
 

 

Continuing Education at 
Loyola University Chicago 
 
Lewis Towers |  
Suite 401 
820 N. Michigan Avenue 
Chicago, IL 60611 
 

Register now 
• Visit LUC.edu/continuum 
• Call 312.915.6501 
 
Join our mailing list: 
Be amongst the first to 
receive our brochure as 
well as e-mail updates and 
special information on new 
events and initiatives. 
 
Alumni and LUMA 
members’ special 
discount  
Loyola alumni and LUMA 
members receive a special 
15 percent discount off 
courses. The discount will 
be taken automatically 
when you create your 
profile and register for 
courses. This discount 
applies only to individual 
non-credit continuum 
courses. 
 
Registration will be 
confirmed via e-mail within 
a few days of receipt. 
Cancellations for full 
refunds must be requested 
before a class begins.  
 

 

Localvore: The Art of Eating Locally  
 

Are you interested in eating locally?  Explore the possibilities and rewards of living on the foods grown in the 
McHenry area.  These pragmatic, hands-on courses span all seasons.   
 

Loyola University Retreat and Ecology Center • Woodstock, Illinois 
Series Tuition: $495 

 

Fall I: Back to School 
Saturday, October 1 • Tuition: $165 
This course explores why we should “eat locally” and the importance of supporting local farms.  Guest 
speaker Anne Dougherty of Learn Great Foods, a Midwest touring company that teaches about the 
natural link that exists between sustainable farming, great cooking, and the environment, will share her 
experiences and passion for locally grown foods. 
 

Spring II: Preparing to Eat Locally and Creating Your Action Plan 
March 2012 • Tuition: $165 
This course explores searching out and utilizing local Community Supported Agriculture (CSA) programs 
that work for you.  Learn about local produce, poultry, dairy, beef, and other delicacies available 
organically, locally, and affordably.  Learn about CSA’s from an owner operator Farmer John of Angelic 
Organics, and take a virtual tour of his operations.  Also enjoy a screening of the documentary “The Real 
Dirt on Farmer John” which features the history of Angelic Organics, and the triumphs and tribulations of 
Farmer John himself on the road to becoming an organic farmer. 
 

Summer III: Bus Tour—Work in Your Backyard 
July 2012 • Tuition: $95 
See firsthand how a sustainable garden works at the LUREC Sustainable Gardens and Farm.  Work 
alongside Loyola students, faculty, and staff at the height of the growing season.  Learn hands on 
methods for sustainable and organic farming practices, harvesting, and preparing fresh organic foods at 
the height of their flavor.  Prepare these locally-organically grown foods over the open flame and learn 
new techniques for open fire grilling. 
 

Fall/Winter IV: Preserving the Harvest 
November 2012 • Tuition: $75 
Which foods store well and which foods store best?  In this course, students learn how to enjoy seasonal 
food abundances and how to preserve them to survive the winter months.  Enjoy a hands on experience 
preparing and preserving late seasonal foods.  Prepare to get your hands dirty in the LUREC Sustainable 
Garden for a session on preparing gardens for winter.   


