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Local Food. It’s all the rage. We’ve been on a roll for quite a few years now. Locavore  
became an official word added to the Oxford American Dictionary in 2007. It’s not unusual 
to see “local” on labels, menus, marquees, magazines, films, books, blogs, and in every 
imaginable food venue from institutional to household. Local. Sustainable. Artisan. Hand-
made. Eco-conscious. Green. I get downright giddy when I see these words used in the 
marketplace. We’re coming along nicely, making inroads into mainstream culture, illumi-
nating a path for the uninitiated eaters of the global food economy. 
 
But for the moment, I’d like to share my own personal reality check in the local food econ-
omy. What is behind that curtain, Toto? 
 
We are all consumers. We eat. Some 
of us are also involved in additional 
aspects of the food system: perhaps in 
production or processing or distribution 
or preparation or service or commerce 
or waste management. It’s a large, 
mostly opaque, system that we trust 
will function without too many hitches. 
It’s a system that has been industrial-
ized over the last 50-60 years in order 
to function more efficiently, effectively, 
seemingly affordably, while inching away from that local food system that we swoon over 
today.  As a consumer, I’m banking on the notion that an economically vibrant, socially 
responsible, environmentally sustainable local food system is not only possible, it’s the 
real deal. Fully attainable if we can just put our minds to it. 
 
I have two scenarios to share that give me pause. Two instances of Toto pulling back the 
curtain, illustrating the complexities of local food. 
 
My first knock-in-the-head-moment came when I happened to hear one of my favorite  
local farmers sigh in utter exhaustion near the end of a growing season. He mentioned 
(but not in a whiny way) that he was utterly spent. The weather. The soil. The weeds. The 
work. The insects. The lack of sleep and vacation and time to think of anything else but 
farming was taxing him to the core. He was frightfully skinny from the work and stress. 
One of his devoted CSA members exclaimed, “oh no, you can’t stop. We love your veg-
gies. You feed our family. We now know what real food tastes like and we can’t go back. 
You must keep going. Please keep farming. Please keep feeding us.” I didn’t utter a word, 
but I had to admit that those same thoughts had crossed my mind. Easy for me to be a 
cheerleader for the local food economy. All I do is eat it. 
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February Events 

2/1  Body Mind Spirit Expo at 
Ozaukee Co. Fair Park Pavilion 
10am-4pm  VibrantLife-
HealthExpo.com 

 2/1  Candlelight Ski/Hike at     
Harrington Beach State Park       
6-9 p.m.  All of the food, coffee, 
hot chocolate and apple cider is 
free. Donations are appreciated. 
A State Park Sticker will be re-
quired for all vehicles entering the 
park.  Call (262) 285-3015  

2/1  Vegetable Gardening for 
Beginners at Riveredge 1-3 
p.m. Want to grow veggies this 
spring but not sure where to 
start?  Join Riveredge gardener 
Keith Hiestand to learn the basics 
of organic food gardening. Fee: 
$10 for Riveredge Members; $15 
for Non-Members Go to 
www.riveredge.us or call  (262) 
375-2715 to preregister  

2/3 Aquaponics & Indoor Gar-
dening with Pat Wilborn at the 
W J Niederkorn Library in Port  
6pm  See ad on page 4 

2/5 & 19  The Ravelry at Java 
Dock Café  4-6 p.m.  Bring your 
knitting project and enjoy a warm 
drink and the company of others!  
Knitting instruction available for a 
small fee.  Contact Nichole at 
(262) 284-1600  for more info. 

2/5 Diets & Doctors at Slow 
Pokes Local Foods 6-7:15  p.m.  
$25 We will introduce you to 
Paleo, Body Ecology, GAPS, 
Grain Brain, Wheat Belly, Weston 
A. Price Foundation, and other 
authors we love.  Learn how to 
navigate the confusing world of 
health and nutrition approaches. 
Call (262) 375-5522 or email 
slowpokesfood@gmail.com 

2/8 Spring Gardening Seminar 
with Ozaukee Master Garden-
ers at the Cedarburg Cultural Ctr. 
8:30-11:45  $20 includes buffet 
breakfast.  Register by 1/31  
ozaukeemastergardeners.org 

2/8 Valentine’s Day Desserts at 
Slow Pokes Local Foods 11-
1pm  $35 Enjoy the sweeter 
things in life this Valentine’s Day 

Continued on page 2 

Continued on Page 2 

By Martha Davis Kipcak  Reprinted from edibleMILWAUKEE  Winter 2013-2014  ediblemilwaukee.com 

http://www.vibrantlifehealthexpo.com
http://www.vibrantlifehealthexpo.com
http://www.riveredge.us
http://www.ozaukeemastergardeners.org
http://www.ediblemilwaukee.com


