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Progress Report—Steering Committee Notes

This time of year is trying
for the locavor and garden-
ers as well. We long for
the end of winter with our
seed catalogues and pine
for spring. If we're lucky,
the fruits of our summer
labor are still available,
although mostly canned
and frozen.

The steering committee
has met several times.
Projects over the winter
include developing a bro-
chure for distribution, de-
ciding how to update and
maintain the website, ex-
ploring what kind of events
we might organize and
developing an organiza-
tional structure.

With this in mind, another
important project has been
to explore partnering op-
tions for achieving our or-
ganizational goals. To that
end, the steering commit-
tee has met with represen-
tatives of Glacierland Re-
source Conservation and
Development , Inc. Glaci-
erland acts as an umbrella
organization and has a
track record of partnering
with other organizations,
providing resources and
administrative support.
Glacierland has the ability
to act as a 501 (c) (3) (non
profit) vehicle for activities
that are non profit eligible.
They have significant ex-
perience with grant writing
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Oneida Community Integrated Food System Takes Holistic Approach

On the Oneida Reserva-
tion, leaders recognized in
1994 that food, poverty and
health issues on the reser-
vation were related. They
formed a task force to
evaluate and address the
impact of these issues.

The group recognized that
the impact of repairing the
food system could have far
reaching affects. The re-
sult would be beneficial to
the Oneida community in
general. The Oneida Com-
munity Integrated Food
System task force was
established (OCIFS). The
group identified food re-
lated operations on the
Oneida Nation that seemed
to be working independ-
ently of each other. At that

time, existing food related
entities included the
Oneida Nation Farm and
Apple Orchard, the Oneida
Tsyunhehkwa Center and
Cannery, the Oneida Com-
munity Health Center and
Oneida Food Distribution
Program.

The Oneida Farm operates
a cattle and bison opera-
tion with 400 Black Angus
steers, 150 grazed cow/calf
operation and 145 buffalo .
The Oneida Apple Orchard
has 34 acres of orchard,
which now totals approxi-
mately 4,500 trees. The
majority of the apples are
Macintosh, Cortlands, and
Honey Golds with over 30
other varieties available.
There is also a wide variety

of fresh produce including
strawberries, raspberries,
blackberries, sweetcorn,
squash and pumpkins. In
addition to their own locally
grown products the Orchard
also has the Oneida Nation
Farm’s black angus beef and
buffalo cuts, Wisconsin wild
rice, Wisconsin maple syrup
and various apple products.

Tsyunhehkwa (joon-hey-
gwa), is a culturally and com-
munity based agricultural

program of the Oneida Nation
of Wisconsin. The title of the
program tsyunhehkwa, is
from the Oneida language,
which stands for Life Suste-
nance in a loose ftranslation.
The program consists of three
components, agricultural,
cannery and retail. The Agri

....continued on page 4
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Is There a Role for Larger Players in the Local Sustainable Food Movement?

Chefs have a unique perspective. Passion for a wide variety of
quality wholesome ingredients and a commitment to local
sourcing may seem incompatible. January in Wisconsin is a
good time and place to contemplate the possibilities and limita-
tions of acquiring local foods on a consistent basis. What local
products are available here during the winter months can be
difficult to source. The local food movement in Wisconsin can’t
mimic movements in places like California where the growing
season is much longer.

Northeast Wisconsin is home to many national brands that sup-
ply products to the industrial food pipeline. Some of these prod-
ucts are simply Wisconsin’s contribution to the industrial food
supply. Wisconsin is also home to many superior food products
that are distributed nationally.

As a chef, | was curious how the larger Wisconsin value added
producers perceived the local food movement. Larger produc-
ers contributing to the industrial pipeline include both large and
small businesses and have varying commitments to quality and
sustainability and Wisconsin is home to the full compliment. As
a university chef | knew of nationally branded products like Sara
Lee, Neuske’s cured meats and Johnsonville sausages. At
national food shows, Wisconsin cheeses are highly regarded
and often have the largest displays.

