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By Mary Boyle 

“To everything, there is a 

season.”  It was exactly two 
years ago when I sat down 
at my computer and created 
the very first issue of Port 
Washington Living Local.  
Pat and Amy Wilborn, foun-
ders of PortFish, Ltd., a 
non-profit organization dedi-
cated to raising awareness 
about the issues affecting 
our current and future food 
supply and promoting sus-
tainable and healthy alterna-
tives for food supply and 
production, were looking for 
a way to connect local peo-
ple with local food, and they 
thought a newsletter might 
be the way to go about it. 

Between the popular Winter 
Farmers Market, which the 

serve as an umbrella or-
ganization to promote the 
many efforts going on in our 
community to revitalize local 
food and our local econ-
omy—a hub that would 
serve to streamline informa-
tion to the community. 

While, in theory, this 
seemed like a wonderful 
idea, in practice, it didn’t 
work out so well.  Transition 
Ozaukee never gained 
enough momentum to 
launch itself separately from 
PortFish, Ltd., and the small 
group of people trying to 
support both organizations 
were getting spread thin.  
When you’re getting spread 
thin, what you need to do is 
to narrow your focus, so we 
have  chosen to reinvest our 
time and 

Extending the Growing Season in WI 

A Time for Change 

Ozaukee  

Living Local  
Celebrating our Local Food, Economy and Community since 2011  

By Amy Whitlow 

In agriculture, Extended Growing Season refers to anything that allows a crop to be culti-
vated beyond its normal outdoor growing season. Season extension techniques are most ef-
fective when combined with crop varieties selected for the extended growing conditions. 

Through the understanding of basic low-tech growing techniques, you can grow cold-loving 
plants like kale, Swiss chard, spinach and arugula from September to December, and February 
to June. YES, even in Wisconsin! 

Using unheated, unlit methods, depending on the crop, up to several weeks of productivity can 
be added, where a shortened period of sunlight and cold weather would normally end the 
growing season.  Here are some common methods to extend your growing season: 

 
                                          Page 1 

Wilborns also started, and 
the newsletter, it didn’t take 
long to attract a group of 
people who were passionate 
about all things local—going 
beyond food, and beyond 
the boundaries of Port 
Washington.  This is how 

Transition Ozaukee was 
born and, in February of 
2012, the newsletter became 
Ozaukee Living Local.   

The idea was that Transition 
Ozaukee, much like other 
Transition organizations 
around the world, would 

Continued on page 3 

September Events 

9/7  Tomatoes—Food Preserva-
tion Class at Wellspring   9 a.m. 
til noon  Learn food preservation 
techniques such as canning, 
freezing, and dehydrating in this 
hands on class. Bring home a jar 
of canned garden goodies featur-
ing tomatoes  Cost: $35 till 9/5, 

$40 after.   For more info and to 

register: (847) 946-5565 or  
www.wellspringinc.org  

9/10  Preschoolers & Parents 
Farm Day at Wellspring   9:30-
10:45 a.m. Preschoolers and their 
parents plant seeds, play nature 
based games, enjoy a garden 
snack, meet the chickens and 
learn where our food comes from! 
Ages 2–5 welcome.  Cost: $5 per 
child. For more info and to regis-
ter: (847) 946-5565 or  
www.wellspringinc.org  

9/11 10 Ways to More Energy at 
Slow Pokes Local Foods noon-
1:30 or 6-7:30  $25  Do you crash 
at 2:30 and need coffee to stay 
awake and alert through the 
day?  Do you wish you had more 
energy and better concentration 
to get to everything you need and 
love to do?  We will show you 10 
ways to increase energy and 
improve mental clarity and focus. 
Call (262) 375-5522 or email 
slowpokesfood@gmail.com 

9/12  Peppers—Seasonal    
Produce Cooking Class at 
Wellspring   6-8 p.m.  Learn 
healthy recipes the feature both 
hot and sweet peppers during 
peak season! Demos, tastings 
and tips. Wine served and reci-
pes to take home.  Cost: $25 till 
9/10, $30 after. For more info and 
to register: (847) 946-5565 or  
www.wellspringinc.org  

