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Wisconsin Food Hub Co-op 
bridges farmers, food buyers

Farmers Union Day 
Camps set
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Signs of the times
Dairy Together yard signs sweeping 
across countryside in act of solidarity

CHIPPEWA FALLS — Wisconsin Farmers Union invites 
you to join us Thurs., Aug. 16 at Kamp Kenwood for our 

annual Summer Conference. Build skills to get your voice heard 
on issues important to you. This year’s conference will feature a hands-
on workshop on communication skills like letters-to-the-editor, social 
media and talking to our neighbors one-on-one. Be inspired to be a stra-
tegic messenger. We’ll have time to learn and practice with a friendly 
audience.  

Bring a pie to share for our pie contest. (Not a baker? Come eat some-
one else’s award-winning pie!)

In addition, Wisconsin Farmers Union is taking the lead on mobiliz-
ing around the dairy price crisis. Hear an update on the #dairytogether 
campaign and find out next steps. 

The conference will run from 10am to 2pm at Farmers Union's his-
toric youth camp, Kamp Kenwood, 19161 79th Ave., Chippewa Falls. 
Please RSVP to the WFU State Office at 715-723-5561 or at www.
wisconsinfarmersunion.com/events. FA
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Photo Credit: Jim Briggs
Dairy Together signs are popping up in yards across Wisconsin and beyond 
in support of family farms and fair prices. This picture was submitted by 
Stratford farmer Jim Briggs. Learn more about this effort, organized by 
Wisconsin Farmers Union, at www.dairytogether.com. 

The loss of family dairy farms has 
left its mark on rural Wisconsin 

over the past decade. Windows that 
once shone, like clockwork, with the 
warm glow of lights for early morn-
ing milking now sit dark. Barn yards 
that held prized animals are left over-
grown, to be reclaimed by Mother 
Nature or turned into cropland. The 
signs can be seen by the observant 
passerby. 

But in the past couple of weeks, 
different signs are cropping up across 
the countryside. Signs of hope and 
solidarity. Farmers across the state 
are popping up Dairy Together yard 
signs as the campaign continues to 
build momentum and raise aware-
ness about the dairy crisis that has 
led America's Dairyland to lose 500 
dairy herds each year. 

The Dairy Together campaign was 
launched this spring, when hundreds 
of farmers turned out for a series of 
Dairy Together meetings that pro-

Danielle Endvick
Communications Director

Summer Conference 
to elevate rural voices

Proposals sought for 
convention workshops

Wisconsin Farmers Union is seeking 
workshop proposals for the 88th 

State Convention Jan. 25-27, 2019 at the 
Red Lion Hotel Paper Valley in Appleton. 

Presenter proposals are being sought on a 
variety of topics, including but not limited 
to: Family farm issues, resiliency in agricul-
ture, conservation, policy issues, beginning 
or practical farmer knowledge, financial 
management, farm transition, marketing, 
agritourism and more.

The workshops will be on Sat., Jan. 26. 
Those interested in presenting or nominat-
ing a presenter are encouraged to submit a 
proposal at www.wisconsinfarmersunion.
com/events or call the WFU State Office at 
715-723-5561 by Aug. 10.

See p.3 ▶ SIGNS
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Hello Members, Friends 
and Partners of Wisconsin 

Farmers Union,

I want to take this opportunity 
to introduce myself as I begin in 
the role of Executive Director. I 

am honored the Search Committee selected me for this 
position, and I am excited to connect with this amazing 
organization at a key point in its history. Though the hir-
ing announcement in last month’s newsletter contained a 
biographical account, I want to provide a bit of my story 
and share some Farmers Union inspiration.

Both sides of my family homesteaded in Four Corners 
 — that beautiful plateau where Utah, Colorado, New 
Mexico and Arizona come together. They farmed wheat 
and pinto beans and raised cattle, and they suffered and 
survived through some of the worst natural and eco-
nomic disasters of their day, including the Dust Bowl 
and Great Depression. It was a hardscrabble beginning 
for my grandparents who were the epitome of humble, 
hard-working people living close to the land. They taught 
me to ride a horse, grow a garden and put up food. Even 
though I was never a rodeo queen like my mom or cous-
ins, I still identify with my roots. I moved to Wisconsin 
in the 1990s and raised a family guided by generational 
values like self-determination, fairness and respect for the 
land and the people who work it.

Both my parents are educators, and I followed in their 
footsteps by going on to college and working in the edu-
cation field for many years. I studied international devel-
opment and anthropology with a strong focus on working 
with people at the grassroots level to promote self-deter-
mination and empowerment. My research focused on 
how immigrants face immense hardship and loss and still 
manage to pull together as families and communities to 
adapt and thrive. I wrote a book about Hmong families 
and their experiences which was published in 2004, and 
I later helped form a non-profit serving the needs of the 
Latino community in Western Wisconsin. I continue to 
work with organizations that serve immigrants and ref-
ugees advocating for fair labor and immigration policies. 

I’ve also done a fair amount of international agriculture 
work. As a consultant working with Farmer to Farmer in 
Guyana, I volunteered to assess rural farmers’ readiness 

to form vegetable cooperatives and consulted with their 
Ministry of Agriculture on organizational development. 
In Nicaragua, I researched food security issues in rural 
communities and learned from farmers about systems 
gaps and barriers from the production cycle to market. 

Along the way, I’ve learned that when hard working 
people are hit hard by economic depression, war, trade 
policies or other decisions beyond their control, they 
can pull together to foster leadership and resilience and 
change policies for the better. I’ve put these insights to 
work helping organize people in rural communities in 
Wisconsin to address issues such as methamphetamine 
and opioid abuse, the outmigration of young people, the 
lack of broadband, and rural poverty.

I stepped out of a 13-year career with University of 
Wisconsin Cooperative Extension to join the Wisconsin 
Farmers Union team. I most recently served as co-direc-
tor of the state 4-H program, which many of you know 
well as former 4-H’ers, 4-H parents or volunteers. I do 
welcome the change at this point in my life. The Wiscon-
sin Farmers Union can organize people to address policy 
changes in ways public institutions cannot. In this hy-
per-information age, we must do more than educate, we 
must engage people in direct collective action.

The values of the Farmers Union mesh with my own 
and that kind of alignment makes loving your work easy. 
You may not know what a great reputation Wisconsin 
Farmers Union has in this state and nationally. People 
speak of our organization with admiration and hope. I ap-
preciate that Farmers Union members are systems think-
ers; they recognize that food production is inextricably 
connected with land and water quality, thriving families, 
healthy communities and food security. Through coop-
eration and grassroots democracy, we protect the family 
farm, land, water and rural communities. Who wouldn’t 
want to get behind that vision? 

Lastly, part of my story is that I am moved by writers 
and resisters. “We are the answer we have been waiting 
for” is a line from a poem by June Jordan honoring the 
40,000 women and children who, on August 9, 1956, 
presented themselves in bodily protest against apartheid 
“pass laws.” These laws served to manage apartheid seg-
regation and prevent gathering of the black African pop-
ulation. It is one of my favorite mantras and helps me see 
the possibilities. With our liberty and our right to organize 
intact, let’s work together to realize the future we want for 
our families, farms and communities. 

I look forward to meeting you!

From the Director's Desk
Wisconsin Farmers Union Notes & Updates 

Julie Keown-Bomar
WFU Executive Director

Left: Julie Keown-Bomar 
meets with a group of farmers 
in Guyana to discuss working 
together to form cooperatives. 
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Next time you are in the 
grocery store, go to the 

produce section and stand in 
front of the pile of onions or 
the display of green peppers 
and think about how much 

you know about the different hands that worked 
to get that vegetable from the field to the grocery 
store. As Farmers Union members, we might first 
think of the farmer who owns the land and or-
ganizes the planting and harvesting and runs the 
farm business. We might not immediately think 
of the farmworker that worked in the field or the 
packing shed to get that onion or green pepper or 
cucumber or zucchini or acorn squash to our store. 

It is estimated that 75-80 percent of all fruits 
and vegetables nationwide are hand-picked by 
farmworkers. The most recent U.S. Department 
of Labor National Agricultural Workers Survey 
found that 68 percent of all migrant and seasonal 
farmworkers were from Mexico, 4 percent from 
Central America, and 1 percent from other coun-
tries. Twenty-seven percent were from the United 
States. Among all farmworkers, both U.S.-born 
and foreign, 80 percent identified themselves as 
Hispanic. In Wisconsin we have a long history of 
migrant and seasonal Hispanic or Latino workers 
in agriculture. The state’s fresh fruit and vegetable 
farms and the canning industry have been large-
ly dependent on this workforce for over 50 years. 
Since the late 1990s and early 2000s, the dairy la-
bor force is increasingly made up of foreign-born 
Latino workers, primarily from Mexico. In 2007, 
the last time a comprehensive study was done in 
Wisconsin, it was estimated that 40 percent of the 
dairy workers were foreign-born. This percentage 
is most likely higher now. 

Although many of our member farms may not 
be directly hiring Latino farmworkers, they are 
an essential part of agricultural production in the 
state, and they are members of our communities. 
Our official Preamble of our policy book states, 
[t]he family farm concept includes ethical con-
siderations of humane treatment of workers and 
animals, just pay for farm workers, just prices for 
farm products, careful stewardship of natural re-
sources, protection of open spaces, stabilization of 
family units in rural economies and the preserva-
tion of viable rural communities - for the shared 
benefit of both rural and urban citizens. Because 
of this it is important that we be in coalition with 
groups that represent farmworker interests. 

