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By Dan Weltin 
 
On the northern border of 
Port Washington is the town 
of Knellsville. Just past 
Nisleit's Country Inn, one will 
find PortFish, Ltd., a non-
profit organization dedicated 
to helping communities learn 
about local and sustainable 
food supplies. Most notably, 
PortFish helped launch the 
Port Washington Winter 
Farmers’ Market.  
 
This organization doesn't 
just educate about food, 
they produce it. Attached to 
a former feed storage build-
ing at the old Port Feed 
Grain is a greenhouse con-
taining an aquaponics grow-
ing system, the latest tech-
nique in urban agriculture.   

their own food, Amy and Pat 
constructed their first        
aquaponics facility in their 
house in 2009 using fish 
aquariums.   
 
Amidst the recession, Pat 
jokingly says he felt he 
could lose his money just as 
well as Wall Street. So, 
dreaming big, Pat and Amy 
enlarged their aquaponics 
model by building a two-
level addition onto their 
home. By 2012, the opera-
tion grew to the Knellsville 
location or, as they call it, 
Model 3.  
 
At the new facility, one room 
houses 700 yellow perch 
swimming in well water. The 
fish's waste will eventually 
become too hazardous to 

Wellspring Organic Farm Hosts a Foam-Filled Birthday 

Party for Long Time Supporter 

What is PortFish, Ltd? 
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Working collaboratively for a more resilient and sustainable future. 

By Francie Szostak 

On Sunday, June 2, Wellspring Organic Farm & Education Center will host a birthday celebration for 
friend of the organization, Ralph Bronner, of Dr. Bronner’s Magic Soap Company. As a fitting way 
celebrate, the event will feature a soap –foam blaster, showering willing partygoers with Bronner’ 
famous organic and fair-trade soap. 

The Bronner family has been a supporter of Wellspring for many years, but the history behind the 
soap-foam blaster to be featured at the birthday festivities goes back even further. 

Dr. Bronner’s Magic Soaps’ roots can be traced back to Germany where the family has been prac-
ticing the tradition of all-natural soap making since 1858. The company in its’ current form was 
launched in America in 1948 and is now the number-one-selling natural brand of soap in North 
America and a leading activist for environmental causes and       
charities.   
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Aquaponics cultivates both 
fish and plants in a closed-
loop eco-system. Fish pro-
vide nutrients for the plants 
and, in turn, the plants give 
the fish clean water to live 
and grow.   

PortFish founders Amy Otis-
Wilborn and Pat Wilborn first 
learned about aquaponics 
after visiting Growing Power 
in Milwaukee and speaking 
with urban farming legend 
Will Allen. Inspired to grow 

Continued on page 2 

June Events 

 
6/5, 12, 19 & 26th  It’s A Dorm 
Life at Slow Pokes Local Foods 
Congratulations! You are off to 
college. So, how do you keep 
yourself healthy and happy? 
Learn how to live with a food 
allergy or intolerance away from 
home. Also, learn how to make 
the healthiest choices whether it 
is in the cafeteria, dorm room, or 
apartment, so that you can keep 
away colds, fatigue, and have 
more fun… I mean, study harder 
noon -1:30pm or 6-7:30 p.m.  $80  
Call (262) 375-5522 or email 
slowpokesfood@gmail.com 

6/8 Worm Bin Workshop at 
Wellspring 9-11 a.m.  Learn 
about vermiculture and how to 
start a home worm composting 
system. Hands on demonstra-
tions; create your own worm bin 
to take home.  Cost: $40 till 6/6, 
$50 after - Includes portable 
worm bin and worms  - for addi-
tional students from the same 
household - $20/ person (those 
sharing one worm bin). For more 
info and to register: (847) 946-
5565  or www.wellspringinc.org  

6/10 & 11  Youth Mini Garden 
Camp Ages 6-10 at Wellspring   
Morning Session - 9:30 am to 
Noon Afternoon session – 12:30 
to 3 pm Cost: $35 per two-day 
mini camp - one session only; 
$60 for both the morning and 
afternoon session.  For more 
information and to register – 
www.wellspringinc.org or      
(847) 946-5565 

6/10 Beginners Guide to Per-
maculture with Bryce Ruddock at 
the Niederkorn Library Commun-
nity Room 6-8 p.m. 

