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ILLUSTRATION BY DIANE DOERING

A program with deep roots at CALS helps school districts around
Wisconsin serve fruits, Vegetables and other goods from local farmers—
and introduces children to the joys and benefits of healthy eating.

By Joan Fischer
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’[he setting seems unlikely, but Sara Tedeschi discovered one of her life’s passions in a

noisy Madison elementary school lunchroom, where she helped as a parent volunteer.

Tedeschi was already working at CALS’ Center for Integrated Agricultural Systems

(CIAS) on a program called Farm to College, which sought to increase purchasing of

locally grown foods by Wisconsin colleges and universities. But looking around her

children’s cafeteria, she saw another arena for improvement.

Kids were being served plastic-sealed lunches in the form of “hot packs” and “cold packs”

featuring meal components delivered largely through national distribution companies or the

USDA commodities program. Hot packs contained items to be heated up—a meat patty

and french fries, for example—in a school kitchen so minimally equipped that no real cook-

ing could take place there, a typical set-up in many school buildings. Cold packs contained

accompanying items—a bun and ketchup for the burger, for example, and a serving of a raw

fruit or vegetable such as carrots.

“There were no choices or self-
serving that would allow children
to take ownership of what they ate,
recalls Tedeschi. It also squandered
“a potential learning moment,” she
says, for teaching children all kinds
of things about food—what makes
a good portion size, the pleasures of
colors and textures, what nutrients
are found in different foods and
why they’re good for you—in a
hands-on way that could set kids on
a course of healthier eating for life.

That was in 2001. And Tedeschi
and her fellow parents weren’t the
only ones who wanted to make some
changes. In lunchrooms around
Wisconsin and, indeed, the nation, parents and
professionals in nutrition, agriculture, food service,
health care and education were starting to envision
and create improvements. Their efforts emerged
alongside growing interest in strengthening local
food economies and concern about the consequences
of poor diets such as the rise in childhood obesity,
particularly in areas with limited access to fresh fruits
and vegetables.

Their grassroots initiatives became known as
“Farm to School,” programs that connect schools

This middle school student loves vegetables

she helped grow in her school’s summer
garden program.

with local or regional growers
in order to serve their produce
in school cafeterias, often
drawing many other types
of food businesses—food
processors, manufacturers,
distributors and related opera-
tions—into the process. Farm
to School also encompasses
educational activities such as
school gardens, field trips to
farms, food tastings and cook-
ing classes with local chefs
and farmers, all focused on
growing, preparing and eating
healthy food.

Resources serving Farm
to School sprang up as interest grew. Today they
include the nonprofit National Farm to School
Network (NFSN), a USDA program and numerous
grant opportunities at federal, state and local levels.
According to NFSN, Farm to School programs now
operate in more than 10,000 schools in all 50 states.

From the beginning the movement had a vibrant
presence in Wisconsin. When Tedeschi had her
“cafeteria moment,” she shared her ideas at CIAS,
most notably with her mentor, Jack Kloppenburg, a
CALS professor of community and environmental
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sociology who had long been work-
ing to strengthen ties between urban
communities and area food growers.
He and Tedeschi received federal and
other funding to launch “Wisconsin
Homegrown Lunch,” essentially
Wisconsin’s first Farm to School
program, with Tedeschi serving as
coordinator. The program was carried
out in partnership with REAP Food
Group, a Madison-based nonprofit
that Kloppenburg helped found and
that remains a Farm to School leader in
southcentral Wisconsin.

The Wisconsin program had a wide
influence and helped ignite other Farm
to School initiatives nationwide. CIAS
remains a leader in the field, provid-
ing technical assistance and resources
throughout the state and region.
Activities include working with the state
Department of Agriculture, Trade and
Consumer Protection (DATCP) on a
Farm to School AmeriCorps program
that provides staff for eight Farm to
School sites around the state; serv-
ing as host of the Great Lakes Region
Farm to School Network, one of eight
regional groups comprising the national

network; and advising on Wisconsin’s
first Farm to School legislation, passed
in 2009, which among other things calls
for a new staff position at DATCP to
foster development of Farm to School.
And CIAS last year convened the first
statewide Farm to School summit in
Wisconsin to serve the growing demand
for information, networking and
assistance.

