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Patty Loew:

Hello and welcome to "In Wisconsin." I'm Patty Loew.  This week, how safe is the food you're eating, and how much of that food gets inspected?  We begin a new series that examines the process of how your food is handled on the way to your plate.  We'll also travel to Bayfield and discover how some business owners are making a lot of green by going green.  And we'll take you to an art exhibit that offers a glimpse into the windows of genius sometimes found in the developmentally disabled.  Plus we'll tell you why lawmakers are wrangling over how much state money should go toward purchasing undeveloped land in Wisconsin.  

Announcer:

Major funding for “in Wisconsin” is provided by the people of Alliant Energy, who bring safe, reliable and environmentally friendly energy to keep homes, neighborhoods and life in Wisconsin running smoothly.  Alliant Energy, offering energy saving ideas on the web.  The University of Wisconsin, Paul P. Carbone comprehensive cancer center providing cancer research, education and treatment.  UW Paul P. Carbone Comprehensive Cancer Center, comprehensive as designated by the National Cancer Institute.  Information available on the Web.  And Wisconsin's Technical Colleges, providing local education for the crucial occupations essential to our communities.  Wisconsin's Technical Colleges, communities first.  

Loew:

Lately it seems scarcely a week goes by without another food recall hitting the headlines.  Spinach contaminated with a deadly strain of E-coli; pet food tainted with an ingredient that killed dogs and cats; imported seafood containing illegal antibiotics; even poisonous toothpaste.  How safe is the food we eat?  Reporter Frederica Freyberg investigates that question over the next several week with a new series of reports on the issue of food safety.  This week, we examine recent outbreaks of food contamination that have hit close to home.  

Woman:

She wasn't just a mother.  She was a good friend.  

Frederica Freyberg:

77-year-old Marion Graff of Manitowoc died of kidney failure in the fall of 2006 after eating spinach contaminated with E-coli.  The spinach she ate came from the local grocery store salad bar.  She was more than 200 people across the country made ill by the outbreak.  The largest number of them, 49, in Wisconsin.  Investigators say exactly what caused the bacteria to spread to the spinach is still unknown, but it could have been animal runoff in the growing fields in California.  

Russell Graff:

My mother was anything but an elderly, frail woman.  

Freyberg:

Marion Graff's children say their mother was pretty much a health nut.  Exercised and ate healthy foods her whole life, including lots of fresh vegetables.  

Annie Banks:

This was so important to her.  So it's really ironic.  

Graff:

How could this happen in this country?  You know?  If this many people can get sick on something that is supposed to be so healthy for you.  

Banks:

We have regulations for meat and for other products.  I don't see why produce should be exempt.  

Freyberg:

The USDA is responsible for the safety of foods like meat and poultry.  The FDA is responsible for most every other food.  Currently, the FDA has in place voluntary safe growing guidelines for things like spinach and other leafy green vegetables.  They aren't mandatory, safe growing guidelines, not yet.  

Dr. Robert Brackett:

That’s something we've been discussing with the FDA for a couple of years.  

Freyberg:

The food safety director of the FDA says voluntary guidelines are easier and faster to change, and adapt as new scientific understanding of pathogens like E-coli become known.  

Brian Pagel:

You think everything is being tested and a system where the food will be safe because so rarely do these things slip through.  

Freyberg:

Brian Pagel says his confidence is shaken in the food because of the food his cat ate.  

Pagel:

She began vomiting more and more and was so lethargic she wasn't doing anything.  

Freyberg:

Pagel was feeding his cat an expensive brand of food.  But he said the food nearly killed his cat.  

Pagel:

When I took her to the UW Hospital she was so far gone it was like carrying a towel.  

Freyberg:

“Stormy” is slowly recovering.  But her owner has filed a lawsuit against pet food make, Menu Foods, seeking damages for veterinary care.  Because according to health officials, the pet food was tainted with something called melamine, a deadly industrial chemical.  According to investigators, the melamine was an ingredient producers in China mixed into the food to elevate protein levels.  It's estimated hundreds of pets got sick and scores died after eating melamine-tainted food.  Doctor Ken Lambrecht treated one such cat who is now doing fine.  But its owner isn't over it.  

