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M ORE THAN M ADISON:
An Introduction

My cLAss WENT on a four-day trip around Dane County in
March 2002. We’'d been exploring culture all year. Befor
the trip, | imagined the county as little Madisons
everywhere. Little did | know there was lots and lots
more history and culture. WOW! The trip opened my

mind.
We visited the Cambodian Buddhist Society in

Oregon, we danced the polka in Deerfield, we gobbled up
Norwegian desserts in

-

~,

Stoughton, and we tromped through a
smelly pig farm in Black Earth. Just to
mention a fraction of our packed days.
Our yellow schoolbus passed many
different landscapes. We drove up
rolling, round hills, through acres of
grass, crops, and woods, into areas
covered with buildings and houses,
and past peaceful rivers and lakes.



MORE THAN MADISON:
An Introduction

Last, but not least, we met lots of
wonderful people. Some were old, and
some were young, like us. Many of them
demonstrated amazing skills, including
needlework, rosemaling, storytelling, quilting,
gardening, singing, baking, butchering, huntings
syrup making, and well drilling. All of them were
friendly.
Now | feel like people all over Dane County are my neighbors! We're
lucky to live here, in a county filled with culture, beauty, and interesting people.
I'm glad we went on this trip and learned so much about our homeEmma

Hardanger fiddles under construction in
Ron Poast’'s shop

Dinner on the first night of the trip was
prepared by Rodrigo’s mom and her friends.



SCHUMACHER FARM PARK
TEA PARTY
Waunak ee
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TEA PArRTY: A BoY's PERSPECTIVE
WELL, FIRSTWE GoTtea. Then some little slices of sandwich. After that, we got
more, and then more, and that’'s pretty much it. —Rodrigo

TEA PARTY: ANOTHER BOY'S PERSPECTIVE
We had a tea party someplace. (I forget where.) Those people were really
polite, and they stuffed us with food. They had a lemon kind of tea, and when

| added one little spoon of sugar, it was really great. On a scale from 1 to 10
| would rank it a 10 plus. —Nick

The original Schumacher Farm was
founded more than 100 years apgo.
During our tea we heard storigs
about heritage farming. Some
immigrants smuggled seeds in, like
Nonna Nespeca. She didn’t want to

leave all the memories of “the o|ld
country" behind, so she hid segds
for green beans in her petticoat.
—NMartin




ScHUMACHER FARM PARK
TEA PARTY
Waunak ee

TEA PARTY: TwO GIRLS’ PERSPECTIVES
WHEN WE WALKED IN, we saw seven tables
with tablecloths. There was one teapot
per table, and the napkins were folded
into triangles. The cups were placed
on top of the saucers, and the pot was
full of tea. Placed in the center of each
table was an oil lamp. On each window
there were lace curtains. There was a wood
piano and an antique record player. We were
served tea first, then apricot orange bread. Second,
they gave us cream cheese and preserves, honey almond butter,
and egg salad. Last, they gave us raisin pie, molasses and
sour cream sugar cookies, marshmallows, and tea. —Delia

China sets are a big part of a tea party, because if you don’t have a teapot or a
teacup it’'s quite hard to have tea. |
now understand Tea Culture. —Eril” N

THE TEA

by Anna
A soft green
tablecloth.
Gold
rimmed china.
| sit.
Elegance waves
over me.
Afternoon tea.
A fun-filled
afternoon
in the

Depression. \_ v,




Plain

CeEDAR GROVE CHEESE, |INC.

Not long ago there were close to a hundred cheese
factories in Dane County, but now there are actually

CHEESEMAKING in the
Cedar Grove Cheese
Factory begins at 10wv.,
when 100,000 pounds
of milk arrive. By late
the next morning, that
will become 10,000
pounds of cheddar
cheese.

—Tim

zero, zip, none, nada. We had to drive OUT of Dane
County to find one. —Erika

The Cedar Grove Cheese factory is 102 years old.
In the early 1900s, it was just a basement, and
upstairs is where the cheese maker lived.