In mid-June Wisconsin Farmers Union was 
pleased to be able to attend the first annual Wis-
consin Farmworker Coalition Summit in Osh-

kosh. The Coalition, which was incorporated in 
1998 as the Wisconsin Migrant Coalition, works 
to advocate for migrant and seasonal farmwork-
ers. The Coalition includes in its membership, the 
United Migrant Opportunities Service (UMOS), 
Legal Action of Wisconsin, Madison College, 
UW-Milwaukee, Milwaukee Area Technical 
College, La Clinica Family Health Clinic, State 
of Wisconsin Departments of Workforce Devel-
opment and Public Instruction and the Wisconsin 
Council of Churches. 

The Summit included sessions covering legal is-
sues around labor and housing standards for farm-
workers as well as, OSHA and Equal Employ-
ment Opportunity Commission protections and 
H2A visa requirements. There were also sessions 
on community health and education services for 
farmworkers and their families. The current situa-
tion of family separation at the U.S.-Mexico bor-
der and uncertainty in the current administration’s 
enforcement actions in the interior of the country, 
although not officially on the agenda, weighed 
heavily on the proceedings of the meeting.

It is important to note the difference between 
migrant or seasonal workers and year-round im-
migrant workers. As mentioned above, Wisconsin 
has a long history of migrant workers who come 
to the U.S. during peak harvest seasons and then 
return home, but the 

Farmworker coalition holds summit
Sarah Lloyd
Special Projects Manager

posed something different than the status quo. 
Farmers gathered to hear more about Canada's 
dairy supply management program that helps 
keep prices stable and farmers on the land.

The movement calls for farmers and consumers 
alike to organize and rebuild a viable dairy econo-
my for our family farmers and rural communities.

In the past 15 years, the number of dairy herds 
in Wisconsin was cut nearly in half, dropping 
from 16,000-plus herds in 2003 to only 8,719 as 
of March 1st, according to DATCP records.

Wisconsin Farmers Union is building a farm-
er-led response to the current dairy price crisis. 
We are working on short- and long-term solutions 
at the federal and state policy levels, as well as 
supporting farmers’ engagement in their dairy co-
operatives and the dairy check-off to find solu-
tions in the marketplace.

Whether you are a farmer or consumer, you can 
play a role in this movement. Your voice matters. 
Learn how you can help at www.dairytogether.
com. 

Want to get a sign to show your support? Con-
tact WFU Membership Coordinator Deb at 715-
590-2130 or djakubek@wisconsinfarmersunion.
com. Signs will also be available at upcoming 
Farmers Union events, including Wisconsin Farm 
Technology Days July 10-12 in Marshfield and 
the WFU Summer Conference Aug. 16 at Kamp 
Kenwood.

From p.1 ▶ SIGNS

See p.14 ▶ LABOR
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Two farmers step up into FUE Leadership Program

Evan Flom • Ground Up Farming Collective • Ashland
Tell me a bit about your background. Did you grow up on a farm? 
I grew up in the Twin Cities never even thinking about farming. It wasn't until 
I moved to Ashland and finished my freshman year at Northland College that 
I had my first experience on a farm. Chris Duke at Great Oak Farm south of 
Ashland was the one who introduced me to this world.
Describe your current farm ventures. 
I currently manage a 250-plus member CSA for Bayfield Foods, a producers' 
cooperative up in our neck of the woods. Previously I have worked on several 
small-scale organic vegetable farms as well as in urban community gardens.
Farming isn't an easy job. Why do you do it? 
The connection to the land and to people all across the globe who are in-
volved in the good work of feeding people got me interested initially and 
keeps my flame lit today.
What made you want to get involved in Farmers Union? 
After hearing more about all the important organizing work Farmers Union 
is doing for rural America in general, I realized how important of a role they 
play — this got me interested in becoming more involved. 
What are you looking forward to most about the Leadership Program? 
I'd like to develop a skill set that better teaches me how to deal with the com-
plexity of issues in rural America, such as poverty, food access, farm security, 
and racism, just to name a few.
There is a lot going on with local food in your neck of the woods. Have 
you been involved in those efforts? 
Having worked at several vegetable farms in the area, it has been inspiring to 
see how different farms are contributing to the local foods scene up here. We 
are a tight-knit community but everyone has their own way of running a farm. 
I've learned so much from my mentors over the years, and I'm incredibly in-
spired by what I see happening up here!
How do you hope to step up as a leader in the future?
The issue of CAFOs (concentrated animal feeding operations) and water 
quality are becoming increasingly prevalent all around the country, including 
next to the shores of Lake Superior, where I live. This is just one issue that 
I would like to be able to apply my new skills as a leader in. Conversations 
around such issues can become contentious quickly, and I would love to find 
better ways to navigate these topics with folks who may have differing views. 

John Adams • Yoman Farm • Washburn
Tell me a bit about your background. Did you grow up on a farm? 
I actually grew up in Duluth, MN and before I found my way to farming I 
was a journalist and attended law school.  
Describe your current farm ventures. 
I bought my 10-acre Yoman Farm, just outside the city of Washburn, about 
three years ago. There I use organic soil amendments and growing techniques 
on three acres of vegetables. Horses are pastured on the farm as well and 
make up the foundation of the soil fertility. I grow about an acre of potatoes 
for the Bayfield Foods CSA, along with other vegetables.
Farming isn't an easy job. Why do you do it? 
Why I farm? The drama! Are those seeds going to germinate? Did I fertil-
ize enough? That's day-to-day drama. There's plenty of stress, too, but being 
around growth helps balance that and keeps me on the move. Farming also 
gives me a small say in rural America's future, so I love that Farmers Union 
supports and amplifies all our voices on those days when the on-farm drama 
is keeping us in the weeds.
What made you want to get involved in Farmers Union? 
Farmers Union is one of the last great Progressive organizations in existence 
today. I like the activism element and the values embodied in Farmers Union. 
I attended the 2017 National Farmers Union Fly-In to Washington, D.C. and 
was really impressed with Farmers Union's efforts in the policy arena and 
their work with cooperative development. The staff seem to really care about 
farms, rural communities and the people who come from them. 

What are you looking forward to most about the Leadership Program? 
I'm really curious to see what Farmers Union is like in other states and get a 
feel for the different dynamics on the issues rural Americans are facing.

There is a lot going on with local food in your neck of the woods. Have 
you been involved in those efforts? 
I am a member of Bayfield Foods and am really interested in working with 
farmers to start more cooperatives. I think rural America is sort of on its own 
right now — if we want to see change, it's up to us to organize and the more 
we can do together, the better. 
How do you hope to step up as a leader in the future?
I hope to continue working on co-op and local food efforts and am also step-
ping up to organize a local Farmers Union chapter in my region. 

John Adams and Evan Flom will represent Wisconsin in the 2018-2019 Farmers Union Enterprises Leadership Program, a year-long program that brings together 
farmers from the five states of Minnesota, Montana, North Dakota, South Dakota and Wisconsin for activities that teach about Farmers Union and leadership. We 
caught up to John and Evan for a quick Q&A about their farms, Farmers Union and the issues that matter to them. 
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In mid-June, National 
Farmers Union (NFU) an-

nounced 20 beginning farm-
ers and ranchers from across 
the United States to take part 
in the 2018-19 Beginning 
Farmer Institute (BFI) pro-
gram. The Institute empowers 
the success of America’s next 
generation of farmers by pro-
viding mentorship, technical 
training and leadership devel-
opment to its participants.

“We are happy to welcome 
another large, diverse class 
of Beginning Farmer Insti-
tute participants to the Farm-
ers Union family,” said NFU 
President Roger Johnson. 
“Ensuring American agri-
culture lies in the hands of a 
well-equipped next genera-
tion of farmers and ranchers 
is a top priority for Farmers 
Union. NFU is proud to of-
fer an educational program 
that continues to represent the 
geographical and production 
diversity in agriculture.”

Representing Wisconsin are 
Danielle and Jesse Endvick of 
Holcombe. WFU members 
probably know Danielle as 
the wordsmith behind Wis-
consin Farmers Union News 

and press releases. Howev-
er, outside of her work at 
WFU, she and her husband 
have a farm of their own, 
the Runamuck Ranch, where 
they raise Black Angus beef 
cattle. The couple started their 
herd in August of 2017 and 
just had their first calving sea-
son.

The Endvicks plan to direct 
market grass-fed beef and are 
focused on conservation.  

Jesse and Danielle both 
grew up on dairy farms in 
Chippewa County. In 2015, 
they worked with Danielle's 
father, Don Begalke, to buy 
her family dairy farm. The 
dairy herd had been sold in 
2011, but Jesse and Danielle 
knew they wanted to farm in 
some capacity.  

At the heart of the farm 
is the old stone dairy barn, 
where Danielle helped milk 
the 32-cow herd morning and 
night throughout her child-
hood. "I'm hoping to restore 
life to the old barn by re-pur-
posing it into either a commu-
nity creative space or possibly 
a retail shop for crafts and lo-
cal food products.”