Green Bay is home to a company that chefs all throughout the
world are aware of. Bonewerks Culinarte prepares a variety of
high quality products including sauce bases (glace and demi
glace) and packaged sous vide entrees. Glace and Demi-Glace
are reduced stocks made from bones and vegetables that serve
as the foundation for classic sauces. At Bonewerks, these
sauces are still made essentially the way they always have
been. Roasted bones and vegetables are slowly simmered and
reduced in large steam jacketed kettles. These reductions take
many hours and the crew at Bonewerks stay true to the old
way, paying careful attention to the reduction, skimming impuri-
ties from each batch. The end result is a rich flavored paste
that is a versatile tool for the creative chef and home cook. In
the restaurant, glace and demi glace are made in stovetop
smaller batches and take 20 to 30% more energy to produce.
Smaller is not always the most sustainable.

Entrées produced at Bonewerks are prepared with a sauce
and meat entrée cooked in sous vide. Sous Vide is a process
where the food is placed in special plastic bags, sealed and
slowly braised. The quality of the meat is in such preparations
is maintained because temperature is controlled. When meat is
cooked at too high a temperature, even in a moist environment,
it can be dry and stringy because the cell structure breaks down
and releases moisture from the meat itself. Sous Vide yields a
moist consistent product with little shrinkage | have sampled
several of these entrees including the braised short ribs and
duck thigh/leg portion cooked in demi glace with Door County
cherries.. Exquisite!

The company, which employs 43 people, is dedicated to using
best quality ingredients that are available and can achieve the

scale needed to supply their customers. At this time, Bonewerks
sources the most naturally raised and grown products that meet this
criteria. Tom Sausen is president and founder of Bonewerks and is
passionate about sourcing the best products. Bonewerks/Culinarte
product labels are easy to read with recognizable ingredients
(bones, vegetables, seasoning).

Having toured the plant in 2008, | knew that Tom was interested in
sustainability. Recognizing that energy is a major input in produc-
tion at Bonewerks, he was exploring building a new plant and
wanted it to be built with environmental sustainability using geother-
mal heating. The current economy has put that project on hold, but
Tom is always looking for opportunities to gain efficiency. Tom’s
latest project is to convert the byproduct of his operation, spent
bones and vegetables, into bone meal, the vegetables add nitrogen
to the bone meal.

| asked Tom about local foods. Obviously, Bonewerks relies on the
industrial pipeline to supply his operation and meet the need for raw
product. Bonewerks uses 2 million pounds of mire poix (vegetables)
each year and 150,000 of bones each week. Yet, Tom expressed
not only a willingness, but a desire to work with local products. Tom
described the challenges to such a project. As a wholesale pro-
ducer, only meat processed in a USDA plant can be used in his op-
eration. In general, a minimum run of 3000 pounds of meat is proc-
essed in a sous vide batch. To make a consistent product, this
needs to be the same or similar cut of meat processed to a consis-
tent size (different cuts of meat require different times to cook to the
same tenderness and water content).

Not many local producers could supply 3000 pounds of the same or
similar cuts. Tom suggested that he might be willing to do a smaller
run as an experiment provided that the product was marketed exclu-
sively in the Northeastern Wisconsin region.

Consumer choice moves the market, and their perception is shaped
by a multitude of forces. Wal-mart has been instrumental in bringing
organic foods to a national/international scale. Roundy’s local gro-
cery stores now have an branded organic option in almost every
section of the grocery store. These changes were the result of
changing consumer demand. How can we get more local foods into
the hands of consumers? Do we need to create a new pipeline or
can we work within and change the existing system to elevate the
place of local foods? Are there existing companies that will work
with us to improve the lot of local foods?

Bonewerks/Culinarte products are available on line. Visit the web-
site at http://www.bonewerksculinarte.com

Buffalo SI Joes—OCIFS :
AR s Cook the ground buffalo. Combine the

1/2 Ib. ground buffalo rest of the ingredients and simmer for 15

3/4 cup ketchup minutes. Add to buffalo and mix well.
2 T. mustard Spoon ver grilled buns.
1 T. worchestersnhire sauce Makes 4 servings.