To make cheese, there are two things you have
to learn: Science and the Art of Cheese. Here are
the basic steps:

1. Heat milk to high temperature. The pasteurizer
does that.

2. Put the milk into a vat.

3. Add bacteria for flavor.

4. Add enzymes to make the milk thicken.
5. Cut cheese into cubes with 4

machine called a harp.
Cheeses are all made
differently, so a factory
will probably make only one
or two kinds of cheese. —Emilyj

They don’t actually make
Swiss cheese at Cedar Grove.

THE CHEESE FACTORY

by Alice
Hummm
Machines
they stir
the milk
to make
the cheese
Splash!
they spray
the fogged-
up window
then off
we’re sent
with orange
cheese curds
skeak skeak!
skeak skeak!
is the noise
they make
in my
mouth




SNUG HAVEN SPINACH FARM

Paoli

THEFARM IS 240 acres of
land, a house, and hoop
houses. Bill Warner and
Judy Hageman take caré
of the WHOLE thing.
The only thing that
heats the greenhouses
is the sun. At night, they
are as cold as outside.
Bill's secret is to
freeze the spinach. So
when other farmers say,
"Don’t freeze, don’t
freeze!" he says, \- -j
"Freeze, freeze!" If you freeze and thaw, the spinach gets sweeter every time.
Other farmers try what he does, but the taste is "down in the soil,” he says.
They sell spinach to restaurants, and sometimes at the Farmers’ Market,
because they get better prices selling to the
4 ) market and restaurants than to stores. —Emily

The family spends a lot of time in the library.
Books about farming help them. They grow
spinach organically. They have a little problem
with aphids. The aphids eat some of the
spinach. If you eat an aphid, the aphid would
die. Nothing would happen to you. —Gabby

Mary was born on the farm. It used to be a
dairy farm. —Rodrigo

No bugs in your teeth today, thanks to the washing
machine with a real Jacuzzi motor! —Erika




DAaNz BROTHERS HOG FARM
Black Earth

This is Mike Danz, showing us his snorting hogs as we walk by—yikes!

WHAT SURPRISEDME the most was when | saw how big the

pigs were. | thought they’d be the size of a small dog,
but they are as big as a person on his knees!

I enjoyed the color of the baby pigs’ hazy blue eyes
and silky pink skin. | loved holding the small, cute
piglets, especially when one was really quiet and didn’t
try to get away.

The smell at the pig farm was beyond the word
strong.It takes getting used to. The most disgusting
thing was the placenta the piglets were in when they
came out of the sow. The most peaceful thing was when

we got OUT of the pig farm. —Kyle
The sows and boars truly frightened me. | [Hoc Farm
was relieved when for about three seconds by Anna

the pigs suddenly stopped making noise, as || step, | smell, | cough.
if the president had walked in and called the|l walk through the aisle
room to silence. —Sarah |pigs on both sides.

I'm scared, overwhelmed.
I'm out.




DANz BROTHERS HOG FARM
Black Earth

THE ENTHUSIASM IN the baby pigs’
eyes took my breath away.
They looked at the world, a
new and exciting place for
positive things to happen.
The wonder of their brains,
new, fresh, excited, not
dreading tomorrow. Not
worried about what people
think of them. The way they
look up at you with their
wonderful eyes and all the questions
that come to their minds like a seed
waiting to grow into a tree. —Erika

Mike could sell his land to developers for half a million dollars. He says he
might be foolish to refuse, but he is trying hard not to let all the land turn
into suburbs. —Emily

The hogs laughed at you if you stepped in their poo
Luckily, I didn’t step in any. The female pigs were mg
decent. They pooped inside their cages. But they wq
be better if they didn’t smell like old rotten socks. T
piglets were the best. They didn’t stink like the oth
—NMarcus

THE PIGS
by Dylan ' I
The pigs all snorting banging
on their cage like people in prison banging
on their bars and yelling. Then
silence like the world has come
to an end. Then one pig starts, then
Boom! they all start.




