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educational highlights

PERSONAL PASSIONS 
AT WORK IN THE REAL WORLD

It goes without saying that Community School students are an 
engaged group. They dedicate themselves to their studies, athletics, 
arts endeavors, service, and so much more. For some Upper School 
students, this engagement also means pursuing personal passions in 
the real world, through jobs working for others or in entrepreneurial 
endeavors. This motivated group spends weekends, summers, and 
after-school hours gaining valuable experience and skills that will 
carry well beyond high school and college.
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PERSONAL PASSIONS 
AT WORK IN THE REAL WORLD
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S enior Oliver Guy knew from a 
young age that he had an interest 
in and talent for photography, a 

passion that bloomed into his company, 
Oliver Guy Photo. “Once I got my first 
DSLR camera, I began to realize the 
powerful potential of photos where I 
live and go to school,” he explained. 
Now, if there is a community event that 
needs covering, from sports to concerts, 
chances are Oliver will be there, camera 
at the ready. He also works extensively 
on Community School Outdoor Program 
trips.

But there is much more to Oliver’s job 
than simply showing up and snapping 
shots. He explained, “Often times, 
I am the only photographer 
on site. I have to be sure to 
capture the photo that I need, 
and this often involves a lot 
of pre-planning. Location 
planning, reserving a spot, and 
obtaining a press pass are just 
some of the hoops I have to 
jump through.” He noted that 
one of the biggest challenges 
he faces, especially on out-
door trips, is “the significant 
added weight of carrying cam-
era gear in addition to clothes 
and group gear.” Oliver commits 
an average of six to seven hours a week 
to his job and up to 18 hours for a big 
project on a deadline.   

J unior Elena Guylay also dedicates 
a great deal of time to her job. “I 
work at St. Francis Pet Clinic in 

Ketchum doing whatever is needed,” 
she said. “I clean cages, mop the clinic, 
answer phones, hold dogs and cats, 
observe surgeries, count pills, get 
weights and temperatures, and run tests 
in the lab. Whatever’s safe for me and 
necessary at the time is my job.” A title 
she says she has “self-assumed” in her 
work for the clinic is that of “comfort 
nurse,” which sees her making sure 
animals have a cozy place to go after 
they’ve had surgery. “I’ve always had 
a strong desire to help animals,” Elena 
noted, which has been reflected in her 
commitment to her work. “I ended up 
logging over 400 hours of volunteering 
by the end of my first summer. I came 
back the next summer to do both 
volunteering and paid work, depending 
on my schedule.”

As a sophomore, Elena was able to 
combine her passion for pets with her 
passion for her studies. “I was given 
the opportunity to do an in-
dependent study on diseases 
that are transferable between 
humans and animals with [Up-
per School science teacher] 
Hannes Thum as my advisor,” 
she said. “This allowed me 
to learn about something I 
was really passionate about 
as well as to spend more 
time at the clinic during the 
school year. I’m really grateful 
Hannes was so ready and 
willing to help me out with 
this independent study.” 

OPPOSITE PAGE: Oliver Guy captures the essence of the tenth grade Coast trip. ABOVE: Oliver at work; 
an image Oliver captured at Redfish Lake; BELOW: Elena Guylay lends a hand at the St. Francis Pet 
Clinic in Ketchum. 
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S enior Walter Lafky, who originally 
joined Community School from 
his home in Oregon as a boarding 

student and is now a day student, 
has a true passion for farming and for 
business. He devotes himself to both 
through work for his company, John Day 
River Ranch Produce, and for projects 
on the Community School campus. For 
the past three years, Walter has taken a 
very deliberate approach to building his 
produce company on his family’s ranch. 
“I have developed my compa-
ny through a lot of experimen-
tation in the fields and hard 
work on a business plan,” 
he said. “The first summer, I 
planted a lot of different crops 
and delivered the produce to 
private clients. At the end of 
that season, I collected data 

with a goal of showing students how 
to responsibly and profitably grow food 
and to put profits back into developing 
a comprehensive agriculture program 
at Community School. Walter is also 
contributing his expertise to the eighth 
grade during their Food Unit; he will 
work with students on topics includ-
ing plant science and the business of 
growing food. Another dream is to build 
a second greenhouse at the Ketchum 
Campus to supply the kitchen. He cred-
its his time as a Cutthroat for helping 
him to pursue his entrepreneurial en-
deavors. “In addition to Scott’s support, 
Ben [Pettit] has been really helpful,” 
he said. “I don’t think I would have my 
ideas and projects taken this seriously 
anywhere else.” 

