
our hope that further edi-

tions of this newsletter in-

clude stories both sug-

gested and submitted by 

our members. 

 

Our vision is that a healthy 

food economy has both 

local and regional compo-

nents.  It is diverse in na-

ture, and relies on personal 

relationships not too re-

moved. To build a healthy 

modern food chain in 

Northeastern Wisconsin 

will require entrepre-

neurs with unique new 

business models that pro-

vide wholesome food and a 

     ….See Kickoff page 3 

Welcome to the first edition 

of the NEWfoodshed news-

letter.  Our hope is that this 

inaugural edition is the 

beginning of a true grass 

roots effort by helping us to 

connect as a community, 

through our concerns and 

celebrations around the 

foods we produce and con-

sume in Northeastern Wis-

consin.  We hope to oper-

ate as a "grass roots coali-

tion" and that members of 

the coalition are active to 

the degree of their choos-

ing, abilities, constraints; 

with all contributing and 

learning from one another 

and our region as a whole.   

It is our further hope that 

the coalition is diverse rep-

resenting not only the hu-

man diversity in Northeast-

ern Wisconsin, but the rec-

ognition that a healthy 

modern food chain is more 

complex and difficult than 

simply establishing a di-

rect line of communication 

between a farm and the 

final consumer.  It includes 

institutions and entrepre-

neurs, community gardens 

and efforts to feed the hun-

gry among us.    The peo-

ple who are featured in this 

newsletter are reflective of 

this; a farmer, a chef, a 

nutritional expert in an edu-

cational setting and several 

entrepreneurs.  There are 

countless other stories in 

Northeast Wisconsin.  It is 

NEWfoodshed Kick-off! 

Get Involved? 

As a conduit for your input, 

we have developed an 

interactive website 

(www.newfoodshed.org).  

The website and our news-

letter are designed to 

be tools to help build the 

relationships we 

need.  The website is de-

signed so that members 

can be given access and 

can contribute content.  We 

hope that some may want 

to participate by volunteer-

ing to help keep it fresh 

and updated.   We want to 

hear about the stories in 

your neck of the foodshed 

and hope that some of you 

will participate as volunteer 

journalists reporting on 

your farm markets, restau-

rants, stores and co-op that 

make extraordinary efforts 

to source products locally 

or reflect a unique way to 

look at business.  Addi-

tional volunteer opportuni-

ties are likely to emerge as 

we grow.   

Help us to build the net-

work.  You can participate 

by spreading the word.  If 

you know someone who is 

interested in local food 

security issues, a unique 

store that features local 

products, a favorite farmer 

that uses sustainable prac-

tices, point them our way.  

The “Find Local Products” 

portion of the site will grow 

as the word spreads.  If you 

know of a community celebra-

tion or a special event date at 

your local market forward that 

information to our events cal-

endar. 

For Members Only!  An-

other important tool is the 

forum page (http://

fo-

rums.newfoodshed.org).  We 

have posted questions and 

issued statements about how 

we might operate and how 

the various stakeholders can 

actively participate.  A user 

name and password, along 

with instructions for use of 

the ...see How to Participate 

on page 4 
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Send inquiries to 

info@newfodshed.org 

 

 

What Can You Do? 

¶ Help keep the website main-

tained and up to date 

¶ Provide content for the  website 

and newsletters 

¶ Spread the word about our ef-

forts 

¶ Tell us whatõs happening in your 

community or at your Farm Mar-

ket 

¶ Participate in the discussions 

going on at the forums site. 
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Diane Chapeta is Committed to  

Bringing Local Foods to our Schools 

Diane Chapeta heads the Child Nutrition 

Services Department for Chilton and 

Hilbert Public School Districts.   Diane 

runs a program she created called 

"Insert Fresh Here" for the school dis-

tricts she serves.  Diane also founded 

the Northeast Wisconsin Farm to School 

Initiative (a sub chapter of the national 

program (farmtoschool.org) where she 

hopes to expand efforts to bring local 

foods into public schools throughout 

Northeastern Wisconsin. 

