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You know it’s Spring when 

those first, strong rays of 
sunlight finally flood your winter-
weary home.  At first, you smile 
about the warmth of the sun 
and the return of Spring, but 
then you look around and, sud-
denly, you see dust, dirt and 
grime in startling clarity, unlike 
you’ve ever seen it before.  This 
is when the frenzy of Spring 
Cleaning begins. 
 
This Spring, as you begin to 
tackle your cleaning frenzy, 
take a moment to clean out 
your cleaners, as well.  The 
cleaning products we use in our 
home are one of the many 
sources of toxin exposure we 
encounter on a day-to-day ba-
sis, but it’s one we can easily 
control simply by choosing safer 
options. 
 

until you’re done with the vine-
gar) and you’ll be good to go! 
 
Baking soda and a wet cloth is 
perfect for scrubbing sinks, 
tubs, stovetops, ovens, refrig-
erators and just about any sur-
face that needs scrubbing, 
without scratching.  I have a 
ceramic top range, and baking 
soda has gotten off all manner 
of burnt-on things, without 
scratching it.  I’ve even 
scrubbed goo off of painted 
surfaces without damaging the 
paint.  Follow up with a damp 
rag soaked in diluted vinegar 
and water, and it will dissolve 
any baking soda grains that 
remain, disinfect and leave a 
pleasant, citrus smell 
(assuming you used the peels). 
 
Straight vinegar is a powerful 
disinfectant but, for general 
cleaning, I dilute it in water 
(1part vinegar to 3 parts water) 

Revisiting Earth Day 

Spring Cleaning:  A New Beginning 

Ozaukee  

Living Local  
Working collaboratively for a more resilient and sustainable future. 

By Amy Whitlow 

 

As we approach another Earth Day, it’s important to remem-
ber its true significance. Earth Day was intended to be an op-
portunity to learn about, and focus upon, the importance of 
environmental responsibility in daily life. 

In 1970, things had gotten pretty bad. With leaded gasoline, 
large engines with low fuel efficiency, and industry ruling the roost, there were 
only a few who fought for cleaner air on Capitol Hill, and they were met with little 
response. In larger cities, pea-soup smog was a daily affair. It was considered the 
smell of progress.  Something had to give, and U.S. 
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I’ve been cleaning my home 
with nothing but vinegar, baking 
soda and a good selection of 
rags for years—and I’m a bit of 
a Type-A clean freak, in the 
interest of full disclosure. 

If the smell of vinegar bothers 
you, add some lemon or orange 
peels to the bottle (they’ll last 

Continued on page 2 

April Events 

 

4/3 & 4/17  Transition Ozaukee 

Book Club at the Niederkorn 

Library Community Room 6:30-

8pm  Drop in for some dialog with 

Jenny Janowitz as we discuss 

Community:  The Structure of 

Belonging by Peter Block 

4/6 Soup, Soup, Soup!  at Slow 
Pokes Local Foods noon -
1:30pm or 6-7:30 p.m.  We will 
teach you how to make soups of 
all kinds; vegan, vegetarian, and 
bone broth. All gluten free and all 
from scratch! $25  Call (262) 375-
5522 or email slowpokes-
food@gmail.com 

4/10 My Goodness, My Gut! at 
Slow Pokes Local Foods noon -
1:30pm or 6-7:30 p.m.  What is 
really causing all of your digestive 

problems?   Learn how to man-

age IBS, Crohn’s, Colitis, GERD, 
and other gut issues           
NATURALLY. $25  Call (262) 
375-5522 or email slowpokes-
food@gmail.com 

4/13 Home Gardening Class: 
Preparing Your Garden for 
Spring at Wellspring 9-11 a.m. 
4382 Hickory Rd. West Bend, WI 
53090   
Learn how to create raised beds, 
prepare your soil for spring plant-
ing and choose which plants can 
be started in your garden!  Cost: 
$25 till 4/11, $30 after. For more 
info and to register: (847) 946-
5565 orwww.wellspringinc.org 

