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Patty Loew:

Hello, everyone. Welcome to "In Wisconsin." I'm Patty Loew. This week find out why food pantries across the state are scrambling to keep their shelves stocked for hungry families. Discover how these little guys are taking Wisconsin's cheese industry to the top. And meet the team that rescues and rehabilitates animals like this eagle, releasing them back into the northwoods with a new lease on life. We'll also show you the frozen beauty of the Lake Michigan shoreline "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. UW Health providing specialty and primary care for all ages throughout Wisconsin. Information on UW Health physicians and clinics and on University of Wisconsin Hospital is available on the web. And by the Animal Dental Center of Milwaukee and Oshkosh. A veterinary specialist working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals. 

Loew:

As many of us bustle about preparing for the holidays, considering the latest toy or dreaming up vacation plans, there are many others worried about not making ends meet. Running so short they can't feed their families. As Frederica Freyberg reports, this year demand at food pantries are up at the same time that government surplus food that goes to feed the hungry is way down. 

Little Boy, Alex:

Mama. 

Frederica Freyberg:

1-year-old Alex goes food shopping with his mom and, like many little ones, manages a nibble while along for the ride. Despite the familiar-looking bustle of busy aisles, this is no ordinary grocery store. It's a food pantry set up to allow its customers to choose which items they need at home. This particular pantry in Dane County, one of hundreds across the state, serves 1,800 families a month and those numbers are way up. 

Chris Kane:

They have grown. It has gone up between 20% and 30% over last year. 

Freyberg:

It's the second year in a row of similar double digit growth in demand for the pantry. 

Shyra Rendon:

We aren't making enough. We're making enough for rent but, you know, we come up short when it comes to groceries and stuff. 

Freyberg:

Shyra says she and her baby's father both work but at low-paying jobs. 

Rendon:

So, we come here. I don't like coming here, you know, being that we need it but, you know, if it helps me put food on the table for my son, then I'm going to do what I have to do. 

Freyberg:

People in the business of feeding the hungry say more than 60% of families visiting food pantries are working families. 

Chris Brockel:

We're supposed to be a band-aid, we are called the emergency food programs. We're emergency feeding programs. Unfortunately we're becoming more institutionalized to be sort of a base level of support for folks. 

Freyberg:

Chris Brockel runs one of the agencies that takes in donated food to distribute to food pantries and meal sites. One-third of the food here comes not from food drives but from the federal government. Some distribution agencies get half of their food from the feds. A large part of that federally supplied food is what the government buys back from farmers to support prices in times of excess farm production. But this year the amount of that federally-supplied food coming into Wisconsin is at an all-time low. It has dropped 45% over six years. That's left agencies and pantries scrambling to make up the difference at the very same time that demand is up. The reason for the drop in federal surplus food, two-fold. First, farm prices have been good so the feds are not supporting prices by buying back as many excess farm products. Second, a stalled 2007 Farm Bill, because as part of that bill, money for emergency food aid allows the feds to outright buy food to help feed the hungry, but that funding is still set at 2002 levels when the last farm bill was passed. 

Brockel:

The USDA's hands are tied to go out on the open market to buy foods to make up for what they're not getting through the price support program. That amount has stayed the same since 2002. You combine that with rising prices and fuel costs, 2002 buying power is much less and here we are in 2007. Believe it or not, these are oranges. 

Freyberg:

The drop in government surplus and sharp increase in need have food banks in a full court press for food like at second harvest where the director shows off his recent acquisition of a semi load of citrus. 

Bob Mohelnitsky:

It is fresh, it's produce. It's not processed food. 

Freyberg:

This Second Harvest Foodbank serves more than 400 food pantries and meal sites. Its warehouse takes in millions of pounds of food every year. 

Mohelnitsky:

Most of this food comes from places like Cisco food, Seneca, Hormel, Oscar Meyer, Kraft, Organic Valley. The big ones and many you've never heard of before that regularly donate their surplus to us. 

Freyberg:

Even with that generosity, food banks are having to get creative to keep the surplus coming because many manufacturers and retailers have less to donate due to tighter inventory controls. This food bank now thinks nothing of buying up huge bulk quantities of products like the beans in these bags and having volunteers divide them into retail type portions for the food pantries. 

Mohelnitsky:

Most of the people that you're looking here, these are three volunteers. 

Freyberg:

For people whose stated mission is to end hunger, keeping pace with the growing number of people who need help feeding their families is not getting any easier. Especially when food from government programs has seen such reductions. 

