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Patty Loew:

Hello, everyone and welcome to "In Wisconsin." I'm Patty Loew.  This week are you bringing home more from the market than you bargained for?  Discover how the explosion in food imports has led to serious food safety issues.  If you plow it, they will come.  Find out why this farmer has tourists flocking to his fields.  And enter the word of mystery and murder that surrounds this woman.  Plus, an update on the state budget negotiations in Wisconsin.  

narrator:

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 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:

Dangerous imports from places like China have made the news recently like pet food tainted with an industrial chemical or toothpaste with antifreeze even seafood sprinkled with antibiotics.  Who is minding the import store?  the FDA is charged with monitoring the safety of our food but critics say the agency is so underfunded it cannot keep up with inspections of food coming across our borders.  Frederica Freyberg reports that as consumer demand for imported foods continues to heat up Congress is demanding action.  

Frederica Freyberg:

Step into any supermarket today and it is like taking a trip around the world.  Fresh fruit for sale from Mexico, Argentina, Columbia.  Fresh vegetables from distant ports.  Experts say consumer demand for fresh produce is up, way up, and we want it when we want it.  

Barbara Ingham:

We want food that is not in season.  We want to bring it from long distances.  Do I want grapes from Costa Rica or do I want grapes from California?  If I want them from California, maybe I’ll have to wait a couple of weeks until they’re actually in season.

Freyberg:

Food imports of all types are exploding onto the American marketplace.  Imports are up 50% in just the last five years.  Imports into the US from China are seeing the fastest growth.  Trade experts say the US gets most of its seafood from other countries with China a top supplier.  Chinese farm raised seafood is now on import alert because according to the FDA it has repeatedly been found to contain illegal antibiotics and cancer-causing anti-fungal agents.  Not long before the Chinese seafood alert it was discovered that China was actually importing potentially deadly Puffer Fish labeled as Monk Fish.  In a check of Chinese imports, the FDA has refused to allow into the US  shows some other grim stuff.  Running down items from Crabmeat to Mung Bean to seafood shows refusals for being filthy, for unsafe additives, for being poisonous, for salmonella.  China leads the pack of importing countries whose products are refused in, but it is not alone.  Dominican Republic has an issue with forbidden pesticides.  Spices from India are also found to be filthy and poisonous.  And these are just the items the FDA is checking.  Because it is widely held, even within the FDA, that the agency's budget is not keeping pace with the exploding numbers of imports.  

Robert Brackett:

As the complexity of the food supply and as the whole globalization of the food supply increases we have more responsibilities.  That is, there is more for us to do.  We have not received funding for that.  

Freyberg:

On average, the FDA is able to inspect only 1% of all imported foods and is able to sample actually test a fraction of that 1%.  

Freyberg:

How well is the FDA able to ensure the safety of our food?  

Brackett:

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

Freyberg:

Critics of the current situation are sounding the alarm saying recent deadly outbreaks in spinach, in pet food and toothpaste are markers of a broken food safety system and consumers should demand more.  

Ladd Wiley:

There needs to be people from the Food and Drug Administration that are inspecting their food supply and at this juncture we believe there are insufficient amount of people to do that.  

Brackett:

When one considers the sheer volume of products that has come across the border and the fact that we eat millions or billions of meals a day, most of which are fine, we do have a few glitches.  We have to take care of that, but in general we've done a monumental job in assuring the safety of the foods we regulate.  

Freyberg:

But congressional investigators are boring in on the lack of money for inspectors at the FDA.  Holding hearings, taking names.  

Herb Kohl:

They haven't been doing their job.  What else can you say?  I'm now the chairman of an oversight committee.  This is a new day.  Regardless of what happened in the past, we aren't going to tolerate this kind of insufficiency in the future.  

Freyberg:

Apart from keeping up with imports what assurances can the FDA give about keeping domestically grown foods safe.  Many have called on the agency to impose mandatory safe growing guidelines for produce like spinach.  Instead of voluntary rules currently in place.  

Brackett:

I think there is a place for mandatory rules.  The key thing is that they're based on science and will actually do some good in protecting public health.  In the meantime we have implemented these guidance documents which are much quicker and we can change quickly as science changes while we look at a more comprehensive way of actually having the mandatory requirements on those.  

Freyberg:

If keeping food safe from rogue importers and farm field contaminants wasn't enough, add another potential threat.  The deliberate release of bacteria or germs into the food supply.  Bioterrorism.  It was just before he resigned as Health and Human Services Secretary in 2004 that Tommy Thompson said publicly, quote.  “For the life of me I cannot understand why the terrorists have not attacked our food supply, because it is so easy to do.”  