BLAck EARTH MEATS
Black Earth

GLENN Rose 1s the meaimanager of Black Earth Meats. His nickname is Spud.
He got that nickname because he and his friends were riding their bikes and
they came to a potato field. Spud was hungry, so he ate a raw potato, and
now they call him Spud. —Brett

r/"' "\I In the butcher shop there are toners,
wrappers, retailers, skinners,
slaughterers, and last but not least
butchers. Once the animal is killed,
the skinners take over. The hooves
are the first thing they cut off. Then
they skin the hide and work their way
up to the top. The animal is hung from
a rod on the ceiling. Inspectors
inspect the animal for any cancer

or disease. —Erika

We saw a cow being skinned and
cleaned. We saw a pig hanging, and
it got cut in two pieces. —Rodrigo

Spud grew up watching his dad
butchering deer. He butchered sheep,
beef, and pork. Spud loves his job.
Doc, Birdhead, and Jim work with him.
—Juan Pablo

Two large cow tongues sat on the
counter. If you looked closely, you
could see that the ends that had
been connected to the mouths
were jiggling back and forth just
M _/ the slightest bit. —Lowell

To some of the kids, this looked really cool. But to
others, the pools of blood on the floor, the tongue
on the table, and the carcass hanging from the
ceiling were disgusting. —Brett and Juan Pablo




Black Earth

BLack EARTH MEATS

THE BUTCHER
by Mark
Pigs and cows have been slaughtered.
They’ve become pork and beef.
Butchers chop pigs and cows into
Tiny, medium, and large pieces.
Parts have been put away into freezers
Later sold into stores. Butchers chopping
With loud noisesbump, tump, clump.
The smoke pumps through the
Pipe flowing outside into the air, as the great
Smell blows around the warmness.
The smoke pumps heat up like the fire.
The smell of sensations could never be taken
Away from the butcher and people all around.

closed the top. On
the side there is a
long tube. You put
clear cases made 0
N i pig and sheep
stomach over the
tube, press down a pedal, and all the ingredients
into the cases. Then you heat it at 158 degrees

e ™, WE LEARNED HOw to make venison ring bologna.
You take 40 pounds of venison, 10 pounds of
beef, and 50 pounds of pork. You add spices
and put it through the grinder, then the mixer,
then back through the mixer. What we got to
see was when they put it in the machine and

kill germs like E Coli 157 and salmonella. @ —Thom

T
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PERRY HALVERSON'S
ToBacco FARM
Deerfield

. ™

PERRY HALVERSON OWNS 500 acres of
land. Right now, the “allotment” he is
allowed by the government for farming
tobacco is only three acres, but he
farms tobacco on neighbors’ land as wg
(Allotments are used to prevent over-
or underproduction.)

Tobacco farming requires lots of
people. First Perry buys the plants fro
a greenhouse up in Michigan. Then he
plants them with a tobacco planter. Th"é\ S
planter is pulled by a tractor. There are
four seats, two small ones and two large ones. There are two wheels and two
people feed each wheel. You take a plant and put it in a basket in the wheel.
The wheel then turns and plants the tobacco.

Different kinds of tobacco are planted in different places. The type grown
in Wisconsin is type 55. You couldn’t grow, say, type 21 here because it's not
adapted to our climate.

After you harvest the tobacco, which is done with a special ax, you use a
spear to pierce the tobacco leaves and tie them to lath boards. Then you hang
the boards between logs that are strung all the way up to the top of the barn.
The barn has open slits to give the tobacco more air so it dries-eAthna

You have to have proper tools for this land of
work. Even if you're a professional, it takes about
2-1/2 to 3 hours to prepare the land and plant an
acre of tobacco. So imagine how long it will take

to plant one acre if you don’'t have tools! —Nick




UNION CO-0OP ASSN.
Bdleville

- vy

A BUNCH OF FARMERS pooled their

resources and made the Union

Co-op. You can buy cat food and

become a part of this place!
Co-ops have changed a lot. Back

the old days, a farmer’s social timell\- /

was when the grain was mixing. It Todd Wittlinger, manager, in the

wouldn’t be unusual to find shelled hardware section

peanuts for the farmers waiting there.