Q & isconsin Farm to School

programs are blooming in school dis-
tricts large and small. Chilton, a district
of nearly 1,200 students in Calumet
County, has set the gold standard for
what Farm to School can be by incor-
porating not only fruits and vegetables
but also meat and dairy from area farms
into a healthful, varied menu of scratch-
cooked meals. Middleton—Cross Plains,
a district feeding 6,250 children, during
the fall features a local item on the menu
almost daily and, with such long-storage
items as apples and potatoes, maintains
a regular appearance of local foods
throughout the school year.

The message: Successful Farm to
School programs
come in all shapes
and sizes, depend-
ing on each school
district’s needs
and resources.
And it’s a good
thing that Farm to
School can be so
varied, because the
challenges school
districts face feed-
ing vast numbers
of children day in
and day out—the
context in which
any Farm to
School program
must function—
are immense.

PHOTO BY BILL LUBING

Middle school children in a summer program with
Casey Bilyeu, of Madison School & Community
Recreation, try to identify their veggies from taste

alone. Below, Madison elementary school kids tend
a garden with REAP Food Group’s AmeriCorps staffer

Tamara Baker.

Consider the following:

e The Madison Metropolitan School
District feeds kids some 20,000 meals a
day, a logistical feat involving receiving
deliveries from several large food service
vendors and sending five refrigerated
trucks out to schools twice a day, in
addition to doing a considerable amount
of food prep and cooking at a central
commissary. But even districts much
smaller than Madison wrangle with the
complications of serving hundreds or
thousands of meals each day.

e Just over 40 percent of Wisconsin
schoolchildren (some 355,150 kids)
qualify for a free or reduced-price lunch,
up more than 10 percent from 2005,
according to the Wisconsin Department
of Public Instruction. For many of these
children, schools may offer the only bal-
anced meals they get all day.

e Schools are on tight budgets.

They are reimbursed for meals under
the National School Lunch Program,
but that usually does not cover all
costs—and schools must always seck
the best deals in order to qualify for
reimbursement.

Given those circumstances, larger
districts in particular rely on national
food service companies and “hot packs/
cold packs” for a reason: They feed huge
numbers of children reliably and afford-
ably. Local products certainly can be a
much bigger part of the mix than they
are at present, but at least for now they
can’t fill the bill entirely.

Beyond scale and budget, Farm to
School advocates face other challenges:

e Even minimal food processing—
washing, peeling, cutting—is extremely
labor-intensive. And many schools, as
noted, are not equipped for cooking;
they don’t have full working kitchens
and instead rely on a central commissary
for the district.

e Regulations and guidelines can
be tough to navigate. For example,
some districts require that any grower



selling to schools be certified through
the USDA Good Agricultural Practices
(GAP), which is intended to ensure
food safety but imposes requirements
that many smaller, diversified growers
find difficult to meet.

e Growers and school food buyers
are still learning to communicate with
each other, whether about matters as
apparently simple as getting their mea-
surements to jibe (pecks or pounds?) or
as complex as understanding how the
variables of a growing season may affect
alunch program.

Yet all these challenges haven’t put
the kibosh on Farm to School; rather,
they’ve infused Farm to School with ver-
satility and creativity in meeting them.
Amid the wide range of Farm to School
programs, a number of markers for
success have emerged and serve as pearls
of wisdom for anyone contemplating
introducing Farm to School:

Engage your district’s school
nutrition or food service director.
These hardworking and mostly unsung
professionals live where the rubber
meets the road in implementing Farm to
School. “That’s the department that has
a responsibility for making this happen,”
notes CALS food science instructor and
administrative dietitian Monica Theis.
“They’re the ones that have the oppor-

tunity to make it happen and need to do
all the work behind it”
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Start small. “Baby steps are best,”
advises Michelle Denk, food service
director for the Mount Horeb Area
School District, which feeds about
1,600 students. “Try doing a Harvest
of the Month—a program highlight-

ing and serving a locally grown fruit or

vegetable during that period—or just
purchasing one locally grown item and
going from there,” she says. Denk started
small and now runs a program in which
local food purchases make up about

6 percent of her budget—a share she
hopes to increase in coming years.

