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In September of 2011, the very first issue of what was then Port Washington Living Local 
made its appearance.  Pat and Amy Wilborn, of PortFish, Ltd., wanted a marketing piece 
for their fledgling organization, but something that would bring attention to all of the local 
food issues they were working on.  I liked to write, and I was passionately into promoting 
Port and all of what the Wilborns had going on, so I signed on as Editor. 
 
By February of 2012, we realized Port Washington wasn’t a broad enough area to cover, 
and that we wanted the ability to go beyond food issues and tackle the larger issue of 
globalization, but on a local level.  We jumped on the Transition bandwagon and took 
PWLL with us, renaming it Ozaukee Living Local along the way.  This “umbrella” of Transi-
tion, we thought, would cover everything we wanted to address.   
 
Alas, as much as I love Transition ideology, it wasn’t the right fit for Ozaukee.  It defined, 
but also divided, when what we wanted, above all, was to bring people together. 
 
Transition Ozaukee folded in September of last year—the 2 year anniversary of the  
newsletter—but OLL was getting more popular by the day.  We started publishing it under 
PortFish, Ltd., and the subscription grew to over 300.  Not bad for little Ozaukee County. 

 
Then, this past November, an opportunity arose for me, and its 
name was Ozaukee Magazine.  A position as Managing Editor and 
the opportunity to reach around 40,000 people a month?  Yes, 
please! 
 
Though it was a struggle each month to do both OLL and the Maga-
zine, I felt I had to keep OLL going because I didn’t see how I could 
address the kinds of issues that I have addressed on Ozaukee   
Living Local with Ozaukee Magazine.  At OzMag, we don’t touch 

politics with a ten foot pole.  We don’t do news, at all, really.  We tell stories.  We tell the 
stories of the people that live in this place that we love so much.   
 
At first, promoting events and doing stories about the Wisconsin Museum of Quilts and 
Fiber Arts or various local businesses didn’t seem to have a grander purpose.  Don’t get 
me wrong—I’ve lived in Oz all my life, and I love this place with an intense abandon, so I 
loved meeting the people who help to make this place great and sharing their stories, 
but...well...wasn’t it all fluff? 
 
And then it hit me.  If you want to create change; if you want to improve your place in the 
world, you can only do it together—and, to get people together, you need to change the 
dialog.  You need to find what you have in common; what brings you together.  Ozaukee 
County is what we all have in common.  It’s what brings us together.     
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June Events 

5/31  Winter Farmers’ Market  
9-1 at the First  Congregational 
Church.  *See page 4 for more 
info. 

6/5  Get Relief from Pain & 
Inflammation at Slow Pokes 
Local Foods  6-7:15 p.m.  $25 
Learn how to reduce the inflam-
mation, find relief from the pain, 
and prevent future injuries with 
simple dietary changes. Also, find 
out about natural substitutions for 
those toxic and addicting        
painkillers!  Call (262) 375-5522/ 
email slowpokesfood@gmail.com 

6/7  Habitat ReStore Drive at 
Unitarian Church North  11-2  
Donate gently used household 
goods and building supplies, as 
well as electronics recycling.  For 
a complete list, go to:   
http://milwaukeehabitat.org/shop/
donate-items-to-restore/ 

6/7 Ozaukee Co. Fishing Clinic 
at Harrington Beach                  
9 a.m.-3p.m.  Join DNR Warden 
Tony Young for a day of fishing       
instruction. Learn more at                      
friendsofharrington.org 

6/8  Breakfast at the Park at 
Harrington Beach  8-noon   
Pancakes, sausage, applesauce 
and beverages will be served by 
the Friends of Harrington Beach 
without charge. Celebrate the 
park and all of its features and 
join the Friends for an awesome 
breakfast. Donations are grate-
fully accepted, and benefit the 
construction of accessible cabins 
at the park.  Learn more at                      
friendsofharrington.org 