9/15  Foraging for Wild Mush-
rooms at Wellspring   1-4 p.m. 
Experts from the Wisconsin My-
cological Society teach partici-
pants how to identify edible 
mushrooms and lead a hunt for 
seasonal fungi. Bring home what 
you collect!    Cost: $25 till 9/12, 
$30 after.  For more info and to 
register: (847) 946-5565 or  
www.wellspringinc.org  
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energy into PortFish, Ltd., and put Transition Ozaukee aside.  Perhaps, in the future , 
it will be called into service, again. 

What does this mean for Ozaukee Living Local?  Not much, actually.  Transition 
Ozaukee was completely supported by PortFish, Ltd.— we are simply taking out the 
middle man.  With this issue, you will notice some small changes in design and con-
tact information; other than that, OLL will continue to be published monthly and avail-
able (in small numbers) in print around Ozaukee County, delivered digitally to your 
email inbox or available on 
the PortFish, Ltd. Website:  
www.portfish.org.  We will 
continue to connect you to 
local food, events and busi-
nesses, and we look forward to  
a brighter, more resilient and 
sustainable future in Ozau-
kee County. 

If you have any questions or 
concerns, or are interested in 
contributing to or advertising in 
in Ozaukee Living Local, 
please contact the editor, 
Mary Boyle, at:                 
portfishltd@gmail.com or call at 
(262) 573-6678. 
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9/18 Digestion 101 at Slow Pokes Lo-
cal Foods noon-1:30 or 6-7:30  $25  
How often are you pooping?  Do you feel 
bloated after eating?  Gassy?  Do you 
suffer from heartburn?  We are getting 
down and dirty with all things poop and 
digestion, because we know it’s impossi-
ble to feel yourself when your digestive 
system is unhappy.   Call (262) 375-5522 
or email slowpokesfood@gmail.com 

9/23 Bulb Workshop at Mequon Nature 
Center 5-6 p.m.  Join Emily Gehrke of 
Frenz Garden Center for a workshop on 
planting bulbs in the fall for spring flowers 
such as tulips, daffodils and crocuses. 
She will also discuss forcing bulbs for 
winter. Bulbs are some of the first bloom-
ers so become an early food source for 
birds and butterflies in the spring.  Please 
register online at center@ mequon-
naturepreserve.org. For more informa-
tion, call Kristin Gies, executive director, 
at 262-242-8055, ext. 106.   

9/25 5 Steps to Weight Loss at Slow 
Pokes Local Foods noon-1:30 or 6-7:30  
$25  Learn how to lose the weight once 
and for all.  We will look at how what time 
you eat during the day, eating season-
ally, and certain herbs and adaptogens 
all play a role in reaching and maintaining 
your ideal weight.  We will also make a 
meal plan that is delicious and easy to 
follow.   Call (262) 375-5522 or email 
slowpokesfood@gmail.com 

9/28  Gluten-Free Cooking Workshop 
at Wellspring   9-1  Learn about cooking 
and living gluten-free! Organic Cooking 
Coach and Gluten-Free Guru, KC 
Thorson, leads lectures, Q&A, cooking 
demos, tastings and shares cutting edge 
tips. Great for beginners as well as those 
looking to learn more! Includes lunch. 
Cost: $45 till 9/26, $50 after.  For more 
info and to register: (847) 946-5565 or  
www.wellspringinc.org  

9/28  Foraging for Fall Wild Edibles at 
Wellspring   2-6 p.m.  Collect, harvest, 
and taste wild edibles currently in sea-
son. Learn about foraging safety, ethics, 
and plant families. After the foray, enjoy 
appetizers featuring plants found on the 
walk. Bring home what you collect as well 
as recipe handouts.  Cost: $30 till 9/26, 
$35 after.   For more info and to regis-
ter: (847) 946-5565 or  
www.wellspringinc.org  

9/29  Fall Migration Bird Walk at the 
Cedarburg Bog  6:30-8:30 a.m.  See 
www.bogfriends.org for more information. 