Susan Peterman, school nutrition
coordinator for the Middleton—Cross
Plains Area School District, runs a
vibrant Farm to School program and
serves as chair of the state advisory coun-
cil to the governor for Farm to School.
For Peterman, it all started with apples.

CIAS had a grant to connect
school districts to local apple growers.
Lapacek’s Orchard in DeForest couldn’
find a market for their grade B apples,
which are smaller than the grade As
prized by supermarkets.

“But for K-5 children, that apple is
perfect,” says Peterman. “We've part-
nered with Lapacek’s for six scasons
now, and my students have the oppor-
tunity to taste 28 different varieties of
apples between the start of school and
the middle of January.”

From the start Peterman paid recog-
nition to Lapacek’s Orchard on school
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menus that kids carry in their backpacks
to more than 6,000 households. So not
only did Frank Lapacek sell his apples,
he got free advertising that drew families
out to his orchard for all kinds of fun
(and profitable) activities, including a
pumpkin patch and fruit-picking.

Develop something doable.
Can’t do lunches for an entire district?
Identify something more manageable.
Madison’s REAP offers a weekly snack
program at 10 elementary schools that
introduces some 4,500 children to the
joys of fruits and vegetables, including
such initial nose-wrinklers as kohlrabi.
Sourcing locally straight through the
winter means offering kids things like
sweet potatoes and spinach as well.

“We process with industrial french
fry cutters, so they make the carrots and
sweet potatoes and kohlrabi into these
uniform, perfect little sticks—which
makes them appealing to the kids
as well,” says REAP Farm to School
manager Sarah Elliott. “The kohlrabi is
really crunchy and juicy. It has a great
texture, which is why I think the kids
like it so much.”

But it’s the accompanying education
that makes the difference, Elliott feels.
The schools receive a USDA Fresh Fruit
and Vegetable grant due to their high
percentages of free and reduced lunch
recipients. Three times a week the kids
get a raw fruit or vegetable snack; once a
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week it’s from REAP, which
sends AmeriCorp staffers

to offer tasty lessons along
with it.

“Just giving the kids
carrots isn’t always enough,”
Elliott says. “We have these
smiling, enthusiastic people getting
them excited and offering fun facts
about the nutrition and history of the
vegetable or information, with pictures,
about the farmer who grew it” And it
helps that kids are not offered a choice,
Elliott notes; it’s the vegetable or no
snack at all, which is incentive enough
to try it, and maybe come to like it.

REAP exemplifies, too, the use
of creative partnerships to overcome
obstacles. Processing 26,000 pounds
of produce a year is a challenge. For
years REAP did all the washing, cutting
and packaging with a crew of some 30
volunteers every Sunday, using a kitchen
lent to them by RP’, a local pasta pro-
ducer. Last year they acquired a whole
new labor force by partnering with the
Catholic Multicultural Center in south
Madison in a program providing hard-
to-employ persons with food service
skills. And the Madison Metropolitan
School District (MMSD) kicks in by
distributing snacks to schools once
they’ve been processed.

REAP and MMSD also hold several
“Fall Farm Days” featuring local produce
in lunches at four elementary schools.
And this year they’re pilot testing “gar-
den bars,” salad bars featuring local veg-
gies and fruit, at a handful of elementary
schools.

Think big. As nutrition director for
Chilton and Hilbert schools, Diane
Chapeta transformed lunches by head-
ing a North East Wisconsin Farm to
School initiative that grew to involve
47 schools and a cadre of beef and pork
producers, fruit and vegetable farmers
and dairy and meat processors.