It was common for a farmer to bring in his grain to get it ground and mixed,

and afterward he would take it home. Now the co-op just delivers it. They sell

new things, like llama food. But they

' ™ still sell old stuff, like horse feed,

rabbit feed, and udder balm. That

IS cream you put on the cow’s udder

so you can milk better. Also, you can

use it for your hands to keep them

moisturized. —Erika

The Union Co-op is the only

- vy hardware store in Belleville, so

the people at the store have to take care of the basic necessities. They
store grain and corn in bins over the winter for farmers. Also, they mix
fertilizer. You give them a recipe, and they put all the ingredients into a big
mixing tank and stir them together. Then it is bagged, weighed, and trucked
off to the farm. —Z0é
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MIicHAEL AND RICHARD BERKHOLTZ
WATER WELLS
Windsor

WHEN WE VISITED the well drillers, we got

to see all the tools they use. One looked
like a fist with brass knuckles. The other
two were like gears. One was made out of
some sort of steel. The other was made
out of metal. Michael Berkholtz said his
dad also made some tools, like a hook,
spear, and a big tweezers. —Kyle

Well drilling is kind of iffy. If you hit a

crack and an aquifer comes through while
you’re drilling, it will completely flood your well. Then you have to suck up all that
water before you reach the full length of the well. One time the Berkholtzes’
grandpa guaranteed a farmer water, so he dug a well. But it took him four years
to hit water! By this time his well was 1,640 feet deep, and the average is 200
feet deep. That is why they don’t guarantee water. —Thomas



CANDINAS CHOCOLATIER
Ve ona

- vy

WHEN WE CAME IN, the whole shop was shining! Like it was just cleaned. On my
right and left there were plants. (I guess to decorate.) There was a couch that
could hold four people. Then we saw a man walking. He was the one who sold
chocolate! His name is Markus Candinas and he was dressed all in white, just
like in the hospital. He had gray eyes. He
talked with us about the chocolate. He said

in one year they make more than 1 million
chocolates! —Nick

Candinas is ranked one of the ten best
chocolate makers in America. It was
started by a guy who is of Swiss ancestry
and went to Switzerland to study chocolate
making. —Thomas
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ScHUBERT' S CAFE BAKERY
Mt. Horeb

ScHUBERTS CAFE BAKERY is a
good community meeting
spot for Mt. Horeb. Every
morning, lots of folks have
coffee there and tell storieg
The story going around lately
is about deer chronic wastin
disease. They also tell storig
about how Mt. Horeb used to\ _/’
be a small town. As it got
bigger, developers wanted to put in subdivisions. But the people of Mt. Horeb
felt they should keep some areas the same. (There are about 6,000 people in
Mt. Horeb, but 20 years ago there were only 1,800.)

Judy Brick, editor of th&ount Horeb Mail,writes down the stories and
prints them in the newspaper. She says the town is good for tourists because it
IS very pretty and it has good museums—the Mustard Museum and the Mt.
Horeb Area Museum. Also, everybody in Mt. Horeb is friendly and nice. —Zoé

At Schubert’s Bakery we got pastries. Very
good ones! | got a Long John with frosting and-‘fﬂ ™
sprinkles on top. They also gave us Norwegian
pastries called rosettes—that’s dough that’s

been shaped, deep fried,

and sprinkled with

powdered or
brown sugar. - oy
MMMmmm! —Emma

When we went into the kitchen, we were
greeted with a warm aroma of some unknown
delicacy. —Emily



RockbaLE DaM & MiLL
Rockdale

THE RockDALE MILL was
built in 1846 to grind
flour and make food for
animals. Back then,
Rockdale was a busy
place. It had two
stores, a barber, and a
blacksmith. Kids used to
skate on the pond. In
2000, the Wisconsin
DNR took out the dam.
Now there is a stream where the dam used to be. There are lots of fish in the
stream. Huge carp up to 15 pounds are caught in Rockdale. “They look like
whales!” said Janice Redford, the

lady who showed us the mill. So a

of people who missed the dam are

now excited about nature. —Bre

Every summer a group of Ho Chunl|
Indians came to Rockdale to get
wild rice. They called the place
Koshkonong. In 1846 a dam and
waterfall were built. It was a cool
place. In the 1920s they used the
side of the mill to show movies.
Now the old mill wheel is under
the water. It has been lost for a
long time. A lot of people are still
looking for it. —Rodrigo
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BLAack EARTH JOINT FIRE DISTRICT
Black Earth