 

The program in Chilton and Hilbert was a 

response to the need to increase the use 

of fresh fruits and vegetables, whole 

foods, local purchasing, and whole 

grains while eliminating trans fats, and 

reducing sodium and added sugar.  Over 

the past two years, Diane has worked 

with the school districts to replace proc-

essed foods within the programs includ-

ing packaged mixes and commodity 

chicken and beef items.  Progress has 

been slow but steady.  Self serve fruit 

stations and veggie buffets are now of-

fered every day on all lines for all grade 

levels.  White flour items including all 

breads and buns have been eliminated 

and replaced with whole grain 

items.  Grains are continually being 

added to the programs.   

 

The dining programs that Diane works 

with are planning to eliminate commodity 

chicken and beef products in the next 

few years with the goal of eliminating 

meat and poultry purchases from the 

USDA commodity program.  Local beef 

is currently being purchased on a 3 year 

contract. The process involves develop-

ing exact standards for butchering, com-

position and the nutritional requirements 

of the product delivered to the 

kitchen.  The hope is to purchase all beef 

and chickens locally.    

 

Diane has worked hard to dispel the no-

tion that local foods are too expensive 

and has demonstrated that local prod-

ucts don't break the bank.  Actually, long 

term contract pricing can help shield the 

customer from price fluctuations in the 

commodities markets.  The lack of a 

pipeline infrastructure for local foods has 

presented the main challenges to the 

program.  Local fruits and vegetables are 

relatively easy.  Diane has worked to 

build the infrastructure from the ground 

level, working with both the farmer and 

the processor.  Scaling production to 

meet the needs of the school programs 

takes several years.  Without the three 

year commitment , it would be difficult for 

producers and processors to participate 

in the program. 

 
Diane recognizes that production staff 

are a key component in the success of a 

farm to school program.  She has found 

that most school districts have the proper 

heavy equipment, but says that she buys 

a lot of peelers.  Diane has introduced 

the use of the mandolin to school food 

production workers.  Diane works directly 

with production staff to identify and 

smooth out bumps in the production 

process.  The cooks have bought into 

the program and often have the best 

ideas of how to get the work done. 

 

Currently, the programs Diane oversees 

are purchasing fruits and veggies and 

ground beef, but are looking to expand 

to pork and poultry.  Additionally, Diane 

is working to incorporate meats proc-

essed into strips and cubed (stew meat) 

to introduce other recipes and tech-

niques to the cooks.   

 

Diane's regional efforts through the 

Northeast Wisconsin Farm to School 

Initiative aims to expand her ef-

forts.  Diane conducts speaking engage-

ments and informational meetings with 

various school districts to promote and 

expand the effort.  This is challenging 

work.  The initiative now includes 8 

school districts actively purchasing from 

local vendors with more in the pipeline.   

 

Diane Chapeta started her food service 

career as a pastry chef in Chicago.  She 

has worked in food service for many 

years and has been working with schools 

for ten years.  She can be reached at 

dchapeta@chilton.k12.wi.us.  

Red Barn Farms Buck the Mega Dairy 

Trend  

Animal husbandry and excellent animal health are 

at the center of the Red Barn philosophy.  Terry 

Homan is a local veterinarian and the founder of 

Red Barn Family Farms.  Terry believes that 

healthy cows produce the tastiest milk and 

cheese and he finds that small family farms have 

the potential for great tasting wholesome dairy 

products.  Red Barn Family Farms is currently 

three farms in the Black Creek area: Bob, Mary 

and Charlie Nett (Pulaski), Don & Debbie Zuleger 

& Family (Black Creek), and Craig & Marlene 

Krohlow & Family (Black Creek).   