Ken Lambrecht:

She’s very upset, you know, very, very outraged and I've seen that in many, many clients.  Because they don't know where to turn.  They feed, you know, feeding foods that they think are okay and think that they're suitable.  And they feel betrayed.  

Woman:

We have almost daily revelations about contaminated food.  

Freyberg:

During recent Congressional oversight hearings, investigators noted, “Until the high number of pet deaths became evident in March 2007, these vegetable proteins and the animal feeds that contained them had been among the imports FDA never inspected...”  

The FDA says with so many imported ingredients entering this country the agency's goal is to build safety into food and consumer products from the beginning.  To increasingly work with places like China to require U.S. standards of production.  

Brackett:

We need to be on the ground in those countries working with them to assure our safety, not just checking after the product gets here.  

Freyberg:

Brian Pagel says until then, he'll go it alone.  

Pagel:

I see lawsuits like the kind that we filed as an important safeguard and curb on these because when the FDA doesn't have the funding and manpower to inspect these things, the only recourse is for citizens to tell these course you have to do it yourself.  

Freyberg:

Marion Graff's family says they hope her death was not in vain.  They say she would’ve wanted action to keep otherwise healthy foods from being tainted and unsafe.  

Banks:

She had a lot of life to live despite her being 77 years old.  This was not her time.  

Loew:

The Center for Disease Control and Prevention estimates that 76 million Americans get sick, and 5,000 die from food borne diseases each year in the U.S.  

You’ve just heard concerns voiced over whether the Food and Drug Administration has the resources to keep the food we eat safe.  Next week, a look at the explosion of imported food coming into this country and how the FDA is coping.  

Loew:

This week, tourism and government officials from around the world have converged on the Monona Terrace in Madison.  They’re attending a conference aimed at promoting the idea of responsible tourism, or ecotourism.  Andy Soth reports that Wisconsin is already carving out a niche in the ecotourism industry through a pilot program in Bayfield.  

Andy Soth:

You could spend a luxurious weekend at Bayfield's Pinehurst in and not even realize that your choice to stay there may be doing a little bit to help the environment.  

Nancy Sandstrom:

The majority of people that come here don't want to give up the luxuries.  They want the luxuries.  

Soth:

But you may notice the solar collector in the yard, or happen by chance on the high efficiency heater, or see the Energy Star appliances, or you could just talk to the owners.  

Steve Sandstrom:

You don't have to be way out there on the edge as far as building, you know, design, in order to be green.  You can still have a building that looks very much normal and still conserve a significant amount of energy.  

Soth:

This normal-looking building is the inn’s garden house.  It's 6-inch thick insulated walls, solar water heater, energy efficient windows, as well as its rain garden demonstrate the commitment to conservation that has made the Pinehurst Inn an ecotourism destinations.  

Julie Stuart:

Well, I live an environmentally friendly lifestyle at home.  So when I travel, I like to spend my dollars in the same way that I make my decisions at home.  

Soth:

That makes Julie an ecotourist.  And ecotourism is a growing segment of the industry.  Many see Wisconsin with its great natural resources as fertile ground for ecotourism.  

Kelli Trumble:

To think Wisconsin, it's really important that we look at philosophies and we look at our brand.  And does our brand express ecotourism.  And at the Department of Tourism, we’re clearly looking at that right now and wanting to elevate the brand.  

Soth:

To elevate the brand and make ecotourism more visible, the tourism department created the Travel Green program which has been piloted in Bayfield.  

John Thiel:

You want to do things to help the environment.  You want to recycle and do all these things.  Travel green was a little bit of an incentive to bring it all together.  

Soth:

Travel Green certification is based on a point system, where tourist businesses get credit for ecofriendly practices and are then allowed to market themselves as certified ecotourism businesses.  A sailboat may have less environmental impact than a motor boat, but captain John Thiel found he could still do more.  