Now she’s onto something even
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bigger. She recently joined the newly
founded Fifth Season Cooperative as
operations manager. “I saw an opportu-
nity to create infrastructure that would
move regional food to institutions on a
much larger scale through the existing
system,” says Chapeta.

Based in Viroqua, Fifth Season is
building up a membership that com-
prises a complete supply chain for offer-
ing schools locally and regionally grown
foods. Services will include aggregat-
ing produce from growers of all sizes,
processing, sales and distribution—
exactly the level of scaling up that’s
needed for local growers to go from bit
to major players in school cafeterias.
Members already include such giants as
Organic Valley/CROPP and Reinhart
FoodService, the nation’s third-largest
food service distributor.

Farmers and chefs are your stars.
Kids in Madison know Farmer Rufus
Haucke (Keewaydin Farms), Farmer
Judy Hageman (Snug Haven) and Chef
Tory Miller (L’Etoile, Graze). Kids in
Holmen know Chef Thomas Sacksteder
(Gundersen Lutheran Hospital). Kids
in Middleton know Beckeeper Eugene
Woller (Gentle Breeze Honey), who
sold honey to the district and then
visited schools with his colleagues in full
beckeeper regalia to hold tastings with
kids and talk about their work. Their
visits also served to enrich an accompa-
nying science curriculum about bees.
Few things are more memorable for
children than having a farmer or chef
visit their schools for something as small
as a classroom tasting or as grand as an
all-school cooking event. Putting a face
on the experience can make things click
for kids: where food comes from, who
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grows it, how it’s prepared.

For farmers and chefs it’s just as grat-
ifying. “The kids are so excited about
having a farmer in the classroom, and
that’s the part I really love,” says Haucke.
“I’'m always surprised at the reaction we
get when we serve them our raw veggies.
They absolutely love it.”

Farmers are willing to put in the time
even if the business isn’t quite profitable
for many of them just yet. Haucke works
with four school districts and sold them
about $7,000 worth of produce this
past secason— “A relatively small portion
of our business, but it does continue
to grow, he says, echoing several other
farmers. Haucke made an investment
in Farm to School by obtaining federal
grant funding to build a processing
kitchen. “Once that’s fully operational,

I think school sales could really take off
and become a bigger part of what we
do,” he says.

If you offer it, will they eat it?
Midway through the fall 2012 semester,
which debuted new National School
Lunch Program guidelines mandating
more fruits and vegetables—students
must now put a fruit or vegetable on
their tray every day in order for the
school to be reimbursed—the news
media ran stories about student opposi-
tion across the nation, including photos
of cafeteria garbage cans heaped with
rejected veggies and even a protest video
(“We Are Hungry”) with more than a
million views on YouTube. (The USDA
eventually responded by doing away
with daily and weekly limits of meats
and grains.)

The reaction came as no surprise
to CALS nutritional sciences profes-



Schools in Chilton (left) set the gold standard
by allowing children to serve themselves
scratch-made meals featuring locally grown
produce, meat and dairy.

sor Dale Schoeller: “There will be
complaints after any change in school
lunches. It’s human nature.”

And it’s no reason to back down
from a commitment to serving fruits
and vegetables, notes Tara LaRowe
PhD’05, a nutritionist with the UW-
Madison School of Medicine and Public
Health. “It takes a lot of exposures—
as many as 10 or 12—for children to
become familiar with the food and
decide they’re going to try it and pos-
sibly like it. So putting something on a
lunch tray and seeing it end up in the
trash after one day doesn’t necessarily
mean it was a failure and you shouldn’t
try it again. In fact, you should be trying
it again”

Schoeller and LaRowe know more
than most people about getting kids
to cat their vegetables. They carried
out a multiyear Farm to School impact
assessment at public elementary schools
as part of a study exploring various com-
munity health initiatives, including ways
to prevent obesity in children. Their
work was commissioned by the state
Department of Health Services (DHS),
which, citing recommendations from
the Centers for Disease Control and
Prevention (CDC), has identified Farm
to School as “one of the most viable
strategies for improving young people’s
access to fruits and vegetables.”