 
Another awakening came over a period of years while I watched in fascination as my friends at 
Sweet Water Organics gave everything they had to make a wild dream come true: turning a 
discarded factory into an urban fish farm. It was mind-bending. Sweet Water Organics drew 
local, national and international attention for their innovative model of growing food in the city. 
A couple of roofers dared to take the principles of Growing Power’s aquaponic system to an-
other level, producing healthy food for an urban community, creating jobs, engaging youth, 
harnessing innovation, repurposing buildings and resources and people. An incredible high 
renaissance beckoned, with local food as a driver. Thousands came to see the place. Many 
more heard and read about it. Those that toiled to build and maintain the dream carried the 
weight on their weary backs. The rest of us were spectators as we cheered the gladiators on 
to take risks with their limited resources. And when Sweet Water Organics closed their doors 
and dismantled their Willy Wonka structures, we shook our heads in disappointment. Maybe 
some even said “I told you so.” I cried a little. It seemed like so much hope and promise was 
circling the drain.  
 
What is behind that curtain? Honestly, who is bearing the cost of creating the local food econ-
omy we hold so dear? Our society is pretty darn tolerant of R&D in other industries, but do we 
have the patience and the wherewithal to research and develop new ways of doing business in 
the local food economy which honor our environment and our humanity, and create equitable 
wealth? 

 
I have tremendous respect for risk-takers. They’ve 
got moxie out the wazoo. Without risk, we don’t 
have a prayer of transforming our industrial food 
system into one that is local, just, equitable and 
sustainable. It’s just not gonna happen. It’s too 
hard. Too costly. Too much work. Too compli-
cated. Not enough capital. Too many regulations. 
Not enough infrastructure. Not enough political will 
and, quite frankly, not enough social will to figure 
out it all out. 
 

My CSA farmer friend is not going to quit. He is a darn good farmer, willing to take risks and 
work for what he believes in. Underneath all that, he is a man of impeccable integrity and cour-
age. Producing food is hard work. We know that, but we sure are quick to forget it and pass 
that responsibility off for someone else to tend to. 
 
Despite the fact that their doors have closed and all the equipment has been sold off or given 
away, Sweet Water Organics is a far cry from failure. Sweet Water Foundation, the nonprofit 
side of the house, remains alive, providing cutting-edge learning in community development 
and systems transformation through principles of urban agriculture. The Sweet Water Commu-
nity of thinkers and doers remains vibrant, sustaining a network of innovators across the globe. 
New possibilities will be realized because of the vision a small group of risk-takers in Milwau-
kee, WI dared to imagine. Many will stand on their broad shoulders and gain the footing they 
need to produce food security for urban environments. That sounds like success to me. Albert 
Einstein said, “Strive not to be a success, but rather to be of value.” 
 
I’d like to believe that a vibrant, just, equitable and sustainable food system is here to stay. We 
have tasted it and we’re hungry for more. However, we need to be honest about what it will 
take to create the local food economy we dream is possible. We have a lack of resources in 
financial and physical capital. We lack patience in waiting for innovation to gain traction as new 
solutions address old problems. We lack understanding of the true cost of food. We are com-
plicit in the mountain of obstacles local food entrepreneurs must face in regulations, codes and 
social constructs. 

 
I don’t have this figured out. If we get points for trying, then count me in. It will take all of us, 
and I mean all of us, to be the innovators, the dreamers, the risk-takers, the mountaineers to 
nourish our communities with healthy, affordable, sustainable food that honors all people every 
step of the way. Onward together. 
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without the bellyache.  We will look at 
desserts you and your sweetie will love 
without all that sugar.  We will also show 
you how to incorporate different aphrodi-
siac foods into your favorite dishes… OH 
LA LA!!!  Call (262) 375-5522 or email 
slowpokesfood@gmail.com 
 
2/8  Winter Frolic at Mequon Nature 
Preserve  10-4 See ad pg. 3                     
mequonnaturepreserve.org 

2/9  Sugar Dragon Snowshoe 5K at 
Riveredge 12-4 p.m. Wish for snow and 
break out the snowshoes for our first 
Snowshoe 5K!  In cooperation with the 
Feith Family YMCA and the Ozaukee 
L.O.N.G program, we will be hosting this 
family friendly event.   A short kids loop 
will be an option for the littlest snow-
shoe’ers.  As a kick off to our maple sug-
arin’ season, finish the afternoon with a 
pancake and Riveredge maple syrup. 
Registration will be online through the 
Feith Family YMCA.   Go to 
www.riveredge.us or call  (262) 375-
2715 for more information. 