Mohelnitsky:

We declared war on poverty in the 60s, and either we’re in full retreat or we lost the war because it doesn’t seem to be that much better 40 years later. 

Brockel:

There are haves and have nots and not a lot of in between any longer and it seems to be -- the gap seems to be widening quickly. 

Freyberg:

You are on the front lines of that. 

Brockel:

We're seeing it, certainly of the anything that happens in the food pantry business we're sort of the canary in the coal mine. We start to see it first because we're emergency, the first place people will go. 

Freyberg:

People like Shyra Rendon and her baby who have now become regulars at the food pantry. 

Volunteer:

Come back in a month if you'd like. Merry Christmas, bye. 

Rendon:

Bye. 

Loew:

Well, food pantries and distributors welcome any type of donation. They tell us the best way for individuals to help is to give cash. The pantries can certainly make use of donated food but sorting through the goods takes a lot of time and volunteers. A link to the agencies that help feed the hungry can be found on our website at wpt.org/inWisconsin. As for the 2007 Farm Bill, it would boost funding for the emergency food program. It would increase from the 2002 level of $140 million to $250 million. The farm bill is expected to be acted upon by the US Senate in the coming weeks. 

Loew:

Wisconsin's dairy industry may no longer be the nation's largest, but it still aspires to be the best. One way to do that is by making specialty cheese. Many specialty cheeses are made from goat's milk. The State Agriculture Department has gotten behind people who want to become goat farmers. Producer Andy Soth tagged along on an Ag Department Field Day at one of the state's largest goat farms. 

Andy Soth:

Jean Zimmerman is big at least in the small but growing world of Wisconsin goat farming. That's why dozens of people interested in goats came out on a grey windy day for a State Ag Department-sponsored Dairy Goat Field Day. 

Gene Zimmerman:

I can tell you about goats. 

Soth:

I think you had a tremendous turnout for the event. 

Zimmerman:

Yeah, 78. A couple of them were my mom and dad and my brother just came for the meal. They're here every day. 

Soth:

A meal that included plenty of cheese made from goat's milk ,and it is that growing taste for goat cheese that is feeding the growing interest in goat farming. The number of dairy goat farms is increasing rapidly across Wisconsin. 16 counties have between one and three licensed farms.  Ten counties are home to between 4 and 10 goat farms and four southwestern counties have between 11 and 25 licensed dairy goat farms. 

Jeanne Meier:

There was a lot of angst a few years ago about what was happening in the dairy industry. California is beating us. We took a look and said we need to do some things if we're going to stop losing farms, if we're going to stop closing cheese factories. 

Soth:

That led to new thinking. 

Zimmerman:

I think we realized hey, Wisconsin is the number one goat dairy state and I believe the number one specialty cheese state. I think they said well, we can't be the biggest with the cows so we'll be the best. 

Soth:

You need only visit the grocery stores to see the booming consumer interest in specialty cheese, much made from goat's milk, much of it made in Wisconsin. 

Meier:

The one thing that we have that nobody else has is the tremendous history and heritage of cheese making. 

Soth:

That cheese making heritage dates back to Wisconsin’s early European settlers who turned their extra milk into cheese in their front kitchens.. Diana Murphy started cheese making in the same way once her family began to raise goats. 

Diane Murphy:

I had this milk and what do I do with it? So I started to read about it and started making cheese in my house. I had more cheese than our family could consume, so I would bring the cheese to Vermont Valley to share with the other workers for our lunches.

Soth:

Vermont Valley is a community supported agriculture farm near Black Earth, where Murphy worked.  Before long they asked Murphy to add her goat cheese to boxes of fresh produce they provide members each week during the growing season, but to do that, she would have to be licensed. 

Meier:

Diana Murphy is just one of those special instances where she had a career off-farm and decided that she was going to milk goats and that she was going to be a cheesemaker, which is not easy to do.  It takes a year or so to get through all those courses and do the apprenticeship. 

Murphy:

I took my cheesemaker's test and passed it so then I was ready to -- I could legally make cheese and sell it. 

Soth:

Murphy provides her fresh goat cheese to Vermont Valley's members and she also sells it at a Madison farmers market, and she entered it in the American Cheese Society Competition. 

Meier:

Which is the creme de la creme of specialty cheeses in the United States. And she took first place for her goat feta cheese. That's a real success story. 