Get your event listed here!  Contact Mary 
Boyle at portfishltd@gmail.com. 

September Events  

What: Volunteer work day on Bruce Krier’s wetland restoration—a multi-wetland 
restoration near Sucker Brook and the Lake  

Please RSVP to Clay Frazer at cfrazer@eco-resource.net or 608-316-5071 

When: Saturday, September 7th, 2013 8AM until 3PM (or as long as you can stay) 

Lunch will be provided! 

Where: Meet at the “old schoolhouse” on the north side of Jay Road, 1/8 mile east 
of Interstate 43. Address is: 598 Jay Rd. GPS coordinates: 43.528772,-87.815209 

Details of work:  We will be planting approximately 2000 native plants (plugs) in 
prepared “wetmeadow” areas of Bruce’s wetland restoration. The planting zones will 
be wet and muddy, with areas of standing water. We will be using shovels to build 
small  tussock sedge mounds and we will be installing the plugs on these mounds. 
If time permits we will also be hand-pulling young narrow-leaf cattail shoots from 
planting zones. 

What to bring: Hip boots/chest waders, hat, bug spray, work gloves, hand trowel, 
plastic sled (to haul plants and tools), shovel, drinking water 

 

For more information, visit www.mkeriverkeeper.org 

 

 

Volunteers Needed for Bruce Krier’s Wetland Restoration 

Lettuce in PortFish, Ltd. Model 3 Greenhouse 

mailto:center@mequonnaturepreserve.org
mailto:center@mequonnaturepreserve.org
tel:262-242-8055%2C%20ext.%20106
tel:%28847%29%20946-5565
http://www.wellspringinc.org/
tel:%28847%29%20946-5565
http://www.wellspringinc.org/
http://www.bogfriends.org
http://www.mkeriverkeeper.org
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Row covers: Light fabric placed over plants retains heat and can offer up to several de-
grees of frost protection. 

 

Hoop houses: Plastic sheeting is placed over a frame (usually in an arced shape), to cre-
ate a type of greenhouse. 

 

Cold frames: Transparent-roofed enclosure, built low to the ground, used to protect plants 
from cold weather. Cold frames are found in home gardens and in vegetable farming. They 
are most often used for growing seedlings that are later transplanted into open ground. 

 

Mulches: Any material placed on the soil around plants will help retain heat. 

 

Raised beds: Beds where the soil has been loosened and piled a few inches to over a foot 
above the surrounding ground heat up more quickly in spring, allowing earlier planting. 

 

Although these structures are used primarily for growing vegetables, they may also be used 
for growing ornamentals, including flowering plants.  While using these methods in your 
own home will provide more fresh food for your own family, it is also important to let your 
local growers know that there is a market for their harvest beyond the summer famers mar-
kets.   Increased demand for local food will encourage local growers to extend their season,     
providing more fresh food throughout the year for the entire community, which translates 
into a stronger local economy and a closer, safer and more abundant local food supply. 

(Continued from page 1) 

Toast 45 years of Riveredge at a table with 
local farmers, produce from our  garden, 

and a native american ‘buffalo tro’ -                       
honoring a ceremonial culinary tradition. 

Evening Schedule                                  
4:30 – 5:30 pm  VIP Garden  Party & Tour at Woodland 

harvest                                                                          

5:30 – 7:00 pm  Roaming appetizers, music by Tim 

Southwick, Farm Game Raffles                                    

7:00 pm (approx..)  Farm Dinner                                 

Later on… Live Auction, Roaming Desserts & “A Sand 

County Almanac Set” by Tim Southwick  

Tickets                                                            
VIP Garden Party and Farm Dinner Ticket: $125           

General Farm Dinner Ticket: $75 

RSVP by September 4th!!                                                                    
Call (262) 375 –2715 or visit www.riveredge.us for more information 

Riveredge Celebrates 45 Years 

Visit us in our tent at the 

Cedarburg  

Wine & Harvest Festival  
September 21 & 22 

Get your Silly on and have 

your picture taken in the 
store!   Sat. 3-5 and Sun. 2-4      

*Prize awarded to the silliest 

picture each day! 

www.cedarburgtoyco.com 

Join PortFish, Ltd. for a  

 

 

 

 

Tuesday, Sept. 17 

5:30-7:00 p.m. 