For senior Isabella Bourret, it’s 
also about food, but, in her case, 
the sweet variety. “Cakes and 

Things by Isabella,” a word-of-mouth 
business, was built on Isabella’s own 
love of baking, a passion she got much 
more serious about after completing 
her eighth grade project on gluten-free 
baking. She said, “I especially 
love to bake for a special 
occasion when I know one of 
my cakes will make someone 
happy. Decorating is my fa-
vorite part.” Isabella has also 
translated her love of sifting, 
kneading, and measuring to 
the classroom. For her Art 
History course, she created a 
cake in the style of Mondrian, 
and she baked a visual rep-
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ABOVE: Senior Walter Lafky tends his crop of 
tomatoes in Oregon last summer; baking things 
can get messy at times for senior Isabella 
Bourret, whose business, “Cakes and Things by 
Isabella,” was built on her passion for baking. 
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on what plants produced the 
most income.” With this data, 
Walter focused his efforts on growing 
tomatoes and peppers, planting 200 
tomatoes and 200 peppers the next 
year. “This increased my revenues 
10-fold,” he noted. “Then, last summer, 
I only planted 950 plants of one variety 
of a tomato hybrid because they are the 
most lucrative, transport well, and can 
be grown according to my strict ‘beyond 
organic’ standards. I also transitioned to 
a solely commercial operation, growing 
for grocery stores and restaurants in one 
market.” The success of his business 
has provided motivation to keep things 
growing: Walter now plans to grow 
enough tomatoes to pay for college.

Walter’s strong interest in environ-
mental science, sustainability, and the 
importance of growing locally, also led 
him to create an independent study 
project during his junior year with Scott 
Runkel as his advisor. He continues to 
work with Scott and his classes at both 
the Kemmerer Family Greenhouse on 
Community School’s Trail Creek Campus 
and at the Community School Garden at 
the Dumke Family Sagewillow Campus, 
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resentation of sin in Paradise 
Lost in flour, sugar, and fon-
dant. For a chemistry project, 
she researched the chemistry 
of bread making. “My teachers 
have really encouraged my 
passion for baking and I am 
grateful for that,” she said. 

J ames Carlin, a ninth grader whose 
family recently relocated back 
to southern California, founded a 

company, “Bigwood Flies,” during his 
time as a Cutthroat. He now sells his 
hand-tied, novel creations to local fly 
fishing shops. To keep up with demand 
in the high season, James is disciplined 
throughout the year, keeping 24 dozen 
flies in stock at any given time. “I spend 

at least 15 minutes on it every day and 
tie at least two flies,” he explained. 
“My favorite thing about tying 
flies is hearing that fisher-
men are crushing it with my 
pattern.” James and his family 
plan to return to the Sun Val-
ley area often and James will 
continue to pursue his love for 
fly tying. “I will be here fishing 
and tying every chance I get,” 
he said. “I’ve created a lot of 
original patterns and am going 
to work on more.”

All the students who shared their 
experiences for this story encouraged 
others to pursue personal passions. 
Elena urged, “Go for it! I’ve learned 
so much about myself and what I’m 

capable of. Things I never thought I 
could do are suddenly becoming the 
things I look forward to the most.” Oliver 
advised other young entrepreneurs, “not 
to work just to work. Work on something 
that you love doing. I don’t consider 
this a job; I consider this a hobby that 
I love doing that ended up making me 
some money to pay off all of the camera 
equipment I bought. If someone can find 
a job doing something that they love, it 
will result in great experiences.” 

ABOVE: One of Isabella’s edible creations; a red 
DB nymph created by James Carlin is sold locally.
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