Soth:

A success that many would-be goat farmers would like to emulate. Especially, it seems, other women. 

Meier:

I get lots of calls from women who are interested and often when we have field days, a lot of women come. The reason I went into goats versus cows is partly because it's an easier animal to handle. They're smaller, of course, they're different than cows in many ways but just the handling of them is more conducive, I think, maybe to a woman than a cow would be. 

Soth:

Gene Zimmerman raised cows, but when he got married, his wife came with goats and before long they made the switch. 

Zimmerman:

You have to love them. These guys are more loveable. 

Soth:

While they do share a love of goats, Zimmerman and Murphy are very different goat farmers representing the diversity in this growing industry. Zimmerman has a herd of hundreds which requires a lot of management. 

Zimmerman:

If you're not a dairy person and don't have husbandry skills it won't work out real well. 

Soth:

That means artificial lighting and other techniques to keep the goats breeding birthing and producing milk year round.  Murphy produces seasonally. The milk from Zimmerman's goats is shipped to a large cheese factory. The milk from the Murphy goats gets made on-site into her award winning cheese, a value added product that is worth more. 

Meier:

There is a lot of diversity within the dairy goat industry just as there is in the dairy cow industry. 

Soth:

Together, cows, goats and  sheep make for a diverse state dairy industry. Diversity that may help may the industry even stronger for Wisconsin as it strives to evolve from being the biggest to being the best. 

Meier:

Agriculture is our greatest economic force within this state. 

Murphy:

I think cheesemakers work together very complementary. Cheesemakers helping cheesemakers. We have that resource. 

Zimmerman:

It's very exciting. 

Loew:

According to the State Dairy Goat Association there are about 165 milking herds in the state and these animals produced 27.6 million pounds of goat milk in 2007. 

Loew:

Our final report revisits a place Wisconsin Public Television first reported on in the 1980s. The Northwoods Wildlife Center in Minocqua. At the time, the center was only six years old and was living a hand to mouth existence trying to treat and release injured wildlife. Much has changed environmentally since then. In the early 1980s, the Bald Eagle was an endangered species. Nearly 25 years later Vilas and Oneida counties, the area where the center is located are home to the largest concentration of Wisconsin's growing flock of Bald Eagles. “In Wisconsin” reporter Art Hackett explains how the wildlife center has changed to meet the areas’ evolving environmental needs. 

Art Hackett:

Minocqua has numerous attractions for visitors, lakes and shops come to mind, but people come to the northwoods for nature, so it's understandable that the place called the Northwoods Wildlife Center would draw tourists. Every half hour a guide walks visitors through displays of animals which are residents at the center. 

Beth Burns:

The permanent resident birds are those injured badly enough that they'll not be able to be released into the wild. They get to stay here and be part of our education program. Phoenix here is imprinted on humans which means that she's too familiar with people. She was confiscated in Alaska and in that situation she had been put into a small cage and taken out of her nest. She never developed her wing muscles fully so she can't fly strongly and she can't pick up food and fly off with it. 

Hackett:

Beth Burns is the center’s Executive Director. 

Burns:

My father started working here in 1988. After school I would come and sit with some of the animals while he was finishing up work. In 1989 I started giving tours. 

Hackett:

But educating and hopefully entertaining visitors is only part of the center's mission. The center was founded to care for injured wildlife and, if possible, return the critters to their natural habitat. The center was started in 1979 by a veterinarian, Dr. Rory Foster. 

Burns:

Rory Foster was a veterinarian, and he had a veterinary clinic right next to where the building is. He kept getting wild animals in so he recognized that there was a need for that. 

Hackett:

Foster died in 1987. 

Burns:

There are still some veterinarians that get wild animals and call us now. Rory decided to start this place and start actually caring for the wild animals. 

Hackett:

The process sometimes creates odd scenes such as people lugging a wooden crate to the shore of a lake. Mark Naniot is the center’s wildlife rehabilitator. 

Mark Naniot:

That one was hit by a car just a couple weeks ago.  Didn't have major injuries, just some bruising, a little swelling on one foot so his recovery was short here and he was only here for 2 1/2 weeks. It was a  nice, easy one. What he'll do is sit and get his bearings for a little while and decide where he wants to be. Whether he has a family someplace he wants to get back to. 

