my favorite because it was very useful for clearing ahead for the rest of the 
group. In my opinion, using any of the other tools would have taken forever to get through 
the thick brush. The Pro Hoe was best for chopping up and moving roots, invasive species, 
and ripping open ground for the trail.” Another Third Former, James Lawlor, really enjoyed 
being “out in nature and learning how to properly use tools and build trails, which is what 
most of us have never had experience doing. “

Students were challenged to route a trail through a dense forest, create a fun-filled and 
scenic trail, all the while having a minimal impact on nature. “One of the things which was 
hard was cutting into the side of the hill and making the slope of the trail exactly 5% so 
that water would gently run off it and not create areas of erosion,” said Dylan Sock, a fourth 
form trail builder.

One of the other components of the course was examining the health of the forest. 
Students quickly learned that large sections of our school’s forest are overgrown with 
invasive species such as Japanese Knotweed, Japanese Barberry, and various vines. Students 
removed up to ten feet of invasive plants along the trail in an effort to make work possible, 
riding enjoyable, and to contribute to the health and well being of the forest. “It was cool 
to see all the animal tracks on the trail once we began working. It shows how hard it must 
be for them to move through the woods when it is covered with [ Japanese] barberry,” 
explained Will Amory, a Fourth Former.

Students completed a quarter-mile section of trail beginning behind the Admiral James 
and Sybil Stockdale Arena and running adjacent to Hatch Pond--nearly the whole way to 
Alumni Boathouse. From there the trail connects with some of the old logging and farm 

Hank McDonough, Jake Hoadley, James Lawlor, 
and Matthew Franks
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roads which still crisscross the 
woods at the School. Jake Hoadley, 
a Fourth Former from Kent, 
remarked at the conclusion of the 
course in December, “It would be 
really cool to have a whole network 
of trails here. We would have a way 
to ride around, get exercise, and 
enjoy being outside if we had more 
trails done.”

The second iteration of the 
course will begin in the Spring 
Term with a new crew of students, 
planning, mapping, exploring, 
designing, and building another section of trail. Students will be picking up where their 
classmates left off and will continue the tradition of boys melding academics, teamwork, 
and sports with working the land here at South Kent School.

See the video here:
https://youtu.be/w50SbUJQph8

Sustainable cooking class where students 
get to express their feelings through cooking 
an learning various ways to prepare food safely. 
They learn about the big food companies and 
the good and bad tactics they use to produce 
their food. The students in the class made baked 
goods for a charity called Kent Affordable 
Housing, which helps provide money for poor 
families to rent homes. They also completed 
a series of food projects which included: a 
campfire dish, baked goods, and cleaning and 
cooking deer meat; also known as venison. 
After class, the boys got together and discussed 
the progress they made and how much they 
have learned from taking this course. They have 
learned everything from baking and cleaning 
deer meat to the serious impact of the scarcity 
of food. They now know how important this 
class is to survival and would never forget the 
skills they have learned in Sustainable Cooking.

Mr. Darrin Holds up a hunk of deer before his 
class cooks it.  Photo by Tyejae Burchall.

Embedded Journalism Covers Sustainable Cooking Course
by Tyejae Burchall

Before After

NEWSLETTER: The Seed MONTH: Feb
ISSUE: Seven YEAR: 2017

PAGE:

11www.southkentschool.org/center-innovation
1923



Sustainable Cooking, Fall 2016
By Phil Darrin

Building on the momentum gained during the Spring Term CFI, we offered two sections 
of  Sustainable Cooking in fall 2016.  The units of the class were: Essential Food Prep 
Skills, Sustainability and Food, Perfecting the Craft, and Understanding Why It Matters. 

Throughout the units, the students were exposed to a variety of skill-building sessions 
and thought-provoking experiences.  We worked with Chef Mike Paciello to learn knife 
skills, food safety, and cooking essentials such as “the holy trinity” and the importance of 
a good broth.  After studying responsible sourcing of fish and seafood, the boys took a 
trip to Whole Foods to meet with their fishmonger.  We watched Jiro Dreams of Sushi in 
order to learn about the obsessive nature of being a head chef who is at the top of his game.  
A strong take-away the boys learned was how being great at anything requires absolute 
dedication and a true passion for your craft.  The students also prepped and cooked chicken 
feet from the farm, processed a deer and then used the meat in a meal, made dog treats from 
scratch, cleaned and ate a pheasant, and contacted major food networks about sustainability 
in their menu choices.  Finally, we discussed why good food matters.  We touched on the 
cultural similarities and differences in food while also exploring what it means to be a part 
of a community coming together around the table.  

The course ended with a culinary challenge: Design a menu that is thematically linked, 
sustainable, and entirely hand-made.  The students learned to link each menu item through 
a story and to build their menu plan like a song.  Each menu had a clear start, middle, and 
end. According to 4th Form student Ryan Coughlin, “The final project forced us to do all 
of the things learned throughout the course. We had to make a 5-course meal. This was very 
challenging but also a great learning experience in facing a lot of ups and downs.”

There is more to come in the spring where focus will be on the cultural implication of 
food and the unique opportunities we have when we sit at the dinner table together.
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