6/8 Dr. Bronner’s Birthday 
Celebration at Wellspring  2-6 
p.m.  Join soapy birthday celebra-
tions in honor of long time friend 
of Wellspring, Ralph Bronner, of 
Dr. Bronner's Magic Soap! Free 
food, music, children's activities 
and fun for the public! Bring your 
bathing suits as the event will 
feature a soap-foam blaster, 
showering willing partygoers with 
Bronner' famous organic and  
fair-trade soap.  
www.wellspringinc.org  or (847) 
946-5565  

Continued on page 3 
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By Mary Boyle 
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http://www.ozaukeemagazine.com
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6/12 Seasonal Produce Cooking 
Class:  Asparagus with Chef Greg 
Leon at Wellspring 6-8 p.m.  Wine is 
served to accompany each tasting and 
recipe handouts are available for       
students to take home! Cost: $30 by the 
Monday before, $35 at the door, if space 
is available.  $160 for the entire 6 class 
series.  www.wellspringinc.org  or (847) 
946-5565  

6/13  Opening Reception for HARBOR 
Reframed at Gallery 224  5-7 p.m.  
Featuring local artists, Martin Morante 
and Lois Wirth.  See gallery224.com 

6/14  Treasures of Oz  Tour Ozaukee’s 

natural gems!  *See Ad on Page 2   

6/14  Run Wild at the Mequon Nature 
Preserve  7:30-9:30 a.m.  This annual 
fundraiser will feature a family-friendly 5K 
trail run and 3K walk with scavenger hunt 
at 9:30 a.m. as well as competitive 10K 
and 5K trail races beginning at 7:30 a.m. 
For more   information, visit               
mequonnaturepreserve.org  or call Kay 
Amland 262-242-805 x101   
 
6/15  Father’s Day Fly Fishing for  
Beginners at Riveredge 12:30-3:30 
p.m.  Designed for anyone who has had 
an interest in fly fishing but has never 
tried it because it has been considered to 
be too difficult. Find out that this is not 
true. Learn about the equipment you will 
need to get started, the lures and two 
basic casts. We supply everything. All 
you need is an interest in fly fishing and 
time to spend an afternoon while      
learning.  Fee: $25 for Riveredge     
members, $30 for non-members. Class 
size is limited. Pre-registration & Fish-
ing License required.  Please call 262-
375-2715 to register.  
www.riveredgenaturecenter.org 

6/18  Summer Herbs at Mequon Nature 
Preserve  noon to 4pm. Learn more 
about the edible plants and medicinal 
herbs and the benefits they offer as a 
food source for wildlife. This free event 
will be held at Mequon Nature Preserve, 
8200 W. County Line Road, Mequon. For 
more information, 
visit mequonnaturepreserve.org  or call 
Kristin Gies, 262-242-805 x106.  
 

6/28-29  29th Annual Strawberry     
Festival in Cedarburg                       
Learn more at  festivalsofcedarburg.org 

Ozaukee Farmers’ Markets 

Port Washington  Sat. 8-1 Opens 6/7   
Saukville  Sun. 9-1 Opens 6/15     
Thiensville  Tues. 9-6  Opens 6/17    
Cedarburg  Fri.  9-2 Opens 6/13         
Grafton  Thu. 10-6  Opens in June 

June Events   Join Wellspring for Hemp History Week  June 2-8, 2014 

Annual                            

Dr. Bronner’s 
Birthday            

Celebration 

June 8, 2-6 p.m. 

Free Screening of  

June 2, 6:30-8p.m. 