2/13 Sustainable Chocolate Cooking 
Class at Wellspring 6-8:30pm Join 
Steve Wallace, founder of Milwaukee’s 
own Omanhene Cocoa Bean Company, 
and Chef Karen Gill for an evening of 
tasting and learning about sustainable 
chocolate! Wine will be served with tast-
ings. Students will go home with recipes 
for the evening’s dishes and knowledge 
of the world of chocolate. Cost: $30 until 
2/10, $35 after.  More info and to regis-
ter: www.wellspringinc.org or (847) 946-
5565  

2/15  Green Up Your Winter Blues with 
the Port Washington Garden Club  9-3 at 
the Ozaukee Courthouse  See ad pg. 3 

2/22  Youth Education Event with 
Waste Mngmt. & Mequon Nature Pre-
serve  10a.m.-1 p.m.  For ages 10-18, 
held at Waste Management's environ-
mental land restoration site, Hidden 
Springs, located in Menomonee Falls. To 
RSVP, call 262.242.8055 x101 or email                               
center@mequonnaturepreserve.org.  

2/22  Winter Farmers’ Market 9-1 at the 
First Congregational Church.  *See page 
4 for more information. 

2/22  Tapping the Sugarbush at River-
edge 1-2:30 p.m. Help us prepare for the 
sugarin’ season by tapping the maple 
trees in Riveredge’s sugarbush. Fee: $5 
per person for Non-Members; Trail Pass 
and All Access Members: FreeGo to 
www.riveredge.us or call  (262) 375-
2715 to preregister  
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Fermentation Frenzy!  By Nichole Kloss of Java Dock Café 
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“For me, fermentation is a health regimen, a gourmet art, a multicultural adventure, a 
form of activism, and a spiritual path, all rolled into one.”  So says, Sandor Katz as he 
opens his book, Wild Fermentation.   Sandor is my hero and his book is my bible.  I 
identify with his quote and am admittedly a fermentation geek.  A piece of my heart  
belongs to this sacred act; the entire process brings me great joy AND health. 

I found fermentation (or did it find me?) because my body needed it.  Digestive strife 
lead me to my passion.  This processing style is one of the big players in alleviating my 
need for pharmaceutical drugs.  I can’t impart how magical these veggies are for the 
ecosystem of our guts…..I hope you’ll give them a taste and see for yourself.  I would 
recommend transitioning fermented food into your diet.  Like anything else, the more 
we’re able to approach new things from a balanced perspective, the more productive 
it’s likely to be. 

My efforts and experimenta-
tions with fermentation is in 
the vegetable arena, though 
you can ferment just about 
anything and everything!  
Fermented foods are team-
ing with probiotics (aka 
beneficial bacteria—literally 
the opposite of antibiotics).  
These bacteria are helpful 
for a number of reasons.  
Here’s a quick synopsis: 
they are positive for our 
intestinal habitat, they will 
bog out the bad guys if 

need be, they help us digest foods, and they provide the ability to uptake nutrients more 
adeptly.  These concepts of      digestibility are strongly connected.  Health is about the 
big picture, but it’s the details that create the entire painting. 

I like the wild fermentation method of utilizing the bacteria already present on the veggie 
matter.  It’s as if nature intended for us to ferment, as the majority of vegetables create, 
maintain and grow these beneficial bacteria.  We act as facilitators for this growth and 
the reward is immeasurable.  So, that’s what I’ve been working on, with the help of 
friends. 

Java Dock Café Ferments released its second batch of fermented vegetables a couple 

of weeks ago (the first being the wildly popular Kimchi).  It’s sauerkraut made with   

cabbage grown by Rare Earth Farm in Belgium.  It’s a tasty little number available in 

pint or quart size.  We are incredibly excited and grateful to share this nourishing food 

with you, and hope to see you in the Café soon! 

Join us at the 40th Annual 

Winter Fest 

February 15-16 

Bring a paper snowflake into 

the store & be entered to win a 
$25 gift certificate 

www.cedarburgtoyco.com 

www.cedarburgfestivals.org 

Ozaukee Living Local  

is printed by 

Small coffees $1 

Small Hot Chocolates $2 

Nichole Kloss of Java Dock Café with their new Sauerkraut 

Saturday, Feb. 15th 

9 a.m.-3 p.m. 

at the 

Ozaukee Co. Courthouse 

6 Experienced Gardeners 

7 Great Workshops 

 

PortGardenClub.org 

http://www.cedarburgtoyco.com
http://www.festivalsofcedarburg.com


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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2014 Winter Farmers’ Market  

 

January 25               
February 22            

March 29                    
April 26                      
May 31 

 

Saturdays, 9am-1pm 
at the  

First Congregational Church 
131 N. Webster St. 
Port Washington 

 

Fresh Produce, Meat, Sweet 
Treats, Specialty Products 

and Local Music 
 

Sponsored By: 
PortFish, Ltd. 

& 
First Congregational Church 

BODY, MIND, SPIRIT EXPO 

OZAUKEE CO. FAIR 

PARK PAVILLION 

CEDARBURG 

10-4 

SATURDAY, FEB 1, 2014 

VibrantLifeHealthExpo.com 

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