Keith Ward:

We agree that it is a potential problem.  That is, the problem of the potential contamination of our food supply by terrorist actors.  It's not something we didn't already know about before Governor Thompson made his statement.  

Freyberg:

Department of Homeland Security officials say there are programs underway to address a number of the highest risk threats.  Threats that could be biological or chemical.  

Ward:

Salmonella is a microorgism that would be a potential threat.  Harmful forms of E-coli is a good example.  There is literally not the time nor the money to simultaneously develop all counter measures against all possible targets.  

Freyberg:

At the Food Research Institute at the University of Wisconsin, scientists develop new ways to keep the food supply safe.  Its director says more and more federal dollars for the institute are focusing on homeland security.  

Michael Pariza:

The whole food safety structure within the university’s research funding shifted over to homeland security.  That's fine in one sense in that you need the money for that because that's certainly a pressing issue.  But you shouldn't be neglecting traditional food safety issues in the process.  

Freyberg:

For its part the FDA says traditional food safety needs a new direction with science and technology leading the way.  

Brackett:

We cannot continue to do business the way that was designed for 1906.  This is a whole new era.  

Loew:

The FDA is now working on a plan to modernize testing and inspections by cutting out mountains of old fashioned paperwork and replacing it with realtime computerized test results.  It's unclear how long that modernization will take or how much it will cost.  We've just heard about some of the huge challenges facing federal agencies assigned to keeping our food safe.  Our series continues next week when Frederica Freyberg examines some of the solutions.  You can watch her food safety series online at wpt.org/inwisconsin.  

Loew:

These are the days of dairy.  More than 65,000 people have descended upon Madison this week for the World Dairy Expo.  You can check out new equipment and seminars on ag issues, even tour Wisconsin dairy farms.  The tours are especially popular not just with fellow farmers, but with the public.  In fact, Laurie Gorman reports that more and more farmers are discovering that opening their farms up year round to the public is another way to make hay.  

Laurie Gorman:

Springtime planting, a common scene in the Wisconsin landscape.  But this farmer is growing a crop of a different sort.  Meet Alan Treinen, fifth generation farmer and agricultural entrepreneur of sorts.  

Alan Treinen:

Good luck in the corn maze.  Don't get too lost.  Have a good time.  

Gorman:

There are a lot of ways to have a good time on the Treinen Family farm near Lodi.  You could launch a gourd into the pond.  Catch a hayride to the pumpkin patch.  

mom:

We can make a beautiful face here Jasmine when we carve it.  

Gorman:

Or there is the big attraction, the corn maze.  

Treinen:

We added the corn maze to our operation of our pumpkin patch.  With the corn maze, my wife and I, two people, can run it on a slow to medium day.  You take the money, give them a map, tell them to get lost.  That’s the number one question: “What if we get lost?”  I tell them we harvest in the middle of november and we'll find you then.  

Gorman:

The Treinens are part of an emerging trend in agriculture, ag tourism.  Family farms across the state are opening their barn doors to the public and plenty of folks are willing to pay for the chance to walk through a field of corn.  

Paul Dietmann:

In an area like this where we’re not too far from Madison.  Land values have been going up 15% to 20% a year.  You can't grow corn and beans and make a living at that if you're paying that kind of price for land.  Farmers are saying our land is valuable.  We need to do something that is more valuable and capture some more money off it and that’s why we've been trying to push for more of those tourist dollars to be funneled into the farm economy.  

farm worker:

A dollar for three tries.  

Gorman:

For Alan and Angie Treinen capturing some of those tourism dollars is vital to their ability to stay on the farm.  

Treinen:

On this farm it’s a 200 acre farm with more than 100 acres tillable.  You can't support a family on 100 acres of traditional crops, corn and soybeans.  If it wasn't for the corn maze and pumpkin patch I would be working off the farm and Angie would likely have to work more.  

Angie Treinen:

Because we live here on this farm, it's nice that it grows, but you know we don’t want to turn it into Disneyland, and also we promote this as a real farm.  We won't pave everything and scrape off the manure every hour or two.  

Gorman:

Finding a balance between opening their farm to the public and retaining their privacy can be a challenge for ag tourism operators.  

Dietmann:

A lot of farmers, they  farm because they like being their own boss and working by themselves and they don't want people coming out and telling them what to do.  When you do ag tourism you're answering to your customers.  

Treinen:

The horse's names are Mike and Max, both Belgium work horses.  

Dietmann:

There are zoning issues, traffic issues, signs; a lot of things are regulated when you start an operation like this.  Bathroom facilities, you name it.  

Dietmann:

It's not just easy money. You can’t just cut some paths through your cornfield and put out a sign and expect everything’s going to be great, but there are some great opportunities, too.  