$20/person                       

First Congregational Church              
131 N. Webster St.  Port Washington 

 r.s.v.p. to Amy Whitlow    
(414) 202-7840 or 

info@portfish.org                     

 $20 payable at the door or 

mail a check to:                
PortFish, Ltd.                        

233 E. Pier St.                          
Port Washington, WI 53074 

 Yellow Perch dinner by 

Chef Lisa Elbe, including 

the carrot cake that made 

Port famous! 

 Presentation by Angela 

Restor, Executive Director 

of Wellspring 

 All proceeds from the event 

will go to future PortFish, 

Ltd. Community projects 

http://www.riveredge.us
http://www.cedarburgfestivals.org/wineharvestfestival.html
http://www.cedarburgfestivals.org/wineharvestfestival.html
http://www.cedarburgtoyco.com
http://www.portfish.org


Ozaukee 

Living Local 

Ozaukee Living Local is a 
monthly newsletter published 
by PortFish, Ltd., a 501(c)(3) 

non-profit organization.        
To learn more, please visit: 

www.portfish.org 
 

To receive your edition  of 
Ozaukee Living Local 

digitally, submit articles or 
inquire about advertising, 
please contact the editor, 

Mary Boyle, at:   
 

portfishltd@gmail.com 
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Farewell to a Winter Farmers’ Market Supporter 

By Amy Wilborn 

Mary Nance passed away on August 
21, after several weeks of illness. Many in 
the community know Mary and her family 
business, MMB’s Barbecue, from the Port 
Washington Winter Farmers' Market. Every 
week, Mary, her sister Betty, and her grand 
daughter, Adriana would serve up their fam-
ily barbeque recipe from behind the kitchen 
counter at the First Congregational Church 
community room. It became routine for 
many to stop by the market to pick up barbe-
cue for lunch or dinner. A   barbecue sand-
wich was also the reward offered to    volun-
teer musicians! 
 
 You couldn't have met a nicer person than Mary. She smiled on the good days and 
the not-so-good days. She also loved coming to Port Washington, being a part of 
the Farmers’ Market and getting to know the people here. The community em-
braced her, as she did the community. We hope that her sister, Betty, with family 
and friends, will keep MMB's going - this was Mary's wish. Port Washington and all 
who participate in the Winter Farmers' Market will miss Mary.  

Mary Nance, right, with her sister, Betty 

 
Ozaukee Co. Farmers’ Markets 

 
 
Grafton 
Thursdays: July 11th – October 24th (10am-
6pm) at theTwin City Plaza parking lot 
 
Port Washington 
Saturdays: June 1, 2013 - Oct. 26, 2013 
(9:00 am - 1:00 pm) on Main Street,      
between Franklin St. and Wisconsin St. 
 
City of Cedarburg 
Fridays: June 7th – October 25th (9am-2pm)  
on the corner of Washington and Mill, 
across from Tri City National Bank 
 
Town of Cedarburg (Five Corners Farm-
ers’ Market) 
Saturdays: June 15th – October 12th (9am – 
2pm) in the parking lot of Wayne’s Drive-In 
located at 1331 Covered Bridge Rd. in  
Cedarburg 
 
Thiensville 
Tuesdays: June 11, 2013 – October 29, 
2013 (8:00am – 7:00pm) in the south    
parking lot of the Village Park on the     
Milwaukee River – right across from  
Thiensville Village Hall. 
 
Saukville 
Sundays: June 16th - October 27th (9am-
1pm) at Veteran’s Memorial Park 

http://www.portfish.org
http://www.portfish.org