At the Urban Ecology Center 

1500 Park Pl., Milwaukee 

For more info., visit: 

www.wellspringinc.org 

http://www.wellspringinc.org/
tel:%28847%29%20946-5565
tel:%28847%29%20946-5565
http://gallery224.com/upcoming.html
http://mequonnaturepreserve.org/
http://riveredgenaturecenter.org/event/fly-fishing-101-2/
http://mequonnaturepreserve.org/
http://www.festivalsofcedarburg.org
http://www.wellspringinc.org
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So, whether I’m getting people together at a parade or a gardening class; 
whether I’m introducing them to a museum or a farm, the key is I’m bringing 
them together and, more importantly, getting them to realize that they have 
something in common.  When people have something in common, they’re 
more likely to be able to work together to create change. 
 
Parades and museums aside, there has been plenty of room for local food on 
Ozaukee Magazine, because food is something we all have in common; after 
all, we all have to eat.  In fact, March was Local Food Month at OzMag, and I 
was able to introduce local CSA’s such as Willoway Farm, Kewlaid Acres and 
others to thousands of people in Oz.  May was gardening month, and I wrote 
what may be the best piece on the importance of local food I’ve ever written, 
entitled Gardening: The New Rebellion.   
 
I came to find that, not only can I do what I did with OLL on OzMag, I can do it 
better.  So much better, that it only makes sense to put all of my energy there, 
and to let Ozaukee Living Local go.  It breaks my heart a little bit to know this is 
the final issue, though I know that it is for the best. 
 
I will continue—and I hope you will, too—to support PortFish, Ltd. by shopping 
at the Indoor Famers’ Market, as well as promoting all of the wonderful things 
they do on Ozaukee Magazine.  If you want to stay on top of all of the goings 
on in Oz, I encourage you to sign up for the weekly newsletter at 
www.ozaukeemagazine.com/newsletter, so you won’t miss a thing!  
 
 
Recently, when I spoke with OzMag Publisher, Ryan Thompson, about the 
direction of OLL and the ability to change our community through stories, he 
just smiled and said, “I call it ‘changing the narrative.’” 
 
Changing the narrative. 
 
What I love best about Ozaukee Magazine is that it is not exclusive; it’s for 
anyone who loves, or lives or works in, Ozau-
kee County.  We want to share the stories, the 
photos and the love, so get in touch with us if 
you have something you want to share.  We 
want to promote and support the small busi-
nesses and organizations that make Oz a great 
place to be, so if you’re part of one of those, 
reach out!  My goal is to connect us all—to 
change the narrative— one story at a time. 
 
Fondly, 
 
Mary Boyle 
Editor, Ozaukee Living Local 
 
Managing Editor, Ozaukee Magazine 
www.ozaukeemagazine.com 
editor@ozaukeemagazine.com 
 

Come visit us at the  

29th Annual 

Strawberry Festival 

June 28th & 29th  

Stop in the store to win a   
fabulous strawberry top by  

local artist, Chuck McMurry, & 
a $25 gift certificate! 

www.cedarburgtoycom.com 

Ozaukee Living Local  thanks            

Hertiage Publishing in Port for nearly 

three years of dedicated service!! 

 

Mary Boyle and family in their plot 
at the Hales Trail Community 
Garden in Port Washington. 

Photo by Ozaukee Press 

http://www.ozaukeemag.com/marketplace-monday-willoway-farm/
http://www.ozaukeemag.com/kewl-aid-acres/
http://www.ozaukeemag.com/abcs-csas-oz/
http://www.ozaukeemag.com/gardening-new-rebellion/
http://www.ozaukeemag.com/newsletter/
http://www.ozaukeemag.com/newsletter/
http://www.cedarburgtoyco.com
http://www.ecowebdesign.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  

 

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 

 

Thank you to all of our 

advertising supporters!  

Ozaukee Living Local 

has been proud to   

promote your              

independent, local 

businesses and non-

profit organizations. 

Keep making Ozaukee 

a great place to live! 

* Port Washington’s Outdoor 
Farmers’ Market opens on 

Saturday, June 7th! 

Join us for Knitting every 

other Wednesday (June 

11th & 25th) from 4-6 pm 

Live Music on Friday 
Nights starting June 

13th!! 

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