The Endvicks also hope to 
diversify into other ventures, 
like adding fruit trees, making 
maple syrup, raising honey-

bees or pursuing agritourism.
Jesse grew up in the Farm-

ers Union youth program, 
evnetually becoming a Torch-
bearer. He also helped on his 
family farm, and in his teen 
and early adult years worked 
for neighboring farmers, do-
ing field work and milking. 

“We were both born into 
farm families and love farm-
ing,” says Jesse. “It's not a 
hobby, it's a way of life.”

“And it's how we wanted to 
raise our children, with those 
values,” adds Danielle. “Even 
after my dad sold our dairy 
herd, I always hoped to find a 
way to come back to the farm 
and start a new chapter."

About BFI
Through sessions hosted in 

Washington, D.C., Califor-
nia, and Washington, the BFI 
program’s hands-on training 
will emphasize many of the 
challenges beginning farmers 
may face in their careers, such 
as business planning, access 

to capital, land acquisition, 
marketing, and more.

“Coming up with capital 
has been the biggest challenge 
in getting started,” says Jesse. 
“Even coming into a farm 
that had a generation ahead of 
us, it's still been tough to get 
things up and running. We're 
both working full-time off 
the farm, so it's a full plate as 
we get things rolling with the 
farm and raise a family. But 
we wouldn't trade it, either.”

Danielle agrees. "It's been a 
fun adventure to breathe new 
life into the farm and rethink 
what this farm could be as we 
move into the future."

The Endvicks said they look 
forward to having a BFI peer 
group to connect with, espe-
cially as they are at the piv-
otal point of working through 
a generational transition and 
making a lot of decisions that 
will shape their farm's future. 

“Through my work with 
Farmers Union, I work on 
behalf of family farmers dai-
ly, but I'm looking forward to 
taking a little time to devote 
specifically to my farm," Dan-
ielle said. "I've really enjoyed 

watching BFI alumni farm-
er friends evolve throughout 
their class year. People seem 
to come through the program 
feeling incredibly connected 
to their classmates, more con-
fident in the direction of their 
farm and thirsty to do more 
within Farmers Union. I hope 
to likewise find firm footing 
as Jesse and I launch forward 
on our farm journey."

Agricultural diversity con-
tinues to be a focus of the 
BFI program. Participants in 
this year’s class come from 
a variety of operation types, 
from 2-acre farms to large 
grain operations. Additional-
ly, women and veterans have 
been some of the most active 
participants in the program’s 
history, representing more 
than 60 percent of the 96 be-
ginning farmers who have 
completed the program and 
14 of the 20 participants an-
nounced for this year.

"We're excited to meet new 
people, hear about their farms 
and maybe learn new ways 
we can diversify and make 
our farm successful,” says 
Jesse.

Photo by Brittany Olson | Berglane Photography
Above: Danielle and Jesse Endvick are raising two rambunctious boys, Blake, 7, and Logan, 5, 
and a herd of beef cattle on their Chippewa County farm. The Holcombe couple will represent 
Wisconsin in the 2018-2019 National Farmers Union Beginning Farmer Institute. 

Endvicks to take 
part in Beginning 
Farmer Institute
Tommy Enright
Communications Associate

Left: Last fall, the first calf born 
on the farm since the dairy herd 
sold in 2011 marked the start of 
a new chapter for the Endvicks' 
family farm.
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The WFU summer staff is 
excited to be hitting the 

road soon for Farmers Union 
Day Camps. Youth can fulfill 
one of their Farmers Union 
Youth Program requirements 

by attending an organized day camp in their area. 
Day camps bring the fun and learning of the 

WFU camp program to your local community. 
Sponsored by your county/local Farmers Union 
unit, day camps are a great way to meet new 
friends, have fun and learn more about the impor-
tance of family farmers and strong communities.

Are you interested in learning about how your 
Farmers Union chapter can hold a Day Camp in 
your area? Contact me at kslaughter@wisconsin 
farmersunion.com or 608-514-2031.

WOOD-PORTAGE-WAUPACA - Auburndale
Monday, July 9, 12-3pm

Auburndale Park, 10654 Park Ave., Auburndale 
Info: Shalee Parker, shaleeparker@icloud.com

WOOD-PORTAGE-WAUPACA - Stevens Point
Tuesday, July 10, 9:30am-noon

Iverson Park, 4201 Hwy 66, Stevens Point
Info: Kirsten Slaughter, 608-514-2031

WOOD-PORTAGE-WAUPACA - Amherst
Wednesday, July 11, 1-3:30 pm

Nelson Park, 151 Mill St, Amherst 
Info: Deb Jakubek, 715-590-2130

WOOD-PORTAGE-WAUPACA - Nelsonville
Thursday, July 12, 9:30am-noon

Nelsonville Park, Nelsonville
Info: Deb Jakubek, 715-590-2130

LAKE TO BAY - Luxemburg
 Monday, July 16, 9:30am-noon

 Red River County Park
N9455 County Rd DK, Luxemburg

Info: Cathy Statz, 715-214-7887

MARATHON COUNTY - Wausau
Tuesday, July 17, 1-3:30pm

Marathon Park, 1201 Stewart Ave., Wausau
Info: Kirsten Slaughter, 608-514-2031

TAYLOR PRICE - Medford
Wednesday, July 18, 10am-2pm

Pam Gebert's house 
N4165 Castle Rd, Medford

Info: Pam Gebert 715-748-6740

DANE COUNTY - Sun Prairie 
July 18, 10am-1pm

Manley Family Barn, 2144 County T, Sun Prairie
Pizza provided by Dane County Farmers Union 

Info: Teresa Johnson, 608-212-7253

TAYLOR-PRICE COUNTY  - Catawba
Thursday July 19, 10am-noon

Catawba Park, Catawba
Lunch provided

Info: Linda Ceylor, 715-567-1010

TAYLOR-PRICE COUNTY - Hawkins
Thursday July 19, 1-2:30pm

Hawkins Public Library, Hawkins
Info: Linda Ceylor, 715-567-1010

SOUTH CENTRAL - Albany
Thursday, July 19, 9:30am-12pm

Roth Farm, W898 Bump Rd., Albany
Info: Erica Roth, 414-305-0734 

or ericarroth@gmail.com

BUFFALO & PEPIN-PIERCE - Mondovi
Friday, July 20, 9:30-noon

Tourist Park, South Eau Claire St./
County Highway H, Mondovi  

(3 blocks south of Hwy 37, on east side of road)
Info: Cathy Statz,  715-214-7887

WOMEN CARING FOR THE LAND - 
New London

We will also have a day camp during this upcoming 
Women Caring for the Land event. (See page 7)

Friday, July 20, 10:00-2:00pm
N3775 Ritchie Road, New London

Event info: WFU State Office, 715-723-5561
Childcare Info: Cathy Statz, 715-214-7887

Farmers Union Day Camps coming up 
Kirsten Slaughter 
Membership & Programs Organizer

SINSINAWA — Iowa Farmers 
Union invites you to take part in a 

Produce Safety Field Day at Sinsinawa 
Mound Center, 585 Cty. Rd. Z, Sinsi-
nawa, WI from 4 to 8pm on July 12.

The workshop will be led by Iowa 
State University Extension produce 
safety staff, with topics including: 

• Produce safety
• Worker health, hygiene and training 
• Soil amendments and land use 
• Agricultural water 
• Wildlife and domesticated animals 

• Harvesting and post-harvest han-
dling and sanitation 
• Farm food safety planning 
• Organic production practices 
Sinsinawa Mound’s farm is a collab-

orative farm that provides educational 
opportunities for growers. The farm-
land is certified organic and parcels are 
rented to various producers.

The Iowa Farmers Union (IFU) is 
sponsoring field days to help growers 
with compliance efforts under the Food 
Safety Modernization Act (FSMA), 

which was recently passed to ensure a 
safer food supply. The Act shifts the fo-
cus from responding to food-borne ill-
ness to preventing it. Growers of fresh 
fruits and vegetables are especially at 
risk for growing, handling and selling 
products that may contain pathogens. 

IFU is working in collaboration with 
Iowa State University Extension and 
the Iowa Department of Agriculture 
and Land Stewardship. Each session 
includes plenty of hands-on experi-
ences. This field day will also include 

organic production topics. 
Dinner will be provided. Please 

RSVP to Ronald Tigner at rtigner@io-
wafarmersunion.org or 515-357-0503. 
For more details or directions see io-
wafarmersunion.org/blog. 

Wisconsin Farmers Union is also 
working to help farmers navigate the 
food safety landscape. If you'd like to 
host a produce safety field day in your 
area contact Kirsten Slaughter at 608-
514-2031 or kslaughter@wisconsin 
farmersunion.com.

Left: Farmers Union 
Day Camps are a 
great way to meet 
new friends and learn 
about the importance 
of cooperatives and 
leadership. 