Gorman:

Great opportunities also exist in what could be considered the quieter side of ag tourism.  John and Dorothy Priske operate the Fountain Prairie Inn and Farm in Fall River where, in addition to welcoming guests to their restored 1899 Queen Anne home they raise a herd of Scottish Highland Cattle.  

Dorothy Priske:

We were attracted to them originally because since they have all the hair they also don't need any housing in the winter.  We also found out that their meat is just excellent.  And besides being the cutest cows you've ever seen.  It's another drawing point for the B&B.  A lot of people like to come and see them.  

Gorman:

Raising cattle and running a bed and breakfast may seem an odd combination.  But for the Priskes it was the realization of a life goal.  

Priske:

I worked in downtown Madison for about 18 years.  One of our goals was to be home on the farm together.  It always sounded like John was having so much fun here.  I either had to put a stop to that or come home and join him.  

John Priske:

I was actually going to be just outside and the farmer part of the inn and farm but since we've been opened, we've had so many interesting people come that it's like a magnet.  Everybody that comes has a story.  They may come to hear our story but in the meantime we're hearing their story.  

Gorman:

The Priske's story centers around restoration.  Since buying the property in 1986 they have restored not only the three story 17-room house, but also the land.  Taking land that was for many years used for row crops and turning it back to wetlands and prairie.  

John Priske:

We're restorers and we try to share what we do.  We don't just do it, put up a fence and keep people out.  Everything we've done we either share and educate and at the same time we learn.  A lot of the guests want to get out and see the animals and have their pictures taken with the animals and help do chores.  We've had some guests that have beat me up to do the chores.  

Priske:

Yeah that’s what I was just going to say, we have one family from Northern Illinois, the wife is an early riser and she and John did the chores on a saturday morning.  The next morning she got up early and showed the other guests how to do the chores.  It was a lot of fun.  

Gorman:

Doing chores, picking produce, tromping through corn fields.  Often the farmers themselves are surprised by the appeal of ag tourism.

man:

In my generation, everyone had a cousin on a farm, a family member cousin, uncle, grandpa on a farm and was exposed to it, and today, kids don’t.  So running through a corn field today is a novel idea.  

Priske:

People are more removed from agriculture than they were a few generations ago.  Some of them still remember going to grandpa's farm or an uncle's farm.  They either want to relive that experience for themselves or share it with their children.  Sometimes I think they bring their children under the guise of saying we want to show it to the kids but they're actually coming for themselves.  

Deitmann:

I still consider it agriculture.  It's agriculture and tourism and I would consider it educational, too.  It’s a chance for the Treinens to teach people from the city what it's like to be out on a farm and how corn grows, and how pigs grow.  It really takes a special personality and a special type of person to do this type of work.  

Treinen:

Where are ya’ll from?  

families:

Fitchburg, Chicago, Madison.

Treinen:

Chicago, all right.

Loew:

An update on that report.  The Priske's are now providing local restaurants with their dry aged highland beef.  As for the Treinens they also feature a smaller scale corn maze for children each year.  This time it's a fire breathing dragon designed by 9 yr old Thomas Treinen.  Thomas has been diagnosed with Asperger's Syndrome, a form of Autism. This weekend, the Treinen Family Farm is hosting its second annual A-mazing Days for Autism event.  There will be horse-drawn hayrides, helicopter rides and a pumpkin slingshot.  There will also be a maze design contest for children, and the winner’s design will be used to create the 2008 children’s maze.  A portion of all maze admissions from this weekend will be donated to the Autism Society of greater Madison.  We turn now to an update on the state budget negotiations.  Meetings at the Governor's residence last week did not result in a budget compromise as was hoped.  And so the talks continue.  In this week's “Budget Brief,” reporter Frederica Freyberg brings us up to date on the negotiations.  

Freyberg:

To swipe a quote from The Milwaukee Journal Sentinel this week, “the cheese stands alone.” In other words, Wisconsin is the last state in the nation to pass a budget.  And the budget impasse drags on.  As of this week we've come into the fourth month without a new spending plan.  Legislative leaders spent this week behind closed doors again.  This time at the Legislative Fiscal Bureau trying to reach accord.  Because even with some give from both sides last week on some taxes, the two sides reportedly remain hundreds of millions of dollars apart.  $600 million according to republican Assembly Speaker Mike Huebsch's office.  They’re calling on the democrats to cut spending to close the gap.  The office of democratic Senate Majority Leader Judy Robson says they’ve already given up $350 million in spending and it's the republicans turn to give.  One of the democrats proposed revenue sources the tax on big oil or the Oil Franchise Fee is a major sticking points.  Republicans especially do not like that tax.  So with schools and local governments forced to set phantom budgets and the Governor floating the idea of furloughing state employees budget negotiations are at a point described by insiders where the rubber is hitting the road.  

