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5th Annual Wisconsin Local Food Summit

The January 2011 Wis-
consin Local Food Sum-
mit is being held at the
Osthoff Resort in Elkhart
Lake, Wisconsin, http://
osthoff.com/ Thi s
event promises to be the
best yet opening with key-
note speaker Rich Pirog,
from the Leopold Center
for Sustainable Agriculture
at lowa State University.

Breakout sessions will in-
¢ | u Becalingiup Local
Foods, dVis€onsin Inno-
vation Kitchen and
Kitchen Incubator Projects

St atewi de, 0 A

sity in Agriculture: New
Programs to Provide Train-
ing and Technical Assis-
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Located at: City Center

y e

tance to Socially Disadvan-
taged Far mer
what is scheduled for
Thursday morning!

Group presentations and
small group discussions
will take place both after-
noons. Frid
tional first session will fea-
ture Rich Pirog o nHofv
lowa Regional Groups
Started. 0 -mddming
break-out sessions will

r ange NutritionnEduA
cation in Mobile Mar-
kets, 0 {Extension and
AmeriCorps VISTA Com-
munity Garden Initiative,
Menomi nee, O
Wisconsin Farm to School
is on the Mo

foodr est a uframnt s {

Mall, College Avenue,
Downtown Appleton, Wis-
consin, Open Monday
through Saturday, 7:00
AM to 7:00 PM,

There is much talk about
local food and local jobs,
and farmerso
thriving 7 but how far
must you travel for gro-
ceries? There may be a
convenience store nearby
to pick up bread, or eggs
and a six pack. Your
home might be located in
a food
desert is a district with
little or no access to foods
needed to maintain a
healthy diet but often
served by plenty of fast

daer t

http://en.wikipedia.org/wiki/
Food_desert Retrieved:
9/30/2010).

Bob Wall , one of the
founding members and
organizers of the NEW-
foodshed.org, who is also
a trained, professional
chef, is doing something
about the food desert in
downtown Appleton.
There are bountiful out-
door
most Saturdays spring
through fall and some
winter markets, but where
and can you purchase
food if you live in an ur-
ban area and (1) do not
have a vehicle, must rely
on public transit or are (2)
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Send inquiries to
info@newfoodshed.org

Inside this issue:

Chad Kornetzke, Executive

s , Chef and Hds Osthofi dtaff i s
are planning menus for the
breaks and meals using
locally-sourced foods. So
far, we have learned of :
Cranberry Scones, Apple
Almond Pastries with

a yHerfey BRittblafidBwarm
Apple Cider-for one of the
breaks; a lunch will feature
Organic Beef and Farro
Soup, along with Roasted
Chicken Cobb Salad.
Baked Apple Toast with
Walnut Streusel is featured
for the Friday breakfast.
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Ledge View Nature Center FalB

] ] Festival Photos
r How to register and details

t aat: [fitN/Or t heas't
wisconsinlocal-
v daodiwetpaint.com/

Book Review:FARM CITYi The|4
Education of an Urban Farmer

Bob Wall,
Chef and
owner/
founder of
GREEN
GECKO
GROCER &
DELI

ill or disabled, or the (3)
weather is nasty and you
cannot get out?

& DELI is a vest-pocket-
sized grocery shop and deli
just inside the College Ave-
nue entrance i
Center City Mall.

Stop in to see carts of fresh

...see GREEN GECKO
GROCER on page 4...
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New Collaborator Hired

Christine Kaup has accepted the
part-time, limited-term position
funded by the Program Innovation
Fund Grant. She is working out of
Joy Perryos
Department at UW-Fox Valley
assisting with the development of
collaborations to strengthen local
and regional food systems in
Northeast Wisconsin and throughout
the state.

Her duties will range from assisting
student researchers in

of fice

Elkhart Lake, Wisconsin, is also
underway.

Previously, Christine had held a
regional markﬁt resegrch sition,
Was & fral teconeomic develop?ngn¥
planner, and had taught at
UW-Oshkosh and at the College of
the Menominee Nation. Since
becoming unemployed, she and her
husband have tended a garden plot
with the Community Garden
Partnership, where the grew
vegetables and sun flowers

compiling a comprehensive
list of local food resources
in the region, to working to
identify and overcome
obstacles to local food

(attracting birds, bees and
butterflies). She enjoys
working on the local level
applying common sense
solutions.

production, processing, and
distribution. Identifying and building
relationships with volunteer and
nonprofit groups having similar
interests, both in the region and
across the state 1 are other
responsibilities, as is providing
information and resource support to
partner organizations.

Christine is maintaining the
Wisconsin Local Food Network
(WLFN) wiki and list-serve, along
with recording, editing and
distributing the meeting notes for
NEWfoodshed.org. Planning for the
5"Annual Local
Summit scheduled for January 13
and 14, 2011 at the Osthoff Resort in

Collaboration, writing, and
researching i are among her inter-
ests.

To contact:

Christine Kaup

WLFN & NEWfoodshed.org
UW-Fox Valley, 1478 Midway Road,
Menasha, Wisconsin 54952

Christine.Kaup@uwec.edu
(office) 920/832-2653

FAX 920/832-2674

LinkedIn at:
http://www.linkedin.com/pub/
christine-kaup/8/854/662

F 0 0\fih Wi fockiFobdkr@ated events

and articles to be included on the
WLFN Wiki.

Sunflowers in
Christined
garden,

Summer 2010.



mailto:Christine.Kaup@uwc-edu
http://www.linkedin.com/pub/christine-kaup/8/854/662
http://www.linkedin.com/pub/christine-kaup/8/854/662