4/17 Brown Baggin’ It at Slow 
Pokes Local Foods noon -
1:30pm or 6-7:30 p.m.  We will 
teach you how to pack a healthy, 
satisfying and portable lunch, that 
will keep you productive all day! 
$25  Call (262) 375-5522 or email 
slowpokesfood@gmail.com 

4/20 Seed Savers Workshop 
and Seed Swap at Wellspring  
1-4 p.m.  Learn the importance of 
saving seed and preserving our 
food crop heritage. This hands-on 
workshop will be led by the ex-
perts from Seed Savers Ex-
change. Wet and dry seed saving 
techniques covered. Go home 
with the skills to begin saving 
your own seeds. Feel Free to 

tel:%28847%29%20946-5565
tel:%28847%29%20946-5565
http://www.wellspringinc.org/


Senator Gaylord Nelson saw the need. 

Nelson announced plans for a national environmental "teach-in" to the media and the 
news spread like wildfire.  If a million had participated, it would have been considered 
a success; however, because so many recognized the importance of a cleaner envi-
ronment; because so many knew they needed to do something, on April 22, 1970,  
20 million every-day citizens left their homes to change the world. 

This is the power people have, to come together, share a common goal, and make a 
difference, and there is so much people power going on around us every day. 

Typical ways of celebrating Earth Day include planting trees, picking up roadside 
trash, and conducting various programs for recycling and conservation. 

This Earth Day, let’s celebrate the power of community and volunteerism, as we 
work together to create a greener, more sustainable Ozaukee County.  

Earth Day Revisited 
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Research has continuously proven children’s exposure and interaction with garden-
ing increases their willingness to consume fruits and vegetables.  Locally, Cedar-
burg, Grafton and Port Washington School Districts believe in this idea and have be-
gun incorporating school gardens, farm visits, and monthly fresh, produce tastings in 
cafeterias for students. 

As the summer months arrive, youth interaction with gardening has the opportunity to 
blossom. Ozaukee County is located in a hub of gardening and local food activity, 
and many organizations provide summer gardening programs for youth. 

Ozaukee County Gardening Camp Picks: 

Summer School Gardening Classes – The Port Washington/ Saukville Summer 
School Program offers a gardening class for grades 3- 8. ―GARDENING: DIGGING 
IN THE DIRT FOR FUN AND FOOD, Start with soil and seeds, work with weather 
and weeds, and finish with harvesting and sampling.”  Visit the district website for 
more information and to register. www.pwssd.k12.wi.us 

Gardening Summer Camps at Wellspring Organic Farm and Education Center – 
―Youth learn practical gardening skills while experiencing how plants grow and con-
necting with where our food comes from. Ages 6-11 learn about insects, vegetables, 
flowers, soil and worms while playing games and tasting fresh produce from the gar-
den! Ages 12-17 learn business planning skills through organic gardening. Raise a 
crop and at sell at a local farmers market!― Visit www.wellspringinc.org or call (847) 
946-556 for more details and to register. 

Summer Camps at Riveredge Nature Center – ―Through stories, songs and outdoor 
adventures, we’ll discover the garden, Woodland Harvest permaculture site and 
other Riveredge plant communities and the animals that depend on them.‖ Ages 6-8 
and 7-10. Visit http://www.riveredgenaturecenter.org/ for more details and to register. 

My Summer Vacation Spent Gardening 
Gardening Camps Offer Youth a Chance to Grow All Summer Long 

By Francie Szostak, Wellspring Education Coordinator  

bring any untreated seed to share in a 
seed swap after class. Cost: $30 until 
4/15, $40 after. For more info and to 
register: (847) 946-5565 or  
www.wellspringinc.org 
 
4/20  Earth Day Work And Learn at 
Riveredge Nature Center  9 a.m.—
noon.  Join the Riveredge staff for the 
eleventh annual Earth Day Work and 
Learn in activities that promote the health 
of our community and planet. There are 
opportunities for groups, families and 
individuals of all ages to get involved. 
Call 262-375-2715 for more details and 
to register.   www.riveredge.us 
 