 

What sets Red Barn farms apart?  At the heart 

are families that employ the highest levels of 

stewardship as they fulfill the responsibility to 

provide ethical care for their animals.  The mem-

ber families of Red Barn earn their livelihood from 

and do the majority of the work caring for the 

cows.  All Red Barn cows are outside whenever 

the weather allows and brought inside the barn 

into deeply bedded stalls when the winter gets 

cold.  Cows are given special care when they give 

birth.  Red Barn families clearly care for their 

cows as individuals with personalities.   

 

Although Red Barn farms employ organic prac-

tices in general, The Red Barn operation is differ-

entiated from organic operations in that the use of 

antibiotics is rare but allowed when necessary to 

return a sick animal back to full health.  In an or-

ganic operation, the cow would likely be culled or 

sold as non-organic.  On rare occasions, antibiot-

ics are used, the milk is always discarded for a 

length of time that exceeds the minimum guide-

lines set by the FDA.  Cows are not given any 

rBST hormone.  No animal-based feed or addi-

tives are used in the production of Red Barn 

cows. 

 

Terry feels that the lack of lameness is a good 

measure of the success of the program and 

claims that Red Barn farms achieve excellence 

with lameness virtually absent.   

 

Last spring, I had the opportunity to visit the Nett 

Family farm with a group of Lawrence University 

students.  I interviewed Terry  

...See Red Barn on page 4 

 

www.redbarnfamilyfarms.com 
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reasonable living standard for the farmer.   We feel that this coalition 

can help to foster such relationships, strengthen the local food economy 

in and contribute to the overall health and well being of our communi-

ties.   

 

Now for the business.  The site is secure (with certificate), so that infor-

mation you provide on it is safe.  It is not our intent to distribute the con-

tact information you provide.  You may have received the initial e-mail 

containing this newsletter without having signed up.  This is because 

someone involved in with local food security issues thought you might 

be interested.  If you are not interested, please reply to the e-mail and 

put the word "remove" in the subject line. 

Stone Cellar Features Local Foods-Chef Brady and I  

Take a Trip to See Will Allen 

Chef Brady Ahrens is passionate about local food.  Fortunately, the 

owners of Stone Cellar Brew Pub are supportive of his efforts.  I re-

cently had the opportunity to spend some time with Chef Brady and 

learn more about his dedication to sustainability and local sourc-

ing.  We recently travelled to Oshkosh to hear Will Allen present a 

slideshow of his work fostering the development of urban gardens.  We 

also enjoyed a fantastic local meal provided by the UW Oshkosh at the 

event.  (If you're not aware of Will Allen's work, you should be.  Mr. 

Allen has been an innovative pioneer of urban farms.  His efforts 

started (and are based) in Milwaukee.  Mr. Allen's ideas and innova-

tions are spreading throughout the US and the world via his non profit 

organization, Growing Power.  To learn more about Growing Power, 

check out their website, http://www.growingpower.org.) 

 

Chef Brady serves Elk and Bison that he sources from Navarino Farms 

(Shiocton).  Stone Cellar (www.stonecellarbrewpub.com)  and 

Navarino Valley Elk and Bison Ranch (www.wisconsinmade.com/

navarion-valley-elk-bison-ranch.aspx) have a unique relationship where 

the grains used in brewing Stone Cellar’s award winning beers are 

used to feed the animals at Navarino.  The grain is originally purchased 

from Chilton completing the local loop. 

 

Chef Brady's commitment goes much deeper.  He shops at the Down-

town Appleton Farm Market every week and also purchases CSA 

(Community Supported Agriculture) shares from a local farm (Park 

Ridge Farm, Fond du Lac). He also sources mushrooms grown locally 

and uses products from Rushing Waters Trout Farm 

(www.rushingwaters.net) in Palmyra.  At this time, local sourcing is 

used in featured specials and seasonal 

menus.                                                    ...See Chef Brady  on Page 4 

Study Shows Farm Markets Impact Local 

Economies in Wisconsin  

Latin Squash Soup 

2 acorn squash 

1 quart chicken stock 

1 cup heavy cream 

2 T. fresh ginger, grated 

1 T ground cumin 

Salt to taste 

1 pinch cayenne pepper 

Slice the squash in half.  Clean out the in-

sides and place on a baking pan.  Roast in 

medium oven until the flesh is tender.  Re-

move the flesh and place in stock pot with 

cream and stock.  Simmer 20 minutes.  Add 

ginger, cumin and cayenne.   Simmer 10 

minutes.  Add salt and taste for seasoning.  