Hackett:

Back at the center there are five more eagles with luck and some help, they may eventually get to ride in the box, too. We visited the center once before in 1984. The center has been spruced up and expanded since then. Nearly everyone we talked to in 1984 has moved on. One remaining character Orson, a Great Horned Owl. 

Burns:

Orson is our oldest permanent resident, he has been with us since 1982 and is missing his left wing. 

Hackett:

The center, which is a non-profit organization, doesn't charge for the tours. There is a donation box for those who want to leave a contribution. Much of the money comes from sponsors who adopt animals. Mauyak, a Snowy Owl, has more sponsors be than a PBS Documentary and the center itself has been adopted by people who live in the area. Much of the meat and fish fed to the birds is donated by sportsmen and women. When people come to the center they mainly see birds. Some animals are not on display to the public because rehabilitationists don't want them to get too used to being around humans.  That’s because they'll soon be released back into the wild. There are bears. Mark Naniot takes in the food and leaves before the bears are released into the feeding area. There have been lots of bears at the center this year brought in by volunteers after they were found by the public or by DNR wardens. 

Naniot:

The previous record we had in one year for Black Bears was 11. This year we had 23 come in and we turned down nine more. 

Hackett:

And there are deer. 

Naniot:

Some of them, their mothers get hit by cars, or they get hit by cars themselves.  Sometimes dog attacks. Occasionally they're just found abandoned on their own. 

Hackett:

But Animal rehabilitationist Mark Naniot says some of the deer and birds are brought in unnecessarily. 

Naniot:

Especially in our area where we have a large tourist base in this particular area, people come up for the beauty of the lakes and natural areas, but they might be from the cities so that they don't realize that fawns are left alone for a large part of the time when they are very young by their mothers so they see the fawn laying by itself. Don't see a mother around and assume we'll take the fawn and bring it to the Northwoods Wildlife Center because it’s obviously abandoned, not realizing that mom is trying to stay away from the fawn and not draw attention to it. 

Naniot:

Some of the fawns you get are kidnap victims. Some people are very understanding, and some people sometimes think they know what's best and you're telling them the wrong thing and they'll bring it in anyway. 

Hackett:

Until 2004, rehabilitation centers operated in a legal gray area. Wildlife belongs to the state and the Department of Natural Resources forbids people from holding it captive. At the same time the DNR realized the need for rehabilitation so centers operated anyway. In 2004 administrative rules allowed places such as the Northwoods Wildlife Center to obtain licenses. 

Naniot:

What we're trying to do is make it more of a profession. Get people out there better trained and understand what they need to do with animals. Be more aware of diseases, educate the public and do what's right for the animal. 

Hackett:

The center exists in a changing environment.  Jon Socolofsky recently retired from the center’s Board of Directors. As a retired banker, he was a fan of the center as a lifelong visitor to the northwoods. 

Jon Socolofsky:

When I was here as a boy, there were no eagles in Eagle River. The only place you could see an eagle was here. And when we started seeing them come back and now to know that Vilas and Oneida county houses almost 25% of the eagles in Wisconsin, it's just incredible. 

Hackett:

But loss of habitat for wildlife is an ever-present problem in the northwoods. In 1984, the center was located in some woods past the edge of Minocqua. Nearly a quarter of a century later the center is now across the road from a Wal-Mart. Naniot says that's why it's important for wildlife to be seen up close by visitors. 

Naniot:

People still love to see them and realize that there was a problem back in the past and that the future doesn't necessarily always hold a rosy picture. There is a definite potential that something like that could happen again. 

Loew:

And that's our program for this week. Join us next week for a rare holiday treat. We'll take you back into the northwoods for an amazing look at what some called the ghosts of the forest. 

Hunter:

You just get a flash of them moving through the woods and it almost feels like a ghost spirit. 

Loew:

If you're waiting until the 11th hour to get your Christmas tree, you won't want to miss the findings of this UW-Stevens Point research team. They set out to answer the question, how do you find the perfect tree? Plus we'll introduce you to a Spring Green artist who handcrafts essentials for Wisconsin holiday parties, the muddler. That's next week. In the meantime enjoy a wintertime look at Lake Michigan from the beautiful Algoma Harbor. For “In Wisconsin” I'm Patty Loew. See you next time. 

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. UW Health providing specialty and primary care for all ages throughout Wisconsin. Information on UW Health physicians and clinics and on University of Wisconsin Hospital is available on the web. And by the Animal Dental Center of Milwaukee and Oshkosh. A veterinary specialist working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals.