Eating more fruits and vegetables—
in addition to providing valuable
nutrients—is thought to prevent obesity
mostly by displacing high-calorie, less
nutritious foods. “In the case of fruits,
they’re sweet, so maybe they can take
the place of sugar-sweetened beverages,
candy and desserts,” says Schoeller. “And
with vegetables, they’re bulky—high in
fiber, low in calories for their volume—
so they should provide more satiety and
fullness.”

So what’s the connection to Farm to
School? Part of Schoeller’s evaluation
involved analyzing some 4,500 student
lunch trays through “before and after”

photos showing what kids had actually
caten. Yes, there was some waste. But
the photo study and other data had
some very positive findings for Farm
to School. Children at schools with
Farm to School programs consumed
40 percent more fruits and vegetables
than kids at schools just starting Farm to
School. Moreover, students in schools
with several years of Farm to School
programs were more likely to choose a
greater variety of fruits and vegetables.

And Wisconsin kids need that help.
Nearly a fourth of high school students
are overweight or obese. “Many children
consume diets in which more than 25
percent of their energy comes from
sugar, and one in three high school
students consumes fruit or vegetables
less than once per day,” notes Schoeller.
“This diet pattern is associated with
excess weight gain. A change in the diet
pattern is needed, and one place to start
that change is in school meal programs.”

His study of Farm to School has
made him a believer in the program
not as a magic bullet but as part of a
long-term strategy toward better eating
habits.

“This is something that needs to be
done more broadly and year after year,”
Schoeller says. “It’s not like getting an
inoculation—something that you do
once and it lasts for years. It has to be
constantly reinforced until it becomes
an ingrained behavior.”

Schoeller and his team have received
funding to expand Farm to School stud-
ies as part of the Transform Wisconsin
Fund, a five-year, $25 million grant
from the CDC administered by the
UW'’s Wisconsin Clearinghouse for
Prevention Resources. Schoeller’s team
will broaden evaluations at their cur-
rent sites and add up to 14 schools over
the next two years.

And over at CIAS, Farm to School
initiatives continue to grow. In one
project CIAS is partnering in scale-up
efforts being pioneered at Fifth Season.

The center just received a $76,000 grant
to get more Wisconsin-grown vegetables
and potatoes into schools by bringing

in Fifth Season and Maglio Readyfresh
for processing and using industry giants
Sysco and Reinhart for distribution.

That degree of systemic change is
what Sara Tedeschi had hoped for when
she embarked on Farm to School. If
anyone had told her a dozen years ago
where Farm to School would be today,
she would have been very pleased,
she says.

“We’re working in a different world
now in that we have partners in industry
who understand what Farm to School is
and want to help advance it,” Tedeschi
says. “They’re no longer asking why we
should do this—the question they’re
asking is how.” F4

Nutritional sciences professor Dale Schoeller
and his team did “before and after” evaluations
of lunch trays to see what kids were eating
(photos below). Among their findings: kids
participating in Farm to School programs ate
more fruits and vegetables.
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Rhona S. Applebaum

Rhona S. Applebaum PhD’81 Food
Science ¢ Rhona Applebaum is vice
president and chief scientific and
regulatory officer at The Coca-Cola
Company, where she leads global sci-
entific and regulatory affairs. “We’re
responsible for driving evidence-based
research and education programs and
advancing regulatory science strategies
to fuel innovation and marketing of our
products,” she says. Her group’s other
responsibilities include helping com-
municate the company’s positions on
scientific and regulatory matters and
promoting dialogue and understanding
of Coca-Cola’s products and ingredients.
What fuels her passion? “Making a
difference and giving back,” she says. “I
am totally committed to the importance
of mentoring and coaching young peo-
ple in their careers. And I'd be less than
truthful if I didn’t say I guide them into
STEM (science, technology, engineering
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Ann Berres-Olivotti

and math) disciplines at every chance.”
And when Applebaum offers advice
on graduate study? “For those wanting
advanced degrees in food science or
another STEM specialty, UW is at the
top of my list,” she says. “Wouldn’t
the world be grand if more folks were
Badgers?”