- vy

Some fire trucks have computers inside that tell the firefighters the shortest
road to take to get to the fire. —Juan Pablo

THE VOLUNTEER FIREFIGHTERSShowed us the
command vehicle and the tanker (carries 3,500
gallons of water), which has a fold-a-tank that
goes on top of the tanker and can also hold up to
3,500 gallons of water. There is a heavy rescue
truck, which carries air, masks, the Jaws of Life,
and 10 firefighters. They have another tanker
that only carries 1,500 gallons of water and also
has six-wheel drive. They have a main engine with
water pumper, ladders, and the hoseSarah

One of the firefighters, Mike Danz, told us about
The gear was so heavy—60 pounds! | ] . ] . .
couldn't imagine running in it. —emma & fire in a trailer. When the firefighters got
there, a neighbor told them a lady was still in
there, so they went in.
They looked through the trailer. In the last
room, they fell through the floor. Mike said
that was the most scared he’d ever been.
one minute they went from looking for the
lady to figuring out how to get out without

dying. —Emma

There are
no secrets among
firefighters. They share
almost everything.
—Gabby




JiIMMY THE GROUNDHOG
Sun Prairie

Jimmy lay there calmly and wagged his tail when picked up.

FIRST THING YOu NEED to know is that Groundhog Day started a long time ago
over in Germany. Doctor James Weigen was the man who actually caught the
first groundhog, so he got to have the honor of having the groundhogs be
named after him.

Cheri Krisher ("mother" of Jimmy) and her family have had several
Jimmies for 18 years of generations. She told us that the first groundhog was
pretty aggressive, but as the groundhogs spent more time in captivity they
became more gentle.

Groundhog Day is very important to Sun Prairie. This year Jimmy rode
up in a limo. Anybody whose birthday is February 2 gets to eat birthday cake

next to Jimmy the Groundhog. The mayor, who supposedly
can speak Groundhogish, picks Jimmy up and tells the
crowd that they will be having six more weeks of
winter or an early spring. —Lowell

Jimmy is a mascot of the Sun Prairie Fire
Department. Here’s a drawing of him holding a hose,
-, wearing a uniform. In real life, a carrot and peanut
butter is a great treat for Jimmy. His normal food,
though, is rabbit pellets. He gets them three or less times
a day. He lives (in winter) in a pen about eight feet tall and four feet wide.
The pen is full of hay so Jimmy can burrow down.

Burrowing is a natural thing that groundhogs do. It's for safety, warmth,
food, and shelter. Groundhogs are smart and neat, so if you see their burrows
you’d laugh. They have two compartments, one for sleeping and one for a
bathroom (and they have an extra escape route just in case). Check out Jimmy
next February 2 (pray he doesn’t see his shadow!). —Erika
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THE STOUGHTON OPERA HOUSE
Stoughton

. ™

DouG PFUNDHELLER IS a very German
73-year-old man. He is the former
mayor of Stoughton and a good
storyteller. He’s not nearly as
Norwegian as most others in
Stoughton. He told us that when the
Opera House was built in 1900, there
weren’t any fire escapes. Seven years
later they put one in. Now this wasn’t
your ordinary fire escape. This was a

beam that would tip and wobble. Doug
. / and his friends would run back and
forth, trying to balance, until someone would shoo them off. —Sarah

The lights at the opera house were gas-powered. The opera house had an
elevator where a horse was on a rope connected to a pulley, connected to
an elevator. So when the horse would walk down the alley, the elevator would
go up. —Dylan

In 1982 Doug Pfundheller and others
convinced the city to restore the Opera
House to how it originally looked. It had
been abandoned for so many years that
windows were broken and the ceiling need
to be replaced. John Vorndran and
conservation workers put in heating and air
conditioning. They replastered walls. One man too
out all the seats by hand, unscrewing every screw (I bet
his hands must have hurt), and put the new ones in. The new seats, like the old
ones, had wire underneath where the men used to put their hats.

It took more than 20 years. The citizens of Stoughton spent almost a
million dollars on the opera house, and the money all came from donations.

—MacKenzie