Loew:

Frederica will bring us another “Budget Brief” update next week.  In the meantime while we may not be able to solve the mystery of when a budget will be finished there is a woman in Pepin County who makes it her business to regularly delve into some seriously mysterious business.  Liz Koerner reports.

Mary Logue:

I was really worried when the first book came out.  I was so worried that I left for six months and went to tucson.  

Logue:

Hi, Mary.  

Logue:

Hey.

Logue:

They do try to guess sometimes who I'm writing about.  There are little bits and pieces of people I know tucked in here and there.  

Allen:

Hey, Mary. 

Logue:

Hey Allen.

Allen:

How are you?  

Logue:

I’m great

Allen:

How are the dogs?  

Logue:

They’re good, thanks for asking.  Hey.

woman:

Hi, Mary.  

Logue:

It's freezing out there, I hate it.  

woman:

I know.  

café worker:

Coffee? 

Logue:

I would love a cup, Nancy, thanks.  

Logue:

Once you figure out who is the murderer then you need to go oh yeah and things kind of fall into place.  

Logue:

I bought this funny little Swedish farmhouse 20 years ago and I fell in love with the community and the landscape.  

Logue:

Hi Marian.

Marian:

Hi, mary, how are you?  

Logue:

I'm good.  

Logue:

I was fascinated with how everybody knew everybody.  So I liked that.  I want to write mysteries in which it matters that the person has died.  

Logue:

Claire Watkins, my main character, worked for the Minneapolis Police Department and she wanted to get out of the big cities and come down to what she perceived to be a safer place in the country.  But, of course, after she's only here a very short while, she becomes a Deputy Sheriff for Pepin County and one of her neighbors is killed.  So we're off and running.  When Claire gets a phone call, she might be going to the murder of someone that is her neighbor that she knows.  And that's a really different way to be a sheriff than in a big town in the Twin Cities or Chicago or New York.  What happens in my books is often very dark.  I'm really more interested in the psychological components of a murder than I am in the puzzling parts of a murder.  I'll describe one of my murders that I really thought a lot about.  I became really interested in the idea of how isolated a farm can be and how a family won't need to go anyplace so that something could happen out on a farm and no one would really know what had happened.  So I do that.  I do kill off a farm family and then Claire has to figure out exactly what really happened there.  I was fortunate enough to be up at Robbie and Ted's my dear friends when they were going to press their Sorghum.  I was just constantly thinking this is really dangerous, this thing is wide open. You could fall into it and really get very badly hurt.  And then my devious and dark mind came up with a plot in which a Sorghum Press was at work and so there it was.  One of the reasons I started writing about this place was I had just moved back from New York City where I lived for four years.  The people there would ask me what it was like to grow up in the Midwest.  When I told them about my childhood, running barefoot, going swimming, horseback riding, you know, no parental control at all, they were just amazed.  It made me realize that there is a lot to write about right here.  I actually use the landscape a lot to create a murder.  I mean, I'm really working with what happens here and what could only happen here sometimes.  Maiden Rock, which is this huge, big outcropping of limestone bluff that comes out of the bluffs and I had always heard the Indian legend Winona is the young Indian maiden.  Her father, Wapesha wants her to marry this icky evil brave and instead of marrying him of course, she goes to this bluff and jumps off so they can’t make her marry him.  I love this myth because anytime you’ve got this large outcropping across the united states you’ve got Lovers Leap or Maiden Rock.  It is just such a wonderful, dramatic story that I wanted to take the name and work it into some other way that someone might go off of a maiden rock.  

Logue:

You know why I do what I do?  The only reason you really write is because it's irritating, it's fun, it's frustrating, it's exciting.  It doesn't grow old.  

Loew:

Mary Logue's newest Claire Watkins mystery named Maiden Rock will be out next month.  You don't have to wait that long to check out a whole host of Wisconsin authors at the sixth annual Wisconsin Book Festival.  It takes place in Madison October 10-14.  You can find more information about the book festival and all of this week's reports by logging onto our website, that's wpt.org/inwisconsin.  If you don't have a home computer, most public libraries do offer free internet access.  And that's our program for this week.  Join us next time when we'll take you cliff side for a dramatic rescue, lead you deep into the forest for an unusual look at invasive species, and continue our food safety series by examining what you can do at home to keep your food healthy.  That's next time.  For now we leave you to enjoy the gorgeous fall colors at Little Star Lake in Vilas County.  For “In Wisconsin” I’m Patty Loew.  Have a great week.  

narrator:

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 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.