Process the soup in a food processor or with 

a hand blender until smooth.  Adjust season-

ing.  Finish with 2 tablespoons  butter. 

On Monday, October 19, Dr. Kathleen Bubinas delivered the 

results of her study of the economic impact of two Wiscon-

sin farm markets (Kenosha and Waukesha).  "One of the 

major challenges facing the economy of Wisconsin in the 

21st century is how to restructure and strengthen local 

economies in urban centers that continue to be destabilized 

by deindustrialization, job loss and a failing national econ-

omy.   One strategy newly incorporated into local economic 

development plans is to attract or develop a farmers' mar-

ket .  Since 1994, farmers' markets have increased by 

nearly 20 percent in metropolitan and small communities 

across the country and account for over $1 billion a year in 

gross farm sales.  These unique economic and social insti-

tutions are increasingly being viewed by local Chambers of 

Commerce and city planners as essential to a prosperous 

community-based downtown business center", (event de-

scription sent via e-mail).     

 

Dr. Bubinas described the survey techniques and efforts to 

collect quality data and that estimates of the economic im-

pacts that emerged from the study were made conserva-

tively.   

 

Dr. Bubinas and her team found that farm markets had a 

significant economic impact that could be measured in dol-

lars.  Market customers tended to bundle their trip to the 

market by visiting favored establishments in the down-

town.  Beyond the obvious sales for farm market vendors to 

customers (and other vendors), the market had a significant 

impact on local businesses.  In fact, the results indicate that 

the impact for local brick and mortar businesses was greater 

than that of the market sales themselves.  This impacts the 

local economy further in several ways.  Many busi-

nesses reported that they employed additional hours be-

cause of the business on farm market days.  Much of this 

money circulates more efficiently as most of the downtown 

shops are locally owned and staffed.   

 

Another observation was that the market as a business in-

cubator for entrepreneurs who may have started at the mar-

ket.  Dr. Bubinas described a business that started as a 

popcorn cart and grew to a retail store.  Other social and 

cultural benefits are stimulated by local farm markets as well 

including the market as a gathering place for the community 

and a conduit for non profit and charitable activities. To view 

the entire study:  http://www.waukesha.uwc.edu/ant/

Don Zuleger and 

Terry Homan from  

Red Barn Dairies 
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...How to Participate from page 1 

forums page have been included with the e-mail 

sent with this newsletter.  

...Chef Brady from page 3 

Chef Brady has faced the same challenges all chefs 

and procurement professionals do sourcing local 

foods, but he finds ways to overcome them.  The 

challenge for chefs is that the infrastructure pipeline 

for local foods is not in place.  Availability can be 

spotty.  Simply finding the products and having them 

delivered is a logistic challenge.  As our ties to local 

food become stronger, we believe opportunities will 

emerge for entrepreneurs to fill this gap.  The key is 

that such a service must remain true to the core 

value of knowing where the food comes from and 

leveraging that knowledge with customers. 

 

What's next for Stone Cellar and Chef Brady?  He's 

working to source chickens, beef and pork locally.  I 

recommend a visit to Stone Cellar to sample the 

local foods that they serve.  Who knows?  If we can 

support such local operations like Stone Cellar, 

maybe locally sourced foods can find a greater 

place on the regular menu. 