Farmers Union Produce Safety Field Day scheduled at Sinsinawa
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women caring for the land

See Rachel Bouressa's grassfed and finished beef farm, where animals are on
pasture year-round. Learn how the land is managed holistically and how that leads
to healthier animals. Childcare will be available at this event. 

bouressa family farm july 20

10am-2pm n3775 ritchie rd., new london

Katie Kopina Buser and her husband John Buser own Buser Cattle Company. They
graze beef cattle on 90 acres and neighboring pastures with the DNR and are putting
practices to work that they learned working on several cattle farms out west.  

buser cattle company aug 14

8:30am-3pm 6440 wiesner rd., omro

Learn about this Trempealeau County cow/calf beef operation and hear how Donna is
honoring her husband Jim's memory by continuing his love for stewarding the land. Her
efforts include farmland preservation, buffer strips, tree plantings & butterfly habitat.    

kehrmeyer farms aug 17

8:30am-3pm 15388 cty. rd. ee, osseo

Deb Esselman and her husband raise grass-fed British Park White beef and horses
on her 80 acre farm. Deb is a former dairy farmer and has been involved in agriculture
all her life. She has worked with the Farm Service Agency for the past 40 years.  

green briar farm sept 6

8:30am-3pm w936 cty. rd. n, colby

Join Thelma Heidel-Baker, organic dairy farmer and insect conservation specialist for 
the Xerces Society as she highlights pastured grazing for cows, pollinators and other
wildlife, and how conservation can tie a family together through a farm transition. 

bossie cow farm sept 12

8:30am-3pm w6174 cty. rd. ss, random lake

Amy Fenn left her Madison library job in favor of tromping around a 40-acre hilltop
trying to turn a depleted hayfield and unmanaged woods into a savanna/silvopasture.
This is her 2nd year of grazing, fencing and building an off-grid home.   

fenn's folly sept 18

8:30am-3pm 12041 severson, rd., ferryville

Rachel Anderson's 1500-acre farm utilizes no-till, strip-till, GNSS-based application,
advanced cover crop systems, and water quality monitoring. Wildlife refuge is
maintained through wetland, prairie, and oak savanna restorations. Rachel and her
mother are starting a new farm adventure with a brand-new cut-flower business.  

long winter farmsept 27

8:30am-3pm w1446 lawlor rd., east troy

Please bring a potluck dish to pass! RSVP at wisconsinfarmersunion.com/events or 715-723-5561 
 The Women Caring for the Land series was developed by the Women, Food and Agriculture Network.
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Our overnight youth camps promise a summer experience 
full of memories to last a lifetime! Camp programs focus 

on cooperation, leadership, and sustainability. 

Affordable rates • Open to ages 7-18 
For session details and online registration, 

visit www.wisconsinfarmersunion.com

715.723.5561 •  camp@wisconsinfarmersunion.com 
www.wisconsinfarmersunion.com

Kamp Kenwood
Chippewa Falls, WI

Four youth were named to the 2019 Senior Youth Advisory Council 
(SYAC) during the Farmers Union Camp Senior Banquet at WFU Kamp 
Kenwood June 21. They include, from left, Tony Ruffi,Wausau; Olivia 
Roth, Albany; Emma Wegerer, Medford; and Julia Kauffman, Chippewa 
Falls. A new council is elected each year by the senior campers. Council 
duties include representing Wisconsin Farmers Union youth and assisting 
the staff and members of Farmers Union at the annual convention. WFU 
would like to extend a sincere thank you to the outgoing Senior Youth Ad-
visory Council, which includes Erin Elsner, Medford; Emma Kooij, Sun Prai-
rie; Rachel Hamele, Fort Atkinson; and Camryn Billen, Chippewa Falls.

Senior Youth Advisory Council elected

Farmers Union Camps kick off!
Farmers Union Camps kicked off in June at Wisconsin Farmers Union Kamp Kenwood near 

Chippewa Falls. Programming focuses on cooperatives and leadership while offering all 
of the traditional summer fun like swimming, hiking and campfires. It's not too late to get 
signed up for summer fun! Learn more at www.wisconsinfarmersunion.com/youth-camp
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Bridge the gap 
Wisconsin Food Hub Cooperative helps food buyers, farmers

COLOMA — The potatoes were in blossom at Co-
loma Farms June 22, but all was fairly quiet on the 
Waushara County farm, aside from the occasional 
clanking of tools from inside the processing shed, 
where workers were beginning to ready equipment 
for the late summer harvest. Out in the field, fourth 
generation farmer Andy Dierks paused from his con-
versation to dig up a spud and show it to his visitors, 
a group of representatives from Sysco Baraboo who 
will help market the potatoes through a partnership 
with the Wisconsin Food Hub Cooperative (WFHC). 

The visit to Dierks' farm was one stop in a day-long 
tour that also included visits to Heath Farms near Co-
loma and the hub's Waupaca warehouse. 

Coloma Farms was one of seven founding farms 
when the WFHC launched in 2013. Today, the farm-
er-led cooperative has grown to over 150 farms and 
43-plus members and is serving its mission of being 
committed to building a socially and economically 
vibrant local food system with respect for the land 
and communities. 

Wisconsin Farmers Union helped with the plan-
ning, financing and launch of the WFHC and is a 
member. "We believe that a community-based coop-
erative enterprise will best assure that farmers main-
tain access to equitable prices and markets, and also 
best build an enduring connection with consumers 
who share our values about food and farming," said 
WFU President Darin Von Ruden. 

For Dierks, joining the WFHC meant being able 
have a more direct connection to his customers than 
his more traditional marketing routes.

"We also work through some larger companies, 
and with them we frankly aren't  involved with pric-
ing, and we don't have a relationship with the cus-
tomer. The food hub has offered an opportunity to be 
price-makers instead of price-takers."

The hub recently expanded its Sysco relationship 
and now will also be shipping to Sysco East, so more 
institutions and restaurants across the state will have 
access to regionally grown green beans, squash, zuc-
chini and other fresh vegetables.

Wisconsin Food Hub Cooperative General Man-
ager Tara Turner said one major perk of buying from 
the hub is that buyers can feel confident knowing 
where their produce is coming from.

"It's not uncommon for potato companies to ship in 
potatoes from other states and repack them," Turner 
said. "With Coloma Farms potatoes, you know any 
potato in your shipment has come right from the farm 
here or one of their partner farms in the area — you 
know whose potatoes you're getting. The same is true 
for any of our other farmers' vegetables." 

Telling the local food story
The Sysco representatives who joined in the tour 

have been pounding the pavement in urban markets 
like Madison, selling to restaurants, golf courses, 
daycares and institutions. They noted the Food Hub 
partnership has allowed Sysco to provide more op-
tions for buyers looking to get in on the local food 
scene and know the story behind their ingredients.

"You can tell how fresh it is," one rep noted. "Peo-
ple love the Food Hub zucchini and squash for the 
color and consistency of it." 

A big part of the WFHC's role has been to better 

help family farmers tell their story. Farmer biogra-
phies and a map depicting the farms where different 
produce is grown are some of the tools that are help-
ing bridge the gap between farmer and food buyer. 

 "To be able to tell a customer exactly where their 
fresh produce comes from — to even have stood on 
the farm and seen it grown — that's marketing ex-
traordinaire," said Mark Wyatt, district sales manager 
at Sysco Baraboo. "I think the Food Hub has been 
the perfect connection where we can tell the story of 
the family farmer, reduce our carbon footprint and 
provide quality produce."

Reducing food waste
Turner said the cooperative is continually look-

ing at new ways to benefit its farmer members. 
"We just launched a partnership with Imperfect 
Produce, which will help reduce waste for our 
farmers," she noted. Imperfect Produce delivers at 
discount prices 'ugly' produce — vegetables that 
may be mis-shaped or otherwise blemished but 
perfectly edible.

Produce marketed through the WFHC is packaged 
on-farm and then aggregated at the Waupaca ware-
house. "Most often it comes right out of the field, 
onto the truck and into the cooler," Turner said. 

Last year, after realizing the high costs and limited 
availability of affordable transportation for moving 
produce, the cooperative invested in its own trucking 
enterprise. "It has helped us keep the cost down for 
farms," Turner said. "We haul about 50 percent of the 
produce now, which has helped a lot." 

The hub has also been assisting Roundy's, one of 
their wholesale buyers, in helping other local food 
producers find transportation. 

With late spring record snowfalls and unusual rain 
events, this has been an atypical year for growers, 
Turner noted. But the cooperative is on track to see 
growth again in 2018. For more information about 
buying from or selling to the WFHC, contact Turner 
at warehouse@wifoodhub.coop or 715-513-9435.

Representatives from Sysco Baraboo toured the 
Wisconsin Food Hub Cooperative warehouse and 
member farms June 22. They are pictured, at left, at 
Coloma Farms, where they met with fourth genera-
tion potato farmer Andy Diercks, and, below, at the 
WFHC warehouse, where produce is cooled and ag-
gregated before shipment.

To be able to tell a customer 
exactly where their fresh 

produce comes from — to 
even have stood on the farm 

and seen it grown — that's
 marketing extraordinaire." 