6/13  Seasonal Cooking 
Class—Rhubarb! at Wellspring 
6-8pm  Learn to prepare rhubarb 
during its’ peak season! A local 
chef will lead demos, tastings and 
tips of a menu showcasing rhu-
barb. Wine pairings and recipes 
handouts to take home. Cost: $25 
before 4/30, $30 after.  
www.wellspringinc.org or (847) 
946-5565. 

6/15 Treasures of Oz 9-3 See ad 
on page 2       
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 The foam-blaster originated in the 1980’s when the Bronner Family developed an industry 
standardfire-fighting foam concentrate used by fire departments around the country. A modi-
fied version was also created for making artificial snow on Hollywood movie sets. Today, the 
foam-blaster is used at festivals and celebrations to promote fun along with Dr. Bron-
ner’s mission and products. 

 From 2 p.m. to 6 p.m., on June 2, birthday party guest will get their chance to experience the 
foam-blaster. The event is open to the public and will also feature free cake, food, live music 
and games for all ages to enjoy.  Wellspring is located across the river from Newburg, WI and 
birthday festivities will be following the Newburg Fireman’s Picnic Parade held at 12 p.m. the 
same day. 

 For more information on the event and Wellspring, please call 262-675-6755 or 
visitwww.wellspringinc.org 

Birthday Party at Wellspring 
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6/15 Run Wild at the Preserve  Mequon 
Nature Preserve The competitive 10K 
and 5K trail races begin at 7:30 a.m. and 
the family-friendly 5K trail run and 3K 
walk with scavenger hunt will begin at 
9:30 a.m. All proceeds benefit environ-
mental education programs for k-12 stu-
dents. 262-242-8055 or 
www.mequonnaturepreserve.org       

6/16 Father’s Day Fly Fishing for Be-
ginners at Riveredge  12:30-3:30     
This is an opportunity for fathers and 
their children to learn something new 
together on this special day. It also 
makes a great gift for a dad. We will 
supply all the equipment. Class size is 
limited to 12. Call to register. (Repeat of 
May 19th class) Cost: $30, Member: $25   
www.riveredge.us 

5/18 Container Gardening Workshop 
at Wellspring 9-11am  Who says you 
need a large yard to grow your own food! 
Learn principles for growing a successful 
container garden. Bring your own con-
tainer, go home with an edible garden! 
 Cost: $35 till 5/14, $45 after - includes 
soil and seedlings  - For additional stu-
dents from the same household (sharing 
one container)- $20 per additional per-
son.  www.wellspringinc.org or (847) 946-
5565.  

6/22  Food Preservation Class—
Strawberries & Rhubarb—at Well-
spring  9-noon Learn food preservation 
techniques such as canning, freezing, 
and dehydrating in this hands on class. 
Bring home a jar of canned garden good-
ies - Think strawberry rhubarb jam! 
 Cost: $30 till 6/20, $35 after. For more 
info and to register: (847) 946-5565  
or www.wellspringinc.org  

6/22 Anxiety and Food at Slow Pokes 
Local Foods noon -1:30pm or 6-7:30 
p.m.  Learn what foods will help you 
tackle anxiety and depression, and what 
foods can aggravate these issues. Also, 
learn natural treatments and remedies.  
$25  Call (262) 375-5522 or email slow-
pokesfood@gmail.com 

6/23 & 24 21st Annual  Riveredge 
River Valley Bike Ride, 7AM-4PM With 
routes ranging from 8-100 miles, there is 
a beautiful ride through scenic Washing-
ton and Ozaukee counties just for you. 
Call Riveredge at 262-375-2715 or visit 
www.riveredge.us for details.  

Get your event listed here!  Contact the 
editor, Mary Boyle, at (262) 573-6678 or 
transitionozaukee@gmail.com. 

 

June Events Continued 
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them (but not to plants), so the water is pumped out of the three fish tanks to the 
greenhouse where vegetables sit on floating beds instead of soil. The plants' roots 
reach down into the nutrient-rich water. This same water — now clean for the fish — is 
pumped back to the original tanks.   
 