4 t. brown sugar . )
= Per serving: 246 calories, 34 grams car-

bohydrate, 12 grams protein, 8 grams fat,
1T. minced dried onion 36 mg. cholesterol, 1 gram fiber

1t salt



Winter Window Greens With Cat

To some folks, “greens” means
big-leaf veggies. Those are
“leafy greens.” These are stemmy
greens, sunflower sprouts.

The sprouts have shot up nicely,
but not yet shed the hulls of the
seeds they sprouted out

of. There's a story behind why
the hulls are so dark.

Last fall when the seeds had ma-
tured the weather was rainy and
damp for days on end. | thought
the sunflower heads would dry
better inside, so | cut them and
brought them in. However, we
had to be away for a few days and
when we got back, the thick, moist
flower heads had begun to mold
and most of the seeds were cov-
ered with a thin coating of black
not-niceness.

| removed the seeds from the
heads, washed them vigorously in
a few changes of water, till the
water stayed clear, then dried
them gently in my big dehydra-
tor. They aren't pretty, but they're
OK and sprout just fine.

| noted later that a few heads that
were left in the garden did not get
moldy. Mother Nature did a bet-
ter job at keeping the seeds nice

than | did.

The back of a sunflower head is
tough and leathery. The front is
packed solid with seeds. In be-
tween is a thick section of material
| don't know the name of, white
and spongy, and very likely useful
for something. Anyone know any-
thing about this?

Anyway, to sprout the seeds to
get greens, just spread a bit of
dirt, compost, potting soil or what-
ever in a container, layer the
seeds on pretty thickly, cover with
about another inch of soil material
and keep moist. Don't let the soil
dry out, or the seeds will just sit
there waiting for some moisture.

When the seedlings have gotten
about as tall as the ones in the
photo, snip them off at the very
base of the stems, and pick off
any remaining seed hulls. Eat
the sprouts in salad, or just graze
on 'em right out of the con-

tainer. And start another minicrop
right on top of the soil left in your
growing container, by spreading

another layer of seeds there and
covering them.

In general, sprouts are considera-
bly more nutritious than seeds, as
vitamin content is increased and
fats, protein and carbohydrates
are “predigested” for us. During
sprouting, plant enzymes convert
protein into amino acids and seed
fats to essential fatty acids, mainly
linoleic acid, which helps remove
bad cholesterol and benefits the
heart. Carbohydrates are con-
verted to sugars. Vitamin levels
are increased and the mineral
content is maintained. (Some of
this info. is from e-How.com/.)

Sunflower sprouts are rich in leci-
thin, vitamin E and vitamin D.
Their vitamin E is 10 times more
easily assimilated than that of
vitamin E tablets and aids arteries
and nerves. Vitamin D decreases
risk for cancers.

The sprouts' amino acid arginine
promotes blood vessel flexibil-

ity. Their magnesium may help
heart arrhythmias, and the copper
and zinc aid in collagen produc-
tion and wound healing.

You will find good sprouting info.
at
www.landscapingrevolution.com/
sprouts/sprouting.html There are
several pages of photos and info.
there, including a long list of
sproutable seeds. Plan to forage
wild seeds next year, to sprout in
winter. Free, nutritious

food. Also, let a few onions,
beets, cabbages, etc. winter over
in the garden next year and col-
lect the seed from them for
sprouting.

Shivani Arjuna
sarjun@aol.com
http://life-energies.posterous.com

Wisconsin Local Food Summit

In January, | attended the Wisconsin Local Food Summit in
Eau Claire. The conference and summit promised agricul-
tural and business information, education, and networking
opportunities. The summit was paired with the Midwest
Value Added Agriculture Conference and was full of ideas for
potential future events/initiatives that might be appropriate for
NEWfoodshed to consider. Here are some examples:

Central Rivers Farmshed (Stevens Point area) is having a
"local food fair' on Feb 25. The event will feature a local food
potato bar, movie screenings, guest speakers and a local
food fair”. Central Rivers Farmshed is also organizing a 4-
day, 2-weekend "How to Grow Local Food" course this winter
on the UWSP campus. Basic gardening and market garden/
CSA scale production classes from the ground (soil) up will
be taught.