- Mark Wyatt
Sysco Baraboo District Sales Manager”

“

Danielle Endvick
Communications Director
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Share it here! Submit chatter to Danielle at 715-471-0398 
or dendvick@wisconsinfarmersunion.com

Chapter Chatter Farmers Union 
Happenings

JUL 10-12, Farm Technology Days, D&B Sternweis 
Farm and Weber's Farm Store - Heiman Holsteins, 
9885 Cty. Hwy. H, Marshfield. Info: www.wifarm 
technologydays.com
JUL 15, Pierce-Pepin Farmers Union Geology, Wa-
ter and Us, 1pm-5pm, A to Z Produce and Bakery 
Farm, N2956 Anker Lane, Stockholm. Info: wfupepin 
pierce@gmail.com.
JUL 17, Women Caring for the Land: Bouressa Fami-
ly Farm, 10am-2pm, N3775 Ritchie Rd. New London.  
Childcare available. Registration: www.wisconsin-
farmersunion.com/events.
JUL 18, Graze River Country Pasture Walk: Prindle 
Farms, 7:30pm, W11245 Prindle Rd, Alma Center.
RSVP to Mary at 715-579-2206.
JUL 19, CSA and Diversified Livestock Field Day, 
5:30pm 8:30pm, We Grow LLC, N7975 Zimmerman 
Rd, Westboro. 
JUL 20, Sheep Pasture Walk and FAMACHA Train-
ing Workshop, 10am-6pm, Autumn Larch Farm 
LLC, Jane Hansen in Ogema, 10am - 4pm FAMACHA 
workshop (registration required) and 4-6pm pasture 
walk (open to the public). RSVP to Jane Hansen at 
autumnlarch@gmail.com or 715-767-5958.
JUL 24, Graze River Country Pasture Walk: Cylon 
Rolling Acres, 6:30pm, 1956 240th St., Deer Park. 
RSVP to Mary at 715-579-2206. 
JUL 26, Application to apply for National Farmers 
Union Legislative Fly-In Scholarship, apply at www.
wisconsinfarmersunion.com/upcoming-events
AUG 3-5, Soil Sisters:  A Celebration of Wisconsin 
Farms and Rural Life, www.soilsisterswi.org
AUG 14, Women Caring for the Land: Buser Cattle 
Company, 8:30am-3pm, 6440 Wiesner Rd. Omro.
AUG 16, Wisconsin Farmers Union annual Summer 
Conference, Kamp Kenwood and Acorn Day Camp, 
19161 79th Ave., Chippewa Falls.
AUG 16, Graze River Country Pasture Walk: Nathan 
Kling Farm, 1pm-3pm, W15503 Kelly Rd, Taylor. 
RSVP to Mary at 715-579-2206. 
AUG 22, Graze River Country Pasture Walk: Blue Ox 
Farm, 6:30pm, N11253 St. Rd. 25, Wheeler. RSVP to 
Mary at 715-579-2206. 
AUG 24, Graze River Country Pasture Walk: Rich-
mond Farm, 12:30pm, 12454 20th St, Colfax. RSVP 
to Mary at 715-579-2206. 
SEP 12, Women Caring for the Land: Bossie Cow 
Farm, 8:30am-3pm, W6174 County Road SS Ran-
dom Lake. 
SEP 15, Graze River Country Pasture Walk: Scott 
and Marie Belz, 3pm, 230th St, Baldwin. RSVP to 
Mary at 715-579-2206. 
SEP 19, Women Caring for the Land: Long Winter 
Farm, 8:30pm-3pm, 1446 Lawlor Road East Troy. 
SEP 20, Dairy Pasture Walk,  12:30-3pm at Hillside 
Dairy Farm, Linda and Jerry Ceylor in Catawba, WI.
OCT 22 Graze River Country Pasture Walk: Ken 
Schmitt farm, Colfax. 

Left: St. Croix County Farmers Union 
sold deep-fried cheese curds and fresh-
cut potato fries at an Amery's Music on 
the River event June 15. Catch them 
again at Music on the River events on 
Friday, July 20 and Friday, Aug. 17, and 
at Amery Fall Festival on Sat., Sept. 15.  

Organizing underway in the Northwoods
About 30 people turned out for a June 7 inaugural meeting for an up-and-coming Farmers Union 
chapter in Bayfield and Ashland counties. Farmers, consumers, students and local officials inter-
ested in family farms and local food gathered at the Harbor View event center and talked about 
how forming a local chapter could strengthen the voice of the region's farmers and rural residents. 
Another meeting is coming up 6pm Thursday, July 26th at John Adams' Yoman Farm, 30900 Cty. 
Hwy. C, Washburn. This will be a potluck under the party tent with main dish and grill provided. 
Folks interested should RSVP to John Adams at johnadams0909@gmail.com or Mary Dougherty at 
marydougherty57@gmail.com. 

Right: St. Croix County Farmers Union 
members catch a break in between 
shifts of making food at Music on the 
River June 15.

Say Cheese(curds)!
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Find WFU at Farm Tech Days
Are you planning to attend Wisconsin Farm Technol-

ogy Days July 10-12? The event will be held at D&B 
Sternweis Farm and Weber's Farm Store - Heiman Hol-
steins in Marshfield. Visit Wisconsin Farmers Union at 
our main booth, lot 679, or at the WFU Kamp Kenwood 
and Wheel of Farming location in the Youth Tent. WFU 
will have yard signs available for farmers and consum-
ers who want to show support for the Dairy Together 
campaign. The suggested donation  is $5 per sign for 
farmers or $10 for consumers. Learn more at www.wi 
farmtechnologydays.com. 

Taylor-Price plans events
Thanks to a generous Local Initiatives grant from 

Wisconsin Farmers Union, Taylor-Price County Farm-
ers Union is hosting a pasture walk series this summer. 
Events will include: 

• Diversified Vegetable Farm Field Day, July 19, 
5:30-8pm, We Grow LLC, Rebecca and Eric Zuleger, 
Westboro. This farm walk will cover Rebecca and Eric's 
7-acre organic vegetable operation providing for their 
20-week CSA along with heritage breed, pasture-raised 
hogs. Learn about organic soil amendments, cover 
cropping for green manure and forage, pastured poul-
try and high-tunnel vegetable production. Tour their re-
cently completed pack shed with post-harvest handling 
equipment.

• Sheep Pasture Walk and FAMACHA Workshop, 
July 20, 10am-4pm FAMACHA workshop (registration 
required by July 16, space is limited) and 4-6pm pasture 
walk (open to the public), Autumn Larch Farm, Jane 
Hansen, Ogema. The pasture walk will highlight various 
techniques to reduce parasite load and chemical worm-
er use in small ruminants; non-chemical techniques for 
managing brush and weeds; incorporating native grass-
es and legumes; pasture condition scoring; and winter 
hay feeding strategies to increase soil fertility. Learn 
about Conservation Stewardship Program funding. 
Autumn Larch Farm LLC raises registered Coopworth 
sheep for wool, meat, breeding stock and enjoyment; 
heirloom garlic, handcrafted soap and more.  Jane coor-
dinates the North Central WI Fiber Guild, is a producer 
member of the Three Rivers Fibershed and also a mem-
ber of the Taylor-Price County Farmers Union.

• Dairy Pasture Walk, Sept., 20, 12:30-3pm,  Hillside 
Dairy Farm, Linda and Jerry Ceylor, Catawba. The 
walk will include guest speaker Dr. Silvia Able-Caines, 
Ruminant Nutritionist with Organic Valley, who will 
address the challenges of a no-grain diet and parasite 
control in organic cattle. We will tour the facilities and 
see the Ceylor’s rotational grazing system. The Ceylors 
began farming in Washington in 1990 but due to urban-
ization moved to Catawba in 1997. They currently milk 
40 crossbred dairy cows and raise replacement heifers 
on an all-forage, no-grain diet, and are on the all-grass 
milk route with Organic Valley. Their facilities include 
a coverall free stall barn and a double 4 herringbone 
milking parlor.  The Ceylors manage 400 acres which 
includes 115 acres of pasture and Linda serves on the 
WFU board.

For more information about this series, please contact 
Jane Hansen at autumnlarch@gmail.com or 715-767-
5958. 

Delegate gift items wanted
The 2019 Wisconsin Farmers Union State Conven-

tion is about 7 months away, however, this is a perfect 
time to ask our WFU membership to look at what prod-
uct they grow, create, bake or sell that might be a special 
gift from Farmers Union to our 2019 delegates. Over 
the past few years we have had jams and jellies from the 
Austins in Vernon County, honey from the Wilsons in 
Polk County, popcorn from Tessy's in Chippewa Coun-
ty, just to name a few. We like to keep our costs within 
the five dollar per item range, and we would love to fea-
ture another WFU member's product as our 2019 gift. 

Please contact the WFU State Office, 715-723-5561, 
if you would love to have your product featured this 
time around. We are looking at purchasing around 180 
individual items. 

If you would like to help in sponsoring the delegate 
gift, we are always willing to make sure you are given 
recognition and would love to hear from you as well.

South Central field day set
BRODHEAD — South Central Wisconsin Farmers 

Union will host a summer potluck picnic on Sunday, 
July 15 at Riemer Family Farm, W2252 Riemer Rd., 
Brodhead. Come celebrate all the inspiring things hap-
pening in the chapter, local family farm-hood and food 
community. 

Please bring a dish to pass, beverage to share and a 
lawnchair. We could also use extra tables if you can eas-
ily bring one along. 

Before the potluck, the Riemers will be hosting a 
Field Day for Upper Midwest CRAFT from 1-4 pm on 
Grazing Planning. See learngrowconnect.org/field to 
register for the Field Day Tour separately.

For more details call Jen Riemer at Riemerfamily 
farm@gmail.com or call/text 608-426-4729.

WFU Water Committee reboots
Fourteen Wisconsin Farmers Union members from 

across the state participated in the first conference call 
of the newly reformed WFU Water Committee on June 
25. After introductions, the group discussed produc-
er-led watershed and local organizing efforts. Govern-
ment Relations Director Kara O’Connor gave a debrief 
of water-related bills in the last legislative session as 
well as a forecast of what may come up in the next 
session. Government Relations Associate Bobbi Wil-
son facilitated the meeting, offering insight into current 
WFU policy regarding water and suggestions for future 
action. 

Interested in joining the committee? Contact WFU 
Government Relations Associate Bobbi Wilson at bwil-
son@wisconsinfarmersunion.com or 608-234-3741.

Columbia County plans fair fun
Columbia County Farmers Union is planning a fun 

night out at the Columbia County Fair on the evening of 
Saturday, July 28th.  5pm - 7:30pm 

Meet up at 5pm at the 4H Food Booth. Grab a walk-
ing taco or a burger from a nearby stand and we'll grab 
some picnic tables and chat and chew. At 6pm we'll em-
bark on a Scavenger Hunt tour of the fair. This is de-
signed as a fun exercise to spend some time with fellow 
Farmers Union members and explore what the fair has 
to offer. Meet back up at 7pm in the Chicken and Rab-

bit building at the far end of the fair (where the animal 
judging takes place) and we'll see how the Scavenger 
Hunt went. Prizes for the teams that completed the hunt. 
This is a social night out at the Columbia County Fair. 
Please join us! 

For questions contact Columbia County Vice Pres-
ident Sarah Lloyd, 920 210 7335, sarahlloyd53965@
gmail.com.

Barron County plans picnic
The Barron County Farmers Union will hold it’s sum-

mer picnic on Sun., Aug. 5 in Anderson Park in Barron. 
The picnic will be a pot luck event. A planned guest 
speaker will address the direct marketing of dairy prod-
ucts. The picnic will begin at 1pm and the speaker at 
2pm. For more details contact Dale Hanson at 715-537-
9309 or dhans.charter.net@charter.net. 

Farmers Cafe at Barron Fair
If you are looking for fun and good food, visit the 

Barron County Fair, July 18 to July 22.  Be sure to stop 
by the “Farmers Café,” the Barron County Farmers 
Union food stand. Have a barbecue, or a walking taco, 
followed by a root beer float. This year members of the 
Dunn County Farmers Union will be helping run the 
food stand. The Barron County Fair is located in Rice 
Lake.

Water Quality event is July 15
On Sun. July 15, the Pepin-Pierce Farmers Union will 

hold an educational event near Stockholm with guest 
speakers to discuss the unique geology that impacts the 
water quality in our two counties. Featured speakers 
will include Neil Koch, a retired geologist with the U.S. 
Geological Survey, and Chase Cummings, Pepin Coun-
ty conservationist.

The event will be held from 1 to 4 pm at A to Z Pro-
duce and Bakery Farm, north of Stockholm, Wiscon-
sin (N2956 Anker Lane). There will be lots of time for 
questions, and a raffle for free nitrate tests. Refresh-
ments will be served.

Learn more about Pepin-Pierce Farmers Union at 
https://wfupepinpierce.wordpress.com/. For more in-
formation about the chapter or the water quality fo-
rum, contact Faye Jones at 715-495-2064 or wfu 
pepinpierce@gmail.com

WPW plans chapter potluck
Wood-Portage-Waupaca Farmers Union is hosting a 

summer potluck and ice cream social on Sunday, July 
15 from 2 to 6pm at Primitive Pastures, N9060 Cty Rd 
J, Iola. Sarah and Robin River will be making home-
made ice cream, and everyone is encouraged to bring a 
dish to pass and/or ice cream if they can.

Picnic set for Chippewa chapter
Chippewa County Farmers Union invites members to 

join in a family-friendly Summer Potluck Picnic start-
ing at 1pm on Sunday, July 29th at Jesse and Danielle 
Endvick's farm, 25257 252nd Ave., Holcombe. 

Come meet other farmers in the neighborhood and 
catch up on some of the issues Farmers Union is work-
ing on to help family farmers and rural communities.  

For questions, contact Danielle at 715-471-0398 or 
dendvick@hotmail.com. 
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Grazing events happening across the state

Wisconsin Farmers Union is pleased to be 
partnering with grazing networks across 

the state to promote summer events pasture walks 
this summer and fall. Head out and meet other 
farmers in your region, learn from experienced 
graziers and explore how grazing might fit into 
your enterprise at the following events: 

RIVER COUNTRY 
ALMA CENTER — July 18, 7:30pm  

Prindle Farms, W11245 Prindle Rd. 
Organic pasture management.

DEER PARK — July 24, 6:30pm
Cylon Rolling Acres, 1956 240th St. 

Raising meat goats on pasture
TAYLOR — Aug. 16, 1-3pm 

Nathan Kling Farm, W15503 Kelly Rd. Adding acres 
and organic production

WHEELER — Aug. 22, 6:30pm
Blue Ox Farm, N11253 St. Rd. 25. 

Restorative grazing with sheep and beef
COLFAX — Aug. 24, 12:30pm

John Richmond Farm, 12454 20th St. 
Farm transition and dairy

BALDWIN — Sept. 15, 3pm
Scott & Marie Belz, 1063 230th St. 
Grazing beef, handling facility & 

River Country RC&D Annual Picnic
HOLMEN — Sept. TBD

 Todd & Tonia Wright, W7091 Gaarder Rd. 
Working with a journeyman graduate

COLFAX — Oct. 22, 12:30pm
Ken & Laurie Schmitt, 4988 120th Ave. 
Rotational grazing with beef, affordable 

chute and alley "Bud Box" demonstration 
GILMAN — Oct. TBD

Kevin Mahalko Farm, 34717 Highway 64
Grazing dairy for grass milk. 

COLFAX — Nov. TBD
Brad & Melissa Larson, N10688 Cty. M. 

Fall cover crops & how they fit 
in a grazing operation

For more details about River Country RC&D 
walks and to RSVP contact Mary C. Anderson at 

715-579-2206 or Kevin Mahalko at 715-314-0338.

SOUTHWEST BADGER
 

FALL RIVER — July 12, 9am-12pm
Fountain Prairie Farm, 1901 WI-16

Implementing your grazing plan. $40. 
Info: Randy Zaugbaum 608-745-3193

BRODHEAD — July 15, 1-4pm
Riemer Family Farm, W2252 Riemer Rd.  

Grazing grass-fed beef on rented land. Potluck after. 
http://estore.learngrowconnect.org/home/Adult- 
Workshops/FIELD-DAY-Grazing-Planning.html

FALL RIVER — Aug. 9, 9am-12pm
Fountain Prairie Farm, 1901 WI-16
Managed grazing workshop. $40. 

Info: Randy Zaugbaum 608-745-3194

BLUE RIVER — Aug. 21, 10:30am-12pm 
1435 Old Blue River Rd. 

Kickapoo Grazing Initiative
Info: Ryan Studnicka 608-383-3389

For more details about Southwest Badger events, 
contact Robert Bauer at 608-732-1202.

GLACIERLAND
NEW LONDON — Aug. 2, 5-7pm

Rosenow farm, E9451 Kanaman Rd.  
Silvopasture project funded through  

SARE Farmers Rancher grant 

JEFFERSON — Aug. 16, 5-8 pm
Brattset Family Farm, N2437 Brattset Ln. 

JEFFERSON — Sept. 25, 10am-2pm,  
Brattset Family Farm, N2437 Brattset Ln. 

Additional walks are being planned.  
For more details about Glacierland events,  

contact Kirsten Jurcek at 262-593-2077.

Photo by Kirsten Jurcek
Above: A great crowd turned out for a Dairy Profitability pasture walk on Dan and Wendy Flood's grass-based dairy 
in Fond du Lac County on June 19. The event was organized in partnership with Glacierland RC&D and Wisconsin 
Farmers Union with support from Organic Valley and the Fond du Lac County Land and Conservation Department. 

Danielle Endvick
Communications Director

Photo by Danielle Endvick
Doran Holm shares some of 
his grazing knowledge with 
attendees to a June pasture 
walk on his Elk Mound farm. 
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Since Taiwanese manu-
facturer FoxConn an-
nounced that its new 

facility would be located in 
Mount Pleasant, some would 
say that life in the Village have 

become decidedly less pleasant.  At a village meet-
ing on June 2, amidst boos from some residents in 
attendance, the Village of Mount Pleasant Board of 
Trustees voted 6 to 1 to declare 2,800 acres of their 
own town as “blighted.” The village, which is home 
to a U-pick pumpkin patch, quiet subdivisions, and 
was recently described by the Racine County Eye 
as “a bedroom community between Milwaukee and 
Chicago,” is now ripe for condemnation.

The blight designation was targeted at those homes 
and farms in the footprint of the FoxConn develop-
ment whose owners have not voluntarily sold out 
to FoxConn. By deeming the property “blighted,” 
the Village of Mount Pleasant can now acquire the 
properties by Eminent Domain and turn them over 
to FoxConn — in exchange for up to $3 Billion in 
incentive payments from the company, as well as the 
opportunity to issue municipal bonds that are exempt 
from federal and state taxes.    

