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The Valley School of Healing Arts 

“We’ll keep the light lit for you at our house.” 

    What joy a bountiful harvest brings!  Isn’t fall 
a beautiful time of year?  Farm markets are 
overflowing with fresh cut flowers, homegrown 
vegetables, juicy peaches, and crisp apples.  
With hearts as full as the harvest baskets, we 
pause to give thanks for all of our blessings.   

     Of course, all of this goodness did not 
magically appear.  The harvest we now enjoy is 
the result of work that was done months ago.  
Gardeners carefully chose the right seeds and 
planted them in fertile soil at the appropriate 
time.   Weeding, mulching, and watering were 
also part of the purposeful practice that led to 
the abundance.   

     A great deal of patience and faith was part of 
the process too.  Full of hope, we plant seeds.  
We trust that the rains will come, and the sun 
will shine.  We have faith that little seedlings 
will emerge and grow into healthy plants that 
will someday nourish ourselves and others. 

     The harvest teaches us an important lesson 
about living.  We have each been given a life 
full of potential and the free will to choose how 
we will live.  We are the gardeners of our own 
lives—a sacred responsibility.  What we plant, 
we will harvest, and because we are connected 
to all things, our plantings impact the world. 

    What kind of life do you want?  Do you long 
for world peace?  Do you wish to be seen, 
loved, and cared for?   For a harvest of 
compassion and peace, begin each day with the 
intention to let go of judgment and to recognize 
the goodness in everyone and everything. 

Harvesting Abundance 
Plant the seeds in the fertile soil of a grateful 
heart and open mind. 

  When you plant seeds of intention each day, 
have faith that by living according to those 
intentions, your life will yield an abundance 
that will serve the world. 

To receive our digital newsletter, you may sign up 
for our email list in person at the Valley School or 
by sending an email request to 
newsTVSC@gmail.com.  
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     Far Point is very blessed by many volunteers 
who make time in their lives to help us care for 
the animals.  Every volunteer is loved and 
appreciated, perhaps more than they realize.  
In this issue we honor the memory of a very 
special volunteer, John McKinney.  When he 
came to Far Point several years ago, he had no 
experience with horses, but something called 
him to us.   

   John came to the stables every morning.  
Nothing stopped him.  During a terrible 
snowstorm last year, the snow was so high that 
the stables were blocked making it impossible 
for us to use wheelbarrows to clean the stalls.  
We had to force the doors and shovel by hand 
to feed the animals.  Facing this daunting task, 
we felt sure that the storm would keep all help 
at home.  And then we saw it, a white jeep making its way through the snow-covered driveway.  
It was John, our knight in shining armor, braving the elements to save the day!   

 This story is only one example of John’s 
dedication to Far Point.  Even though he 
battled cancer, he came to volunteer without 
fail.  He would schedule his treatments in the 
afternoon, so he could help with the horses 
every morning.   Even when pain made it 
difficult to walk, he groomed and fed horses, 
cleaned stalls, and helped others carry their 
loads. 

   John was a very quiet and private man with 
a heart of gold, and we miss him terribly.  
When he passed, he gave us one final gift by 
naming Far Point as a beneficiary.  Only 
because of John’s gift, we were able to replace 
old, broken fencing and cover other Far Point 
expenses. 

Remembering Far Point’s Knight in Shining Armor 

John had a special bond with Summer.  He always 
took the time to walk into the field to feed and pet 
her.  He spoiled her every chance he got! 
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The Teachers Speak – A Conversation with Ruth Steck 
  
Ruth Steck, a nationally certified massage therapist for many years, teaches Therapy for Cancer and Anatomy 
and Physiology at the Valley School.   

    I have been teaching anatomy and physiology at the Valley School of Healing Arts for fifteen years, and at 
the Mt. Nittany Institute for a few years before that. My very first foray, though, was at the Liberty Isle 
Healing Arts Center, an inspired, albeit short-lived, adventure whose handful of graduates included Marlana 
(Cricket) Flaherty, director of the Valley School.  
 
I sat with my first three A&P students around my kitchen table, where we forged our way through Deanne 
Juhan's seminal book, Job's Body.  A friend and fellow massage therapist had given me the book a year or 
two before, and I found Juhan's writing so good, his scholarship so impeccable, and his insights so profound, 
that I was quickened with a passionate curiosity about how we're made, and how we work, and what that all 
suggests about the kind of creature we are.   
 