Winona MN organized the "Frozen River Film Fest" (held in
January 2010) with many films about food and sustainability
issues. (www.frozenriver.org)

| met Maria Davis of the REAP Food Group in Madison.
REAP is developing several "one pagers" this winter that de-
scribe in detail how to carry out successful events of different
types. We can learn from their considerable experience with-
out having to completely reinvent the event wheel.

| also met Ann Dougherty, President of "Learn Great Foods",
a NW lllinois farm touring company interested in designing
and marketing tours in NEW area. The tourists visit several
farms and local food artisans, attend a cooking class using
foods from these growers and then enjoy a gourmet meal
with wine pairings.

Two presentations by Melinda Himmelgarn, the "Food
Sleuth", convinced me that one of our foci should be to pro-
vide information and tools to assist consumers in decoding
media messages and recognizing greenwashing.

The Summit jazzed me up considerably and | saw more ways
to produce food from Will Allen’s presentation than | can be-
lieve. Will is the President of Growing Power of Milwaukee
(www.growingpower.org). If you ever have an opportunity to
tour their operation or participate in a workshop, you'll see
that you don’t even need soil to grow food in an urban area!

| think there are some ideas in the above that can be directly
useful to us, and I'm confident that we will be able to contrib-
ute our own great ideas at future Food Summits.

Joy Perry

Joy has posted a discussion of these topics on the forum site
under the top “What do we want to do as an organization:

http://forums.newfoodshed.org
Remembering Summer Best Ever Strawberry Daiquiris

Last summer’s frozen local strawberries (fill blender)

¥ 3 0z. Rum (or to taste)

2 T. Raw Sugar (Turbinado)

& Juice of 2 Limes (or to taste)

NO ICE NEEDED. Combine ingredients and blend until smooth.
Place additional sugar on a plate. Rub your favorite daiquiri
glass with the rind from the spent lime. Rub the rim of your
glass in the sugar. Pour in the bright red nectar, enjoy!


http://e-How.com/
http://www.landscapingrevolution.com/sprouts/sprouting.html
http://www.landscapingrevolution.com/sprouts/sprouting.html
http://www.growingpower.org

www.newfoodshed.org
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cultural component is located on a Certified Organic 80-acre site, which provides
grass-fed beef, free range poultry, farm fresh eggs and organic produce. The Can-
nery processes not only Oneida produced products, but items produced in other areas
of the Nation and the Community. The program provides Oneida white corn products
to the community in the form of soup, bread, meal and flour. The Retail Store sells
both Oneida based products as well as items that are obtained from outside vendors.
They assist customers with product selection and provide information on traditional
uses of herbs and essential oils, research healthcare topics, and initiate new product
development.  All components participate in tours and presentations offered, and
provide hands on workshops throughout the year on their various specialties and
knowledge.

The Oneida Food Distribution program provides monthly food packages to low income
households and elderly individuals. The Health Center provides dietary and wellness
coaching and consulting services.

The OCIFS worked to integrate local food and resources into a related system in order
to provide members of the community with more wholesome food options and to edu-
cate people about how their diets impact health. Additional benefits include employ-
ment and youth opportunities and helps to bring people together.

In 2005 and 2006 OCIFS held an event entitled a “Taste of OCIFS”. The event helped
to bring the community together sharing information on what each OCIFS member
was doing individually and as a group. This was open to the public and was well at-
tended by people from Oneida, Green Bay and even Appleton. OCIFS is currently
reviewing this approach and looking at making adjustments so it is an annual event.