Thiel:

We used to do box lunches, because that was a simple thing.  That’s what a lot of people do when they go out on a full day trip.  That produces a lot of waste.  So, we took the sandwiches from a local organic deli, and cut up the sandwiches and put them in a Tupperware box.  And we have no waste because we don't have any packaging materials to throw away at the end.  

Soth:

Other changes have been more profound.  

Thiel:

I found out that if I improve my sailing skills we can sail the boat almost as fast as we used to motor it when the wind is light.  It was a good incentive to learn how to sail better.  

Soth:

Before Travel Green, a day-long trip might have meant an hour of motoring to reach one of the farther out Apostle Islands.  Now the trip involves more of what people want to do in a sailboat, sailing.  

Thiel:

Overall, we're making more money and we're using less fuel.  Part of that was the Travel Green, just an incentive to get us thinking again about the environment.  

Sandstrom:

It's a win/win for the environment and economically.  

Soth:

But it is not only sail adventurers and inn keepers thinking about the environment in Bayfield more than two dozens business, from orchards to souvenir shops to fish mongers have become Travel Green certified.  

Mary Gardner:

I saw a study once that said shopping is the number one reason people travel.  That might not be the number one reason they come to Bayfield, but I believe it's an important part of their visit seeing the local shops and local culture.  I think it is a fit.  

Soth:

What they see at Water Music Jewelry are one-of-a-kind pieces sparkling in glass display cases.  

Gardner:

In the jewelry business, you want your gems to sparkle and that drives sales.  

Soth:

But an energy audit revealed there was perhaps too much sparkling.  Gardner kept the bright halogen lights in the display cases, but made changes elsewhere.  

Gardner:

We investigated compact fluorescent and we switched our lighting to that.  We realized about a 13% energy saving last year which affects your bottom line.  

Soth:

Because many environmentally friendly practices reduce resource use, Travel Green members find they save money.  The question is, can they also increase profit by appealing to travelers who think of themselves as ecotourists?  

Tumbler:

Consumers are consciously making decisions that they themselves want to make a difference in limiting the impact on the environment so they join in partnership with those businesses that do.  

Sandstrom:

I think 20% of the guests coming in mentioning that they were attracted to our sustainability  focus.  

Soth:

But these ecotourist business owners say increased profit is not their only motivating factor.  

Gardner:

Why not step it up?  If you came to live in this pristine environment it's important to support it and sustain it, I think.  

Thiel:

At least within my little world I want to do everything I can to lessen that impact.  

Sandstrom:

One thing that we feel very strongly about here is the ability to make these decisions with a sense of honor for the history of this place.  

Loew:

Even as tourism officials are holed up at the Monona Terrace, brainstorming ways to promote environmentally friendly tourism, just blocks away, lawmakers at the state Capitol are debating funding for a program that buys and preserves land.  As we continue to examine the state budget negotiations this week's "Budget Brief" report focuses on the state stewardship program.  As Frederica Freyberg reports, the land preservation program started many years ago with bipartisan support.  

Frederica Freyberg:

Patrick Marsh in Dane County serves as an outdoor classroom for seventh grade science teacher, Mark Smith.  

Mark Smith:

The thing that makes Patrick Marsh incredibly important is that we have this deep water resource right behind me here, which is kind of like a shallow lake.  Then we also have a frog pond we use with the kids when they collect mammals.  We have a restored prairie at the top of the hill, so we can do some prairie study.  

Freyberg:

Smith's students conduct field and water experiments at the marsh.  

Smith:

We need the temperature.  

Freyberg:

It's a nearly 800 acre public wildlife area purchased locally with the help of $750,000 from the state's stewardship fund.  

Smith:

Basically, you’re looking at the clarity of the water.  

Freyberg:

Since 1990, more than $500 million from the stewardship fund have purchased nearly 500,000 acres of land and park improvements across Wisconsin.  Land that is set aside for public use and protected from private development.  