4/21 Dog Easter Egg Hunt Fund-
raiser at Wellspring 2-4 p.m.  Leashed 
dogs and their owners will hunt for dog 
treats and prizes on Wellspring’s 36, 
Milwaukee river front natural habitat. 
Games and organic treats for dogs. Or-
ganic food available for humans too! 
Cost: $15 in advance; $25 day of. 2 dogs 
same family $25 advance & $45 day of. 
For more info and to register: (847) 946-
5565 or  www.wellspringinc.org 
 
4/22 Chemical Hazards in the Home at 
Mequon Nature Preserve  5:30-6:30 
p.m.,  8200 W. County Line Road, Me-
quon, WI 53097  Adult learning program 
sponsored by MNP and presented by 
Matt Pliszka, Environmentally Sensitive 
Solutions, Mequon. Products will be 
available for sale.  

For more information or to register, con-
tact Kay Amland at 262-242-8055 x101 
or kamland@mequonnaturepreserve.org. 
$5 donation welcome.  

4/24 Detox 101 at Slow Pokes Local 
Foods noon -1:30pm or 6-7:30 p.m.  Our 
world is full of chemicals, heavy metals, 
allergens and other toxins that can cause 
your body to become overburdened. Are 
you having food cravings, skin issues, 
hormone disruptions, fatigue, or poor 

memory?  We’ll teach you how to safely 

unload all of that extra junk!  $25  Call 
(262) 375-5522 or email slowpokes-
food@gmail.com 

4/27  Composting 101 at Wellspring 9-
11 a.m.  Learn composting basics includ-
ing what materials can be composted, 
pile maintenance and how to harvest and 
apply finished compost. Different styles 
of piles will be introduced. Decide which 
is best for your home!  Cost: $25 till 4/25, 
$30 after. For more info and to  
register: (847) 946-
5565 orwww.wellspringinc.org 
 
Get your event listed here!  Contact the 
editor, Mary Boyle, at (262) 573-6678 or 
transitionozaukee@gmail.com. 

 

April Events Continued 

http://www.wellspringinc.org
http://www.riveredgenaturecenter.org/
tel:%28847%29%20946-5565
http://www.wellspringinc.org/
http://www.riveredge.us
tel:%28847%29%20946-5565
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http://www.wellspringinc.org/
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Bring in this coupon          
and get a free truffle          
with a $5 purchase! 

and use it for mirrors, counters, table tops and floors. 
 
For toilets, start with baking soda and a toilet brush, then add vinegar, swish with the brush and 
let soak for awhile if you have time.  For faucets, scrub with baking soda, rinse, then dry with a 
clean, dry cloth (vinegar can be bad for metal finishes, so leave it for the sink, only).  For mirrors 
or glass/shiny surfaces, use a damp cloth you soaked in diluted vinegar to wash, then follow with 
a dry cloth to take care of any streaking or spotting. 
 
The sun itself is also a powerful disinfectant—and it’s free to use!  Hanging your bedding and 
rugs out on a line in the sun for awhile is a great way to freshen them up (just be sure to get 
them in before the sun sets and the dew gets them!). 
 
Though you could technically use vinegar and baking soda for your laundry, as well (in fact, 
white vinegar is a natural fabric softener and I do add it as a whitener to my whites), I do pur-
chase Biokleen™ Laundry Detergent at Outpost and I use Earth Friendly™ Stain & Odor Re-
mover (which is also an excellent choice for messes on soft surfaces such as carpeting, mat-
tresses or furniture—especially if you have kids or pets:) for pre-treating laundry stains. 
 
Using these natural products to clean will give you a great peace of mind—especially if you have 
babies or pets crawling around on the floor.  Baking Soda and vinegar are so safe, you can eat 
them!  Besides being healthier, you’ll save a bunch of money that you would have spent on all of 
those other products you just don’t need, and you’ll have space in your cabinets for more impor-
tant things, like a compost bin.  You won’t even have to worry about a small child accidentally 
ingesting bleach or some other toxic cleaning product under your kitchen sink.  What are you 
waiting for?  Get cleaning! 
Mary Boyle is the editor of Ozaukee Living Local, a member of the Transition Ozaukee Steering 
Committee and the proud owner of a plot in Port Washington’s Hales Trail Community Garden.   