The OCIFS has been instrumental in expanding and connecting the entities that now
form an integrated food production and delivery system. Successes include the es-
tablishment of the Oneida Farmers Market which in its eight years has grown from a 3
vendor market to a market that averaged 29 vendors in 2009. The Oneida Falling
Leaves 4-H club is in its seventh year. Oneida youth have gone on field trips, made
gifts for nursing home residents, established a 1 acre garden and supplied Oneida
white corn to Growing Power (www.growingpower.org) in Milwaukee. The develop-
ment of the OCIFS Cultural Activity Book is intended to create a fun format that allows
0 — 6 grade youth learn about OCIFS, agriculture, health, exercise and the cultural
significance of food. Through the activity book, youth about learn what Oneida pres-
ently offers the community. This awareness will transcend to the parents, teachers
and the community at large. By increasing awareness of the Oneida Nation food sys-
tem and the relationship of the component pieces to each other, Oneida youth learn
that food does not really come from the shelves of stores but rather from their Oneida
neighbors and other farmers in the area. On a personal level, Oneida youth learn the
connection between their own health and the types of food they put into their bodies.
The project has cultural significance for Oneida youth giving them an opportunity to
learn about their neighbors and get a better understanding of the Oneida culture and
the significance of the historical, present and future importance of the Oneida story.
Additional OCIFS projects include participation in the Farm Fresh Atlas of Northeast-
ern Wisconsin and support for the removal of pop/soda machines out of tribal school,
and replace them with better, healthier choices in refreshments for our children/
students.

Currently, OCIFS is working to establish a Food Policy Council in Oneida. Goals for
such a council might include building capacity, self sufficiency and local food security.
What's next for OCIFS? Future goals include bringing fresh and healthy foods to
schools, reducing dependence on outside food supplies, reduced energy usage, in-
creased employment, strengthening local communities by diversifying economies, and
providing opportunities for youth to connect with the land.

Learn more about the Oneida Nation of Wisconsin www.oneidanation.org/OCIFS

The Spring Crop

The Meuer Farm taps their trees about the first
week in March each year for Maple syrup.

All Maple trees that we tap are on our own
property and located along the western slope
of the Niagra Escarpment near Brothertown in
Calumet county.

We currently have 130+ taps and use 5/16”
taps and sap sack holders with blue sap sacks.
We prefer this method compared to the pail
method since the sap sacks hold more sap,
keep the sap cleaner and the blue color of the
sap sack protects the raw sap from the ultra-
violet rays of the sun. A 40 HP 4-wheel drive
tractor with a 200 gallon tank on back is used
to travel the trails to collect the sap every day.
All sap goes thru a sap filter as it is poured into
the tank. It is then hauled back to our sugar
shed where the sap is pumped into a storage
tank, located on the north side of the building,
which helps keep the sap cool. The sap grav-
ity flows into our 2’ X 6" wood fired stainless
steel pan evaporator and boiling starts immedi-
ately All syrup is processed in batches, not by
the continuous flow method. Once the sap is
reduced down in the large evaporator it then
gravity flows into our 16” X 16” stainless steel
LP fired finishing unit. The large evaporator is
immediately refilled and the next batch is
started. In the finishing unit, the syrup is boiled
down further and is monitored closely using a
hydrometer to test every batch. When the cor-
rect density is reached, the gas is shut off and
the syrup is drained into a container and then
filtered thru polyester and orlon filters into the
bottling unit. The syrup is maintained at 190 -
200 degrees during bottling. Quart and pint
containers are filled, capped and immediately
laid on their side for 35 seconds. They are then
up- righted and allowed to cool. Laying them
on their side for the 35 seconds sterilizes the
cap and seals the bottle.

Besides testing, we taste all batches to guar-
antee an excellent product. All of our syrup is
fancy light grade. At the end of the season we
do make some dark syrup (commercial grade)
every year. This is a stronger maple flavor
syrup and is kept separate for buyers who spe-
cifically request this grade of syrup.

The public is welcome to stop and watch the
maple syrup boiling process, and sample some
product. All maple syrup is sold directly from
the farm. The amount of maple syrup we pro-
duce every year is determined by the spring
weather. So if you are interested in purchasing
syrup, please remember to purchase early,
because when its’ gone, its’ gone till next
year..

themeuerfarm@juno.com

http://www.meuerfarm.com
for information about products and events
http://www.cornfieldmaze.com

link to Wisconsin and find the Meuer farm


http://www.growingpower.org
mailto:themeuerfarm@juno.com