I was eager to engage others in considering that question. 
  
The course I teach is not a medical school A&P class. Its aim is not to command a batch of exhaustive detail 
about anatomical structures or physiological processes. The course does satisfy all formal requirements, and 
provides, former students have said, a solid foundation for later licensing exams, but its central questions lie 
deep to that:    What is a human being?   Where is the 'I' located within the tissues of the body?   Are we done 
evolving?  What does our 'gear' suggest about what we might be capable of?   
It is perfectly obvious, looking at the science of it all, that our psycho-emotional states have corresponding 
physiological expressions, that the fleshy stuff of us alters minutely and exactly with every breath and 
movement, every emotional shift.  What are we to make of this?   

 
Most of what goes on in your body—the 
countless processes being transacted all 
the time by your 100 trillion cells (and an 
equal number of microbes)--happens 
entirely beneath your notice.   
Who, exactly, is driving the bus?   
In addition to a fund of new knowledge 
about the stuff and guts of things, and the 
flowing rivers of their own interiors, 
folks who have enlisted in The 
Philosophy of the Flesh also tend to leave 
with a pocketful of lively and largely 
unanswerable questions—unanswerable 
in that final sense, that is, the kind of 
questions that keep on asking themselves, 
keep on leading the thought and heart full 
person into ever-deeper engagement with 
the world. 
 
The class is intended for anyone who is 
presently embodied. 
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Mom’s Kitchen 
Dedicated to healthy eating & living 

Roasted Butternut Squash with Tahini and Feta 
This tasty recipe was recommended by Sara Lupolt.  Serves: 4-6 

SQUASH TOPPING 
1 large (2½ -3 lb.) butternut squash 1 tablespoon tahini 
3 tablespoons unsalted butter (melted)       1 tablespoon extra virgin olive oil 
½ teaspoon salt       1½ teaspoons lemon juice 
½ teaspoon pepper 1 teaspoon honey 
 pinch of salt 
 1 ounce feta cheese, finely crumbled (1/4 cup) 
 ¼ cup shelled pistachios, toasted and chopped fine 
 2 tablespoons chopped fresh mint 

Instructions 
For plain roasted squash omit the topping. This dish can be served warm or at room temperature. For the best texture it’s 
important to remove the fibrous flesh just below the squash’s skin. 

1. FOR THE SQUASH: Adjust oven rack to lowest position and heat oven to 425 degrees. Using sharp vegetable peeler or chef’s 
knife, remove skin and fibrous threads from squash just below skin (peel until squash is completely orange with no white flesh 
remaining, roughly 1/8 inch deep). Halve squash lengthwise and scrape out seeds. Place squash, cut side down, on cutting board 
and slice crosswise 1/2 inch thick. 

2. Toss squash with melted butter, salt, and pepper until evenly coated. Arrange squash on rimmed baking sheet in single layer. 
Roast squash until side touching sheet toward back of oven is well browned, 25 to 30 minutes. Rotate sheet and continue to bake 
until side touching sheet toward back of oven is well browned, 6 to 10 minutes. Remove squash from oven and use metal spatula 
to flip each piece. Continue to roast until squash is very tender and side touching sheet is browned, 10 to 15 minutes longer. 

3. FOR THE TOPPING: While squash roasts, whisk tahini, oil, lemon juice, honey, and salt together in small bowl. 

4. Transfer squash to large serving platter. Drizzle tahini mixture evenly over squash. Sprinkle with feta, pistachios, and mint and 
serve.  
 
See full recipe with photo and notes: https://www.cooksillustrated.com/recipes/7720-roasted-butternut-squash-with-
tahini-and-feta?token=6cf10e9e475e91ca85931cf5a6693e95 

MUM Spiritual Holistic Expo 

Karin, Ron, and Cricket share their healing touch at the MUM Spiritual Holistic Expo in Allentown. 
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   When Lori asked me to update our readers on our 
Far Point kitties it made me wonder how those of 
you who have never visited Far Point imagine the 
kitties live.  Do you picture cats in cages with little 
or no contact with other cats or people?  If so, erase 
that and visualize a civil war era farmhouse with a 
large barn. 

Although we no longer accept cats and kittens (due 
to my vision problems) the remaining eighteen cats 
consider Far Point their forever home. The majority 
consider themselves as indoor only and their idea of 
getting fresh air involves relaxing on the large 
screened in porch. This time of year three or four 
prefer to be outside.  There’s always dry food and 
water available in the barn.  In the house breakfast of 
canned food is served in the dining room (dry food is 
always available).  Then it’s naptime and wide 
windowsills are popular choices.  Toys are available 
too.   

In the evening quite a few join us for a little TV.  (If 
we’re lucky little Cookie is sitting somewhere other 
than directly in front of the TV screen.)  Others join 
us on the couch. Soon it’s early to bed and often our 
king sized bed feels crowded! 

There are several loving kitties that share a pleasant 
room on the third floor with three windows each 
with a different view. Because these cats are FIVC 
positive they live separately from the others even 
though they are not sick.  Time is spent cuddling 
with them every day.   

  If you specifically want to help the cats, canned 
food and litter are always welcome.  Money for vet 
bills is also helpful! 

 
 
 

 
 
 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
If you have a Far Point story that you’d like 
to share with others, please email it to us!

            newstvsc@gmail.com 

Far Point Animal Rescue 
1105 Red Hill Road  

Port Trevorton, PA  17864 
 

Email: farpoint036@gmail.com 
http://www.farpointanimalrescue.org 

Contact Us: 
 
Re: horses: Marlana  (570) 847-5514 
Re: dogs: Yvonne (570) 374-2742 
Re: cats: Nancy (570) 374-8268 

 
Your tax-deductible donations 

make a big difference! 

Update on Far Point’s Cats                          
By Nancy D. Waldeck 

 

Dinah 

This sweet lap cat that plays like a kitten needs a 
home.  Call 570-490-8131.  
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Ortho-Bionomy (16 hrs.) September 30 & October 1 from 9-5.  No prerequisites. Instructor: Cynthia Wood. This class is 
required for the Therapeutic Massage diploma. Tuition: $325. 

Qigong (6 hrs.) October 12, 19, 26 from 6-8pm. No prerequisites. Instructor: Arlyne Hoyt. Tuition: $105 

Chair Massage (32 hrs.) October 14 & 15, 28 & 29 from 9-5. Instructor: Susan Hepler  No prerequisites  Tuition $478. 

Integrated Energy Therapy -October 20-22   Instructor: Diane Shewmaker 

• Basic (IET) (8 hrs.) Friday, 6: -10 pm & Saturday, 8-11:30am, Tuition: $190 
• Intermediate (IET) (8 hrs.) Saturday, 12-7 pm, Prerequisite: IET Basic, Tuition:$245 
• Advanced (IET) (8 hrs.) Sunday, 9-5:30pm. Prerequisites: IET Basic & Intermediate; Tuition: $245 

First Aid/CPR (8 hrs.) November 4 (CPR) 10-2  & November 5 (First Aid) 10-2.  Required for all programs.  Instructor: Natalie 
Shaffer. Tuition $125. 

Tai Chi Beginnings (8 hrs.) Mondays, November 6 & 13, 5:30-8pm and November 20, 5:30-8:30pm. Required for therapeutic 
massage diploma. Instructor: Bonnie Luther.  Tuition $125. 

Reiki III (7 hrs.) Saturday, November 11th from 10-5:30. Instructor: Karin Phillips. Prerequisite: Reiki II. Tuition: $265 includes 
text. 

Anatomy & Physiology B (65 hrs.) Tuesdays from 5:30-8:30pm starting November 14.  Instructor: Ruth Steck .Required for all 
diplomas. Tuition $590 plus textbook and workbook 

Aromatherapy II (6 hrs) Sunday, November 19 from 10-4:30. Prerequisite: Aromatherapy I. This class is required for diplomas 
in therapeutic massage and alternative healing. Tuition: $142. 

Flower Essences (4 hrs.) Saturday, December 2, 9-1. Required for massage therapy and alternative healing diplomas. Instructor: 
Vance Reynolds. Tuition $85. 

Flower Essence Therapy (4 hrs.) Saturday, December 2, 1:30-5:30pm.  Prerequisite: Flower Essences. Instructor: Vance 
Reynolds. Tuition: $90. 

Therapy for Cancer (8 hrs.) Saturday, January 13, 2018, 9-5:30.  No prerequisites. Required for all diploma programs. 
Instructor: Ruth Steck. Tuition: $215. 

Pathology (48 hrs.) Thursdays starting April 5, 6-8pm. Prerequisite: Anatomy & Physiology A or B. Required for all diplomas. 
Instructor: Cynthia Koons. Tuition: $525, includes textbook. 