When the Wisconsin State legislature passed the 
1958 “Blight Elimination and Slum Clearance Act,” 
codified as Wisconsin Statutes 66.1333, they were 
thinking about neighborhoods that were in pretty 
rough shape. The purpose of the law was to “provide 
for the elimination and prevention of substandard, de-
teriorated, slum and blighted areas and blighted prop-
erties through redevelopment and other activities by 
state-created agencies and the utilization of all other 
available public and private agencies and resources.”

A blighted area was defined as any of the following:
1. An area, including a slum area, in which there 

is a predominance of buildings … which by reason 
of dilapidation, deterioration, age or obsolescence, 
inadequate provision for ventilation, light, air, sanita-
tion, or open spaces, high density of population and 
overcrowding, or the existence of conditions which 
endanger life or property by fire and other causes, 
or any combination of such factors is conducive to ill 
health, transmission of disease, infant mortality, juve-
nile delinquency, or crime, and is detrimental to the 
public health, safety, morals or welfare.

2. An area which by reason of the presence of a 
substantial number of substandard …structures, … 
faulty lot layout, … unsanitary or unsafe conditions, 
deterioration of site or other improvements, diversity 
of ownership, tax or special assessment delinquency 
exceeding the fair value of the land, defective or un-
usual conditions of title, or the existence of conditions 

which endanger life or property by fire and other 
causes, or any combination of such factors, substan-
tially impairs or arrests the sound growth of a city, 
retards the provision of housing accommodations or 
constitutes an economic or social liability and is a 
menace to the public health, safety, morals, or wel-
fare in its present condition and use.

3. An area which is predominantly open and which 
because of obsolete platting, diversity of ownership, 
deterioration of structures or of site improvements, or 
otherwise, substantially impairs or arrests the sound 
growth of the community.

The Village of Mount Pleasant is hanging its hat 
on the third part of the definition to justify its blight 
designation, but Trustee Gary Feest, the lone “No” 
vote on the blight designation, was not convinced. He 
noted phrases like “predominantly open area,” obso-
lete platting,” and “diversity of ownership” describe 
pretty much all of rural America. “I don’t feel that this 
particular reasoning is sound,” he said of the Village’s 
rationale for the designation. Indeed, under this ratio-
nale, it would seem that no farm, home, or business, 
regardless of how productive or well-maintained, is 
safe from being condemned by the government and 
turned over to a deep-pocketed private developer. 

There is support for Feest’s position in a more 
recent Wisconsin state law. In 2005, the legislature 
updated the eminent domain law in to specifically 
clarify that “Property that is not blighted property 
may not be acquired by condemnation by [a political 
subdivision or housing authority] if the condemner 
intends to convey or lease the acquired property to a 
private entity.” Wis Stat 32.03(6).  This update to em-
inent domain law was a direct response to the 2005 
U.S. Supreme Court Case of Kelo v. New London.  

The Wisconsin state legislature wanted to make clear 
that state or local governments should not be using 
the power of eminent domain on behalf of private 
developers unless the neighborhood in question was 
one that needed cleaning up in the first place.    

Eminent domain   the power to seize private proper-
ty in exchange for just compensation and re-employ 
it to some other use  — is one of the strongest pow-
ers that a government possesses. With great power 
comes great responsibility. There are three checks 
that are supposed to curb eminent domain abuse.  The 
first is the provision in both the Wisconsin and the 
U.S. Constitutions that prohibits the taking of private 
property for public use without just compensation.  
The second check on eminent domain abuse is state 
law that spells out how state and local governments 
can and cannot use eminent domain. The third check 
is the assumption that elected officials, out of ac-
countability to their constituents, will not use eminent 
domain in ways the general public finds offensive.  

At least some Mount Pleasant residents, and a 
good number of outside observers including myself, 
think that the Village of Mount Pleasant overstepped 
in its use of eminent domain in this case. Time will 
tell whether any Mount Pleasant landowner is brave 
enough to stand up to the Village, with its financial 
backing from FoxConn, to assert his or her Constitu-
tional and statutory rights in court.  

In the meantime, the Village of Mount Pleas-
ant’s “blight” declaration for productive farms and 
well-maintained rural homes should be a wake-up 
call for all farmers, homeowners, and advocates for 
private property rights.  If the Village's decision is al-
lowed to stand, then an overhaul of Wisconsin’s emi-
nent domain laws is in order.

Kara O'Connor
Gov. Relations Director

It's time to strengthen landowner protections
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Membership Application
Name: ____________________________________
Spouse’s Name: ____________________________
# of Children under 21: _____
Address:___________________________________
City: _________________ State: ____ Zip: _______
Email: _____________________________
Phone: _________________________

Household Type: 
o Farm o Rural     o Small Town     o Urban

Type of Farm: Check all that apply.

o Dairy o Poultry o Vegetables or Fruit
o Beef o Crops o Organic
o Hogs o Horses o Other ______________

Membership: Fee includes family unless student or  
organization is checked.

o New Member o Renewing Member

o 1 Year ($30) o 2 Years ($55)    
o 4 Years ($100) o Lifetime ($2000)
o Student ($15) o Organization ($50)

Join us today!
Mail this card to:

Wisconsin Farmers Union
117 W. Spring St. • Chippewa Falls, WI • 54729

Or sign up online:
www.wisconsinfarmersunion.com

For more information, call 800-272-5531

Give a Stronger Voice to Rural America
Join Wisconsin Farmers Union and 
help preserve the economic health and 
sustainability of our rural communities.

year-round dairy workers have only 
really been a force on dairy farms 
since the turn of this century. Most 
of the official monitoring and legal 
protections that were covered in the 
Farmworker Coalition Summit are set 
up for the migrant and seasonal work-
ers, leaving year-round dairy workers 
especially vulnerable. In September 
of 2017 Wisconsin Farmers Union 
joined a coalition led by the immi-
grant rights group Voces de la Fron-
tera at the capitol in Madison to speak 

out against legislation that would have 
allowed local law enforcement to en-
force federal immigration law. The 
legislation did not pass, in part due to 
pressure from a wide range of organi-
zations, including ours. In the current 
political climate it is important that we 
work together and stay aware of these 
farmworker issues. Just as we orga-
nize for fair prices paid to farmers for 
the products from their labor, we must 
ensure that farm workers can also re-
ceive a fair wage and safe working 
conditions. Solidarity!

From p.3 ▶ LABOR

Wisconsin Farmers Union Foundation 
announces quarterly grant recipients

The Wisconsin Farmers Union Foundation is pleased to announce 
quarterly grant recipients. The foundation maintains a modest Small 

Grant Program to provide support to a variety of farm and rural organizations 
and projects. Grant amounts are generally under $2,000 and typically $200 
to $500.

Projects should foster family farming, enhance the quality of rural life, pro-
vide opportunities for public education and dialogue on key issues, and/or 
encourage cooperative economic development. 

This quarter's recipients include: 
• Wormfarm Institute — Fermentation Fest sponsorship
• Chippewa Valley Farm-City Day sponsorship
• Midwest Organic and Sustainable Education Service — Organic Farming 
Conference
• Partnering for Progress — Celebrating Our Communities/Chatauqua 
Barn Dance
• 2019 National Holstein Convention sponsorship
• Amnicon-Douglas County Farmers Union — Little Farm Hands enclosed 
trailer
• Sauk County Farmers Union — Pre Hill & Valley Exploration Tour film 
and forum and Hill & Valley Exploration Tour
The Foundation Grant Committee meets quarterly to consider applications. 

Quarterly deadlines are February 15, May 15, August 15, and November 
15. Applicants will be notified following the quarterly grant meeting under 
which the application was made. Successful applicants must, within a year 
of the grant’s acceptance, submit a report demonstrating how the funding 
was used. Small Grant funds are made available from the donations of WFU 
members and partnering cooperative businesses. 

Learn more at www.wisconsinfarmersunion.com or call the WFU State 
Office at 715-723-5561.
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If you didn’t make it 
to the 2017 Wisconsin 

Farmers Union Summer 
Conference you may want 

to put the date of Thursday, August 16, 2018, 
on your calendars. The conference always of-
fers excellent programming, a fun opportunity 
to network with other farmers and, in recent 
years, a tasty pie contest. 

Last year, there was a unique grape pie 
among the 20 pies that won the ‘judges choice’ 
award. One can find several concord grape pie 
recipes online, including one I've shared below. 
Ian Fien, one of our 2017 camp staff, a mem-
ber of the Pattison family from the Pepin area, 
and a current resident of Rochester, New York, 
had asked the camp cooks if they could make a 
grape pie, one of his favorites. They did and the 
results were a hit with the whole crowd. As the 
concord grapes ripen on your grape vines, try 
the recipe below for a change of pace. 

 

CONCORD GRAPE PIE
Source: By Irene Bouchard, “Grape Pie Queen 
of Naples, New York”

Ingredients:
Pastry for a 9” pie (Use your favorite)
2 ½ pounds concord grapes, stemmed
¾ to 1 cup sugar
2 Tbsp. quick-cooking tapioca
1 Tbsp. unsalted butter, cut into small pieces

Directions:
1. Make the pastry and divide into 2 balls, 

one slightly larger than the other, wrap each in 
plastic wrap, and refrigerate for 2 hours.

2. For the filling:  slip pulp of each grape out 
of its skin into a medium saucepan, put skins 
into a large bowl, and set aside.