PortFish starts all the plants from seeds. Once the roots are strong enough, they are 
transported to an "apartment" on the floating bed. It takes about a month to go from 
seed to full-grown, ready-to-eat produce. The completely closed-loop system doesn't 
use any chemicals or create any waste; it's a truly sustainable operation.   
 
PortFish grows tomatoes, watercress, bok choy and plenty of leafy greens such as ro-
maine and red leaf lettuce. Consumers can find the produce at the Port Washington 
Farmers Market, Sanfilippos Sentry, SlowPokes and other shops around Ozaukee.   
 
The final indoor Winter/Spring Farmers’ Market will be on Saturday, May 25th from 9-
1 at the First Congregational Church at 131 N. Webster St. in Port Washington.   

(Continued from page 1) 

www.cedarburgtoyco.com 

Are you a Writer? 

Transition Ozaukee 
is looking for        
articles about    

sustainability and 
all things local!  

Submit articles to 
the Editor at:      

transitionozaukee 
@gmail.com  

See us in our tent in 

front of the store at the 
Cedarburg Strawberry 

Festival                       

June 22nd & 23rd 

 

6th Annual Sustainability Fair  - The Economics of Happiness 

Transition Ozaukee and PortFish, Ltd. Would like to thank all of the businesses and 

people who helped make the 6th Annual Sustainability Fair a success.   

The First Congregational Church, as always, is to thank for hosting us for the third year 
in a row, and the Sustainability Committee for organizing the electronics recycling.  
Nichole Kloss, of Java Dock Café, 
served up delicious quiche and cof-
fee; Howard Lewis, of Embedded 
Reporter, entertained us all with his 
―low-brow music for smart people;‖  
Gertjan van den Broek, of Renew 
Port Holdings, who sponsored the 
screening of The Economics of 
Happiness and Natasha Loos of 
Cedarburg Toy Co. whose support, 
in general, was enormous. 

A special thank you to our 4 partici-
pating farms: Blue Wolf Farm,    
Lahana Farm, Heron’s View Farm 
and Willoway Farm; as well as to 
the local businesses who partici-
pated:  Wellness Found, Diaper 
Parties, Green Haven Designs and 
Renew Port Holdings.  Thank you, 
too, to all of the businesses and 
people who donated to the Silent 
Auction, which generated  $218.50 
for PortFish, Ltd./Transition Oz!   

Last but not least, another round of 
applause for Molly and Eamon 
Boyle and Annika Bostrack for their 
wonderful performance of The 
Lorax. 

We hope to see you all at the 7th 
Annual Sustainability Fair next year! 
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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 
 

2013 Summer Farmers’ Market Season 
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It's almost time to get out your reusable bags, pump up your bike tires and grab 
your brimmed hat. With summer just around the corner, local farmers markets 
are getting ready to showcase seasonal summer produce like berries, aspara-
gus, chard and tomatoes. You can also find organic meats, locally-made 
cheeses, fine arts and crafts and of course fresh air all in the same spot! It's a 
win-win. We eat healthier — and help our local farmers, economy and environ-
ment. 
 
Check out the 2013 Summer Farmers’ Market list for Ozaukee County below 
and visit a local Market near you!  
 
Grafton 
Thursdays: July 11

th
 – October 24

th
 

(10pm-6pm) 
Location: Twin City Plaza parking lot 
 
Port Washington 
Saturdays: June 1, 2013 - Oct. 26, 
2013 (9:00 am - 1:00 pm) 
Location: Main Street, between Frank-
lin Street and Wisconsin Street 
 
City of Cedarburg 
Fridays: June 7

th
 – October 25

th
 (9am-

2pm)  
Location:  Corner of Washington and Mill, across from Tri City National Bank 
 
Town of Cedarburg (Five Corners Farmers’ Market) 
Saturdays: June 15

th
 – October 12

th
 (9am – 2pm) 

Location: 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)Location: 
South parking lot of the Village Park on the Milwaukee River – right across from 
Thiensville Village Hall. 
Saukville 
Sundays: June 16

th
 - October 27

th 
(9am-1pm) 

Location: Veteran’s Memorial Park 

www.portfish.org 

www.wellspringinc.org 

Egg & Fresh-cut 
Flower Shares 

Available 
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