Dan Berg BS’94 Food Science, MS’03
Food Chemistry ¢ Dan Berg is a senior
client manager at Covance Laborato-
ries, where he assists clients in using
Covance’s testing services for nutri-
tional and food safety purposes. “The
work I do challenges me to be an expert
at understanding foods, their chemistry,
the methods and the regulatory frame-
work that guides how testing should be
used to ensure a safe and high-quality
food supply,” he says.

His education at CALS gave him
the foundation to understand the
chemistry and processing of foods
and the techniques to tackle complex
problems and come up with solutions,
Berg notes: “As I have progressed in my
career, the importance of my education
has become more evident with each
position I've held.”

Ann Berres-Olivotti BS’80 Bacteriology,
Food Science ¢ Ann Berres-Olivotti is a
senior manager on the technical service
team at Foremost Farms USA, where
she primarily works in pharmaceutical
lactose operations in the areas of qual-
ity assurance, process improvement and
product functionality. “My favorite parts
of the job are process improvements
and educating end users regarding

Donal;i H. Burr

Margi;ret Dohnalek

product capabilities,” she says. “Design-
ing a practical process for a new prod-
uct is one of the more exciting aspects
of the job.”

Donald H. Burr PhD’83 Bacteriology

¢ Keeping the public safe from emergen-
cies or outbreaks involving biological,
chemical or radiological contamination
of food is all in a day’s work for Donald
Burr, who is a captain in the U.S. Public
Health Service assigned to the FDA’s
Center for Food Safety and Applied
Nutrition. Burr helped design the FDA’s
Food Emergency Response Network
(FERN), which coordinates the response
of food-testing laboratories at the

local, state and federal levels following
an emergency or outbreak. FERN was
formed following the highly publicized
anthrax attacks of 2001, and since then
Burr has remained involved in the agen-
cy’s food defense and counter-terrorism
activities. “It’s been gratifying to see

the effectiveness of this program when
there have been threats to our food sup-
ply,” Burr says.

While earning his doctorate at CALS,
Burr worked at the UW-Madison Food
Research Institute, where he helped
develop animal models for infant botu-
lism. After graduating he decided to
pursue careers in both the U.S. Navy
and the U.S. Public Health Service. “That
allowed me to continue in the field of
public health microbiology while at the
same time serving my country,” he says.

Margaret Dohnalek PhD’88 Food
Science ¢ Margaret Dohnalek is the
global head of technology scouting in
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Kurt Fenster James Pestka

corporate research and development
for PepsiCo. Simply put, her job—which
the company created about two years
ago—is to search the world for “the best
of the best” in technology advancements
and innovations that could benefit Pep-
siCo’s current and potential products
and portfolio.

“Scouting is a complex function
that requires the team to keep up on
major technology advancements and
innovation trends that are relevant to
our business,” Dohnalek notes. “Leading
technology scouting is a tremendous
career opportunity because of the diver-
sity of scientific challenges my team
and I engage with on a daily basis—from
advancing innovations in food and agro
science to managing strategic partner-
ships with leading global innovators.”

Kurt Fenster MS’96 Food Science,
PhD’02 Food Science, Bacteriology

As a manager in bioprocess develop-
ment with Dupont Nutrition and Health,
Kurt Fenster examines the effects of
various strains of bacteria—lactic acid
bacteria, bifidobacteria and propioni-
bacteria—in manufacturing cultures
for such products as probiotic dietary
supplements, dairy cultures and silage
inoculants.