Vicki Elkin:

People take for granted that these places that they've always gone to fish with their grandparents or they've always gone for a hike are going to be open and there forever.  And they are really shocked when the sale signs go up or developments are planned.  

Freyberg:

Governor Doyle's budget seeks to continue the stewardship program when its legislative authority runs out in 2010.  And the governor’s budget would boost annual spending for the program from its current $60 million a year to $105 million starting in 2011.  Setting funding for land purchases four years from now allows the DNR to track and plan for large acquisitions.  

Russ Decker:

I think it's really important we try to get what the governor has in his budget because the cost of property keeps going up.  And the longer we wait, the more expensive for the state to purchase it.  

Freyberg:

The Assembly republican budget would cut stewardship spending from the current $60 million a year to $25 million starting next year.  

Don Friske:

In my opinion $25 million will buy a lot of land.  I think the average person will tell you that $25 million is a lot.  

Freyberg:

Representative Friske says he likes the stewardship program.  What he doesn’t like is the proposed price tag or how it's funded.  The stewardship fund is borrowed money.  

Friske:

By 2009, we'll actually have to spend $61 million just to service the debt.  

Freyberg:

Friske also does not like a portion the money to pay for stewardship land is taken out of the state’s forestry conservation fund.  

Friske:

There’s basic species concern.  There’s a forest management concern.  There’s water management concerns.  When you take that money out of the forestry account, those things don't get done at the level they need to.  

Freyberg:

Democratic Senate budget conferee Russ Decker is blunt about Assembly changes to the stewardship program.  

Decker:

Republicans want to slash and burn anything that provides some value right now to the citizens.  

Freyberg:

For his part, Friske says he does question the value of stewardship at such a high cost.  Still, he believes it's a good program and supports re-authorizing it in 2010.  

Loew:

While Representative Friske is in agreement with his fellow republicans that the stewardship fund should be reduced, we found this press release from July which announces that Representative Friske has earmarked $600,000 of the Assembly budget now under consideration for a stewardship project in his district.  You can watch streaming video of our entire "Budget Brief" series by logging onto wpt.org/InWisconsin.  

Loew:

In our final report this week, Art Hackett introduces us to the work of people with prodigious savant syndrome.  These are people who are developmentally disabled, but who are often also recognized as musical prodigies and mathematical geniuses.  Sometimes they excel as artists.  Our report features a rare collection of their work.  

Art Hackett:

The sketches, sculptures and paintings included in the exhibit “Windows of Genius” were created using many different media.  What the works on display at the Windhover Center for the Arts have in common is they're all the work of prodigious savants.  

Dr. Darold Treffert:

prodigious savant are people whose skills would be spectacular even if they were to be seen in a non-disabled person.  In other words, except for the disability we would call them a genius or a prodigy.  

Hackett:

In the early 1960s, Dr. Darrold Treffert was superintendent of the Winnebago Mental Institute in Oshkosh.  As he told guests at the exhibit’s opening, about 24 patients were autistic children.  

Treffert:

Four of them actually caught my eye.  One little guy had memorized the bus system of the City of Milwaukee.  And if you told him the time of day and the bus number, he would tell you what corner the bus was passing then.  

Hackett:

That was Dr. Treffert’s introduction to savants.  

Treffert:

Savant syndrome pretty much narrows down to five things.  Music, art, lightning calculating, calendar calculating and mechanical and spatial skills.  Art is very prominent in savant syndrome.  Music is the most common of the skills, but art I would say would make second.  I've collected art pieces from the savants I've known.  And they're stored in my basement or in my studio, and I thought well, why not share it with the public?  

Hackett:

With some of the works the skills overlap.  George Widener's calendars combine date calculations and the ability of savants to mentally log the calendar.  

Trefferts:

What he does is he weaves historical events with the calendar and draws the historical events or the biography of a person.  

Hackett:

Several of the artists came for the opening.  Gregory Blackstock is from Seattle.  Blackstock’s collections, as they're called, are of such things as airplanes, Vermont landmarks and fireworks.  