Supporting local food is a big deal to Transition 
Ozaukee, and we are fortunate to have several 
good farms in and around Ozaukee County to sup-
port.  While growing your own food is an important 
step in building resilience, buying from a local farm 
is the next best thing.   

Here are some CSA’s (Community Supported Agri-
culture) you may want to check out: 

 

Willoway Farm in Fredonia—www.willowayfarm.net 

Rare Earth Farm in Belgium—www.rareearthfarm.com 

Wellspring in West Bend—www.wellspringinc.org 

Evergreen Lane Farm in Saukville 

Three Sisters Community Farm in Campbellsport—
www.threesisterscommunityfarm.com 

Noel Farms near Fredonia 

Kay’s Farm in Cedarburg—www.kaysfarm.com 

Eilert’s Acres Vegetable Farm in Plymouth—www.eilertsacres.com 

Yum Yum Farms in Port Washington—www.yumyumfarms.com 

High Cross Farm in Campbellsport—www.highcrossfarm.com 

 

Find more local food at the Farm Fresh Atlas or Local Harvest 

Spring is the Season for CSA Shopping! 

(Continued from page 1) 

April Issue Ozaukee Living Local 

Cedarburg  
Toy Co. 

Is Turning 2!! 

Please join us on  

Saturday, April 20th 

10 a.m.—5 p.m. 

To Celebrate! 
www.cedarburgtoyco.com 

Bring in this coupon  

And receive 10% off 

any one item in the 

store on 4/20/13 

*Excludes fundraising 

merchandise 

http://www.transitionozaukee.com
http://www.transitionozaukee.com
http://willowayfarm.net/
http://www.rareearthfarm.com/
http://www.wellspsringinc.org
http://www.farmfreshatlas.org/southeast/farms/evergreenlane.htm
http://threesisterscommunityfarm.com/
http://www.hartfordquality.com/Noel_Farms/index.html
http://kaysfarm.com/
http://www.eilertsacres.com/
http://www.yumyumfarms.com/
http://www.highcrossfarm.com
http://www.farmfreshsewi.org
http://www.localharvest.org/


Ozaukee 
Living Local 

Ozaukee Living Local is a 
monthly newsletter published 
by Transition Ozaukee.  To 
learn more, please visit: 
www.transitionozaukee.com 
 
Transition Ozaukee is 
sponsored by PortFish, Ltd.,  
a 501 (c) (3) non-profit 
organization. 
 
To receive your edition  of 
Ozaukee Living Local digitally, 
submit articles or inquire 
about advertising, please 
contact the editor, Mary Boyle, 
at: 
transitionozaukee@gmail.com 
 

Port Washington Winter Farmers’ Market - Vendor Spotlight 
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Ellie’s Essentials fea-

ture soaps and fun 

gifts that nourish 

your skin and delight 

your senses! Ellie’s 

soaps can be used as 

a facial bar, body 

bar, shampoo bar and 

shaving soap! 

Ellie’s primary focus is to create the finest quality products with simple, all 

natural ingredients proven to be beneficial in skin care. Ellie’s handmade 

soaps are made in small batches to ensure that only the best ingredients 

come into contact with your skin; no preservatives and no detergents. She 

uses only premium selected vegetable and scented oils. And the perfect 

blend of these specific oils results in an amazing, moisturizing bar of soap 

that will leave your skin super clean, yet still soft and silky. 

 

Ellie also makes sugar scrubs and lotions - other yummy treats for 

your body! 

 

Be sure to stop by Ellie’s at the Port Washington Winter Farmers’ Market 

from 9-1 at the First Congregational Church on Webster St. in Port on the 

last Saturday of the month! 

www.portfish.org 

www.wellspringinc.org 

Egg & Fresh-cut 
Flower Shares 

Available 

http://www.transitionozaukee.com
http://www.transitionozaukee.com
http://www.transitionozaukee.com
http://www.transitionozaukee.com
http://www.portfish.org