“Scientifically, it is exciting to
unlock the secrets of these strains,” says
Fenster. “We’re creating superior prod-
ucts for our business units to bring to
market—and, ultimately, our customers
get the benefit.”

James Pestka Post-doctoral research ’82,
Environmental Toxicology e Jim Pestka

Food Science

Kim Premo

received his Ph.D. in microbiology and
immunology from Cornell University
and conducted post-doctoral research at
UW-Madison’s Food Research Institute,
working with “giants in the field whom I
have tried to emulate as role models,” he
says. For the past 30 years he has been a
professor in the Department of Food Sci-
ence and Human Nutrition at Michigan
State University. His current research
could one day be applied to address obe-
sity. His team focuses on how molecular
mechanisms activated by foodborne
toxins, in addition to activating a clas-
sic immune response, also can initiate
anorectic and vomiting responses that
prevent further intake and expel the
offending food.

“What’s exciting is that these latter
effects are extremely rapid and medi-
ated by gut satiety hormones which
normally signal our brain that it’s time
to stop eating,” he says. “Interestingly,
by feeding low levels of these toxins,

We can reverse obesity in experimental
mice. By understanding the underlying
mechanisms, it might be possible one
day to tease apart the satiety-inducing
effects from illness effects, thereby lead-
ing to novel pharmacotherapies appli-
cable to the obesity epidemic.”

Kim Premo BS’77 Food Science ¢ “Choco-
late peanut, red velvet, refreshing lemon
fig. When it comes to ice cream flavors,
Kim Premo has not only tasted a lot of
them, he’s made them,” wrote the Mil-
waukee Journal Sentinel in a recent story
about Premo, who serves as vice presi-
dent of research and development at
Denali Ingredients in New Berlin.

Virginia N.“Jenny” Scott

There he oversees product development
for such things as stabilizers affect-

ing ice cream texture and shelf life as
well as flavorings and “inclusions”—all
the goodies that can be added to an

ice cream base, such as nuts, chocolate
chips and cookie dough.

Premo, who grew up on a dairy farm,
admits his work is pretty fun. “In ice
cream people always want new ideas
and the industry always rotates new
flavors into the line-up. It’s much more
rewarding to work on something new
than to keep retooling existing items,”
he says. “The other great thing is that
when you tell somebody you make fla-
vorings for ice cream, their eyes light up.
It makes you feel good that people enjoy
what you are doing.”

Virginia N. “Jenny” Scott MS’75 Bacteri-
ology ¢ The Food Safety Modernization
Act signed into law by President Barack
Obama in January 2011 called for all
kinds of new food safety regulations and
guidelines—and Jenny Scott, as a senior
advisor in the FDA’s Center for Food
Safety and Applied Nutrition, serves

as the technical point person for ques-
tions and consultation needs related to
preventing hazards in food. In her posi-
tion she develops and implements poli-
cies, regulations and guidelines related
to food safety and provides technical
expertise in a variety of food safety
areas. She also leads the U.S. delegation
at the Codex Alimentarius Committee
on Food Hygiene. Codex is an interna-
tional body whose food standards are
recognized by the World Trade Organiza-
tion in the resolution of trade disputes.

—ByY NAaTALIE HINAHARA
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Life
Catch up with ...
James Natzke Bs'91 Food Science

Raised on a 40-cow dairy farm in Bonduel, Jim Natzke has been involved in the dairy industry
his entire life. He worked at a local butter manufacturer and at a milk bottling plant before find-
ing an abiding passion in specialty cheese. For some 14 years he served in various management
positions at Roth Kédse and then Emmi Roth USA, including as vice president of supply chain
and logistics. Natzke now finds himself in two fairly new positions. One is serving as opera-
tions manager for a small Monroe-based group that owns Maple Leaf Cheese, Alpine Slicing and
Cheese Conversion and Edelweiss Cheese. The
other is serving as board president of the Wis-
consin Specialty Cheese Institute, which works
to promote a robust