Hackett:

Do you have a collection of fireworks at home like this?  

Gregory Blackstock:

Not anymore.  I know what they look like in my own head.  It’s very easy.  All this is in my own head.  

Treffert:

They all share this remarkable literal memory.  Many artists will have a model or a scene and work with that model or scene, and come back to it.  These people don't.  They see it once and it's not only sufficient, but it is exact.  

Hackett:

This is Steven's panorama of Rome.  

Treffert:

He took a 45-minute helicopter ride over Rome.  You could see him in the helicopter just sort of scanning back and forth.  He's not sketching or taking notes.  He came down on the ground and for the next three days drew what he had seen.  

Hackett:

Yet another series of drawings by Gilles Trehin exists only in his imagination.  

Treffert:

As a child, he was very involved with airports.  He started to build airports out of Lego, but pretty soon it sort of filled the whole house.  And so he drew things instead of using the Legos.  

Hackett:

Trehin calls this place Urville.  Dr. Treffert is a psychiatrist and he has a professional, as well as artistic interest in the savants.  He wants to know more about what he refers to as the genetic transfer of knowledge.  

Treffert:

For example, savant artists tend to -- this sort of explodes on the scene between the ages of 3 and 8.  And the question is, how do they know these things?  They seem to know things that they never learned.  They come with the art chip installed, just as the musical savant has the musical chip.  

Hackett:

There is an added complexity to savant syndrome.  Some savants such as this sculptor Alonzo Clemons, acquired the condition later in life.  

Treffert:

Alonzo had a severe fall as a child.  After that, his sculpting ability, as well as his literal memory emerged.  He was in a residential facility.  And they took his clay away for a period of time and said, “You can’t make up all these silly animals.  You have to learn how to comb your hair, tie your shoes.”  Two weeks later, they found under his bed, a whole menagerie of little animals that he had sculpted out of tar that he had scraped from the roof and sidewalk, because he simply must do that.  With a savant artist it's as much as a force as it is a gift.  They have to sculpt.  They must draw.  

Hackett:

The exhibit was a chance for one artist's family to meet Dr. Treffert after corresponding by email for years.  Sarah Lee is the mother of Ping Lian.  They came all the way from Sydney, Australia for the opening.  In Ping Lian’s case, the therapy for his autism turned into an artistic gift.  

Sarah Lee:

From the very beginning, Ping Lian cannot hold pencil.  He cannot use scissors to cut.  He’s got fine motor skills problems.  Most kids his age can do that.  So, we’re training him to tracing, using scissors to cut, and work on his fine motor skills.  

Hackett

The tracing evolved to free hand drawing and painting.  

Lee:

It’s never been for the purpose of art.  It’s for the purpose so he can write, because he cannot write is a big problem in the school or in the classes and so-- 

Treffert:

The skills of the savant are not frivolous skills or sort of gee whiz look at that.  For some it's their communication.  

Hackett:

The artist’s presence at the opening gave people a chance to see works being created.  Treffert hopes that will help people understand the art and the people who hold the gift of savant syndrome.  

Loew:

You can still tour the Windows of Genius exhibit.  It's on display at the Windhover Center for the Arts in Fond du Lac through October 12th.  There is also more information about the exhibit on our website at wpt.org/InWisconsin.  

That's our program for this week.  Join us next time when we'll continue our series on food safety.  Find out how our desire to have what we want when we want it is breaking the back of the system that monitors the quality of our food.  

Man:

Our food safety system was really designed for the previous century in a time when whole foods were coming right from our backyards, right from the same state to a time now where we have a globalized food economy where you may have an ingredient or hundreds of ingredients in any one food coming from anywhere in the world.  And we need a new way of doing business in this type of environment.  

Loew:

That’s next week.  In the meantime, we leave you to enjoy a walk through Natural Bridge State Park in Sauk County.  For “In Wisconsin,” I'm Patty Loew.  Have a great week.  