Herbal Simpling (24 hrs.) Saturdays starting April 14, 10-2. Required for alternative healing diploma. Instructor: Cynthia 
Koons. Tuition: $350. 

  

 

Upcoming Classes & Events 
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An Energy Event you will want to attend!!! 
 

Integrated Energy Therapy® (IET) 
Basic, Intermediate & Advanced Intensive Weekend 

 
with IET Master-Instructor Diane Ruth Shewmaker 

 

Port Trevorton, PA         Fri-Sun, Oct 20-22, 2017 
 
 

Basic Only:   Fri 6:00-10:00pm & Sat 8:00am-11:30am, $190 
 Plus Intermediate:  Sat 12noon-7:00pm, add $245  

Plus Advanced:   Sun 9am-5:30pm, add $245 
 

 

                                                The Valley School of Healing Arts 
570-374-2222              tvschealingarts@aol.com 

                                                          www.ValleySchoolofHealingArts.com 
           
IET is one of the next generation energy therapy systems that gets the “issues out of your tissues” for good, 
in the tradition of Caroline Myss’ book, Energy Anatomy.  IET classes are powerful days of self-healing and 
energy therapy certification training. In each class, you will be attuned to an angelic energy ray that activates 
your 12-strand Spiritual DNA. You will then learn how to heartlink to the energy of your angels and use their 
energy for healing. You will also learn how each primary human emotion is correlated to a specific physical 
region of the body, as well as how to use the IET integration power points to clear them. A fully illustrated 
training guide and certificate are provided with each class. 
 
No prior energy therapy experience is needed. You can be an energy intuitive, and through these IET classes, 
you will be taught how to feel and interpret energy flow, and clear energy patterns in yourself as well as 
others. For more experienced students, IET is the perfect complement to other holistic practices such as other 
energy healing systems, massage, and acupuncture.   
 
Please visit www.heartpathcenter.com/integratedenergy_therapy.htm for more info on IET. 
  

The Basic class includes: 
◃  Attunement to the Basic energy ray that activates the 1st & 2nd DNA pairs 
◃  How to energize & clear cellular memory blocks 
◃  Locating and energizing the energy integration power points using the IET Cellular Memory Map 
◃  Giving in person, absentee and self treatments 
 

The Intermediate class includes: 
◃  Attunement to the Intermediate energy ray that activates the 3rd & 4th DNA pairs 
◃  How to pull energy imprints out of the human energy field 
◃  Learning to clear past life energy imprints 
◃  Methods to identify and interpret the blockages in the human energy field 
 

The Advanced class includes: 
◃  Attunement to the Advanced energy ray which unlocks the 5th DNA pair 
◃  How to do a "Soul Star" clearing to activate your soul's purpose 
◃  Use of an energy wave to clear resistance to living your soul’s purpose 
◃  Build heartbeams to anchor angelic energy into the Earth 
 
 
ABOUT YOUR TEACHER: Diane has been teaching energy healing at Valley School for many years and her classes 
are always very enjoyable and informative. She is an internationally respected spiritual counselor, psychotherapist, 
teacher, healer and author. She teaches many energy healing systems, including Sekhem-Seichim-Reiki, Reiki, 
Karuna Reiki®, Lightarian™ Healing, Integrated Energy Therapy®, Celtic Reiki, White Dove Reiki and Blue Star 
Celestial. She is also an Angel Therapy Practitioner. Diane is the author of "All Love: A Guidebook for Healing with 
Sekhem-Seichim-Reiki and SKHM". She is based in Olympia, Wa. and provides attunements and sessions in person 
and distance. Her website is at www.heartpathcenter.com. Feel free to contact her at 360-412-5433 or 
heartpathcenter@earthlink.net. 
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The Valley School of Healing Arts 
A Pennsylvania Private Licensed School 

 
Diploma Programs: 

Therapeutic Massage (700 hours) 
Reflexology (400 hours) 

Alternative Healing (500 hours) 
Classes may be taken individually as well. 

 
Private healing appointments are also available. 

 
1752 S.  Susquehanna Trail, Port Trevorton, PA  17864 

Phone: (570) 374-2222   Fax:  (570) 374-5153   
Email: tvschealingarts@aol.com  

  
To receive our digital newsletter, email your request to: newstvsc@gmail.com 

 
Visit our website:  www.ValleySchoolofHealingArts.com 