3. Cook pulp over medium heat, stirring of-
ten, until soft, 8-10 minutes, then strain into 
bowl with skins, pressing on solids with the 
back of a spoon. Discard seeds. Set aside to 
cool completely.

4. Stir sugar and tapioca into grapes and set 
aside.

5. Preheat oven to 400⁰ F. 
6. Roll the larger dough ball out on a lightly 

floured surface into a 12” round, then fit into a 
9” pie plate. 

7. Transfer grape filling to pastry bottom and 
scatter butter on top. Roll the remaining dough 
ball out on lightly floured surface into a 10” 
round, cut a 1” hole in center of dough to let 
steam escape, then cover filling with pastry 
round. Fold edges of dough under and crimp 
edges.

8. Bake pie for 20 minutes, reduce oven tem-
perature to 350⁰ F, and continue baking until 
pastry is golden brown, 45-50 minutes more.

9. Set pie aside to cool completely.
10. Optional:  ignore the top crust and after 

cooling, put 6 dollops of whipping cream on 
the top.

NOTE:  Bring your family favorite or be ad-
venturous and try a new pie recipe for our 2018 
WFU Summer Conference at WFU Kamp Ken-
wood, as we hold our third annual pie judging 
contest.

I found some healthy snack, picnic, or just 
anytime food recipes that I would also like to 
share with you this month. The turkey ranch 
club wrap is very tasty and can take the place of 
a picnic sandwich or cut into smaller sections 
for a quick pick me up after mowing the lawn 
or weeding the garden. 

Along with that wrap is an interesting bever-
age to help quench the heat of this year’s sum-
mer weather, pineapple lemonade. One can use 
real lemons to substitute for the countrytime 
lemonade mix and add sugar or honey by go-
ing online to https://thestayathomechef.com/
homemade-lemonade-recipe/.

TURKEY RANCH  
CLUB WRAP

Source: https://www.organizeyourselfskinny.
com/2012/01/30/turkey-ranch-club-wrap/

Ingredients:
1 Tortilla Wrap (I used multi-grain, use what-

ever you prefer) 
2 ounce of smoked turkey
1/2 slice sharp cheddar cheese (or cheese of 

your choice)
2 slices cooked bacon**
1 tablespoon Ranch dressing
2 tomato slices 
Romaine lettuce

Directions:
1. Spread ranch dressing over the center of 

wrap. Add turkey, cheese, bacon, tomato, and 
romaine.

2. Fold sides in and then roll up.
*Bacon can be cooked in skillet, oven, or 

microwave.

PINEAPPLE LEMONADE

Ingredients: 
1 cup Countrytime Lemonade mix
3 cups cold water
1 can chilled pineapple juice (46 oz) 
2 cans Sprite
(Mix all ingredients and enjoy!)

This is the time of year to enjoy life, relax a 
bit and try something new. Happy and Healthy 
eating to all!

WHAT'S ON YOUR TABLE?
Summer's Sensations with Diane Tiry
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MONROE – This summer, meet 
Wisconsin’s inspiring communi-

ty of women farmers championing lo-
cal food and family farms and come to 
Soil Sisters, the award-winning, largest 
women farmer-led event of its kind in 
the nation.  Soil Sisters: A Celebration of 
Wisconsin Farms and Rural Life invites 
you to come tour, taste, learn and play 
in this multi-faceted on-farm weekend 
involving more than 20 women-owned 
farms in and around Monroe, Brodhead, 
New Glarus and Blanchardville in South 
Central Wisconsin from August 3 to 5.

Recently featured in Midwest Living, 
Modern Farmer and Living the Country 
Life and the recipient of a 2018 Edible 
Madison Local Food Hero award, Soil 
Sisters brings the national spotlight to 
the inspiring stories of Wisconsin wom-
en-owned family farms that produce 
food and fiber while stewarding the 
landscape. Governor Scott Walker offi-
cially proclaimed the week leading up 
to Soil Sisters, July 30 to August 5, as 
“Wisconsin Women in Sustainable and 
Organic Agriculture Week” to showcase 
the growth and impact of this movement 
in Wisconsin. Women represent approx-
imately 11 percent of primary operators 
on all farms in Wisconsin, a higher num-
ber than neighboring Midwest states. 
Wisconsin has 1,180 organic farms, sec-
ond in the country only to California.

“Come meet your farmers and learn 
about local, seasonal food and how we 
can all transform what’s on our plate,” 
said Dela Ends of Scotch Hill Farm, a 
founding member of Soil Sisters since 
the event started seven years ago. “From 
heirloom tomatoes to pickles, sheep to 
solar energy, farmstay bed and break-
fasts to beef, we Soil Sisters offer a di-
versity of farm experiences showcasing 
the summer’s bounty.” 

Soil Sisters is a venture of the Wis-
consin Farmers Union Foundation, in 
partnership with the Midwest Organ-
ic and Sustainable Education Service 
(MOSES) and Renewing the Country-
side. The series of events offer a range of 
on-farm “green acres” immersive work-
shops, from preserving the harvest to 
cheesemaking to a “behind the scenes” 
peek at what it would be like running 
your own farm.  Dining events featuring 
items raised by the soil sisters include the 
Taste of Place at Cow & Quince restau-
rant, Farm to Table Dinner at Dorothy’s 

Range and a Pizza on the Farm fundrais-
er held at Inn Serendipity.  Restaurants 
feature specials throughout the weekend 
showcasing local ingredients.   

During the Tour of Farms on Sunday, 
Aug. 5, five farms open their barn doors 
and welcome the public for free tours 
from 11 am to 6 pm.  Savor summer 
vegetable farm recipes, grilled meats and 
other seasonal specialties at fundraising 
lunch stands during the Sunday Tour of 
Farms at Riemer Family Farm and Ra-
leigh’s Hillside Farm, both in Brodhead. 

“Soil Sisters highlights a cross-section 
of women farmers, representing one of 
the fastest growing groups of new grow-
ers prioritizing small-scale, diversified, 
community-focused agriculture,” says 
Darin Von Ruden, president of the Wis-
consin Farmers Union.

The Soil Sisters event is a weekend 
celebration that includes: 

• In Her Boots, a day long, hands-
on program for aspiring women farm-
ers. Facilitated by the Midwest Organic 
and Sustainable Education Service; Fri., 
Aug. 3; 10am – 3pm; ticketed event. 

• Taste of Place at Cow & Quince 
restaurant: Kick-off the weekend at this 
local food celebration; Fri., August 3; 6 
pm – 8 pm; $45 per adult; ticketed event. 

• Green Acres Workshops: On-farm, 
hands-on fun and educational work-
shops; Friday, Aug. 3 through Sun., Au-
gust 5; at various times and locations; 
ticketed events. 

• Farm to Table Dinner hosted by 
Dorothy’s Range with a sit-down din-
ner featuring heritage pork; Sat., Aug. 
4; 4pm – 8pm; $75 per adult; ticketed 
event. 

• Pizza on the Farm fundraising 
meal hosted by Inn Serendipity, featur-
ing made-to-order personal pizzas with 
local, award-winning Emmi Roth chees-
es and root beer floats; Saturday, Aug. 4, 
5pm – 9pm; $35 per adult; $10 per child 
ages 2 to 12; children under 2 free; tick-
eted event.

• Tour of Farms: Farmstands are open 
at numerous farms, sharing eggs, fresh 
produce, cut flowers and hand-crafted 
items; tours throughout the day with 
some farms offering special demonstra-
tions or activities. Delicious fundraising 
lunch stands featuring farm-raised in-
gredients at Riemer Family Farm and 
Raleigh’s Hillside Farm.  Sun., Aug. 5; 
11am – 6pm; free event; food for sale.

• Dine Fine: Numerous restaurants 
feature menu specials. Fri., Aug. 3-Sun., 
Aug. 5; specials vary by restaurant. 

“The Soil Sisters weekend celebrates 
women farmers pioneering new ap-
proaches to family farm businesses while 
honoring Wisconsin’s agricultural roots 
and encouraging new farms to launch,” 
adds Lauren Rudersdorf, who runs Ra-
leigh’s Hillside Farm with her husband, 

Kyle, in Brodhead on farmland that has 
been in her family for generations.  “I’m 
excited to host the In Her Boots work-
shop on August 3, during which myself 
and other soil sisters will share our farm 
start-up learnings and ideas with other 
women farmers with farm dreams, even 
if you have yet to plant a seed.  That col-
laborative, supportive spirit is what soil 
sisters is all about.”

Celebrate rural life with the Soil Sisters

MADISON

SOIL SISTERS

August 3-5, 2018 www.soilsisterswi.org

3 Days  •  5 Unique Components  •  20+ Farms
Create Your Own Farm and Culinary Adventure

Tour of Farms 
Sunday, August 5
Visit numerous women-owned farms in the 
Monroe and Brodhead areas. Free.

Green Acres Workshops
Friday, August 3 to Sunday, August 5
Learn how to launch your own farm, make cheese, 
spin fiber, preserve the harvest and much more! 
Ticketed events on various farms. 

Taste of Place
Friday, August 3
A local food & drink celebration. Ticketed event.

Farm to Table Dinner
Saturday, August 4
Farm-to-table dinner at Dorothy's Range featuring 
heritage meats. Ticketed event.

Dine Fine at Restaurants
Friday, August 3 to Sunday, August 5
Sample “locavore” specials throughout the weekend.