 

Chef Brady is a graduate of the Florida Culinary 

Institute. See Chef Bradyôs Recipe for Oktober-

fest Below  

...Red Barn from page  2 

Homan and Don Zuleger at the Zuleger farm and learned that each farm in the 

Red Barn achieves the goals on their own terms.  The Nett farm cows are pre-

dominantly grass fed on the pasture while the Zuleger farm grows some feed 

grains in a sustainable manner.  The Zuleger farm has been in the Zuleger family 

for over 100 years.  Don had been employing sustainable practices without the 

USDA organic certification without any return on that investment as he couldn't 

claim organic certification.  Under the Red Barn umbrella, Don receives more for 

his milk than in a larger more traditional op-

eration.  Red Barn milk generally brings in a 

higher price than commodity milk but less 

than certified organic.   

 

I first heard about Red Barn as their first 

major customer when I worked at Lawrence 

University.  Red Barn is still served at Law-

rence, both in the retail and cafeteria opera-

tions.  Red Barn milk is now served at Con-

cordia College as well and has a retail option at UW Oshkosh and UW Green Bay 

and in over 30 retail operations in the area.  I recently noticed that Red Barn has 

expanded into cheese while shopping at Arthur Bay (a local cheese store) in Ap-

pleton.  Terry informed me that Red Barn now produces three cheeses:  Heritage 

White Cheddar in 40# blocks that are further broken down, a Heritage Weise pro-

duced in 13# wrapped wheels that earned a fourth place at the US Cheese 

Championship, and a Heritage Weise Reserve that is due for distribution at the 

end of October. 

 

Look for Red Barn dairy products at your cheese store and check out their web-

site:  ww.redbarnfamilyfarms.com. 

 

Chef Bradyõs Oktoberfest Bison Goulash 

 
5 LB bison Navarino Farms stew meat  

2 LB pearl onions 

2 carrots 

2 stalks celery 

3 C roasted tomatoes 

1 C chopped bacon 

1 T chopped garlic 

3 C diced potatoes 

3 Oz. paprika 

2 bay leaves 

1-2 Qts Oktoberfest beer 

4 C demi glace 

salt and pepper to taste 

 

Marinate bison meat in a fine Oktoberfest beer 4- 6 for hours, reserve 

marinade and dry meat. Dice celery and carrots to preferred size. Heat 

pan with olive oil. Lightly coat meat with flour and brown. Remove meat 

to the side and add the vegetables, to the pan and sauté until the vege-

tables are translucent.  Return the meat and add seasonings to taste.  

Add enough of the reserved beer marinate to cover the meat and  sim-

mer until the beer is reduced by half.  Finish with demi glace (reduced 

veal stock). Check the seasoning.   

Option: For a richer flavor, the Goulash can be finished with tempered 

(warmed) sour cream into the goulash for a richer taste. Serve over 

spaetzel or your favorite starch. 

Tips for Working with Grass Fed Meats 

¶ Consider Marinating the meat to add moisture 

¶ Do not over cook meatñGrass fed meats are meant to be eaten medium 

rare to medium at the most for grilling, roasting or other òdry heató meth-

ods.    Moist heat methods such as stewing or braising, where cooked in 

a liquid, can result in tender but dry meat. 

¶ Allow meat to òtemperó - take the meat out of refrigeration so that it is 

not cold when it begins to heat.  The meat should be room temperature 

prior to cooking 

¶ Be sure to pre heat the over or pan 

¶ Dry the meat with paper towel 

¶ Coat the meat lightly with oil  

¶ Brown the meat well over high heat 

¶ For roasting, lower the temperature by 50 degrees from recipes that use 

grain fed meat. 

¶ For stews, and braises do not over cook.  Do not boil, use a gentle sim-

mer.  The meat is done when it if fork tender.  Cooking the meat further 

will result in tender but dry meat.  Do not stir too vigorously. 

¶ Allow the meat to òrestó.  For steaks and roasts, cover and leave to rest 

for ten minutes prior to cutting into  it.    If you cut it too early, the juices 

will escape and the meat will become dry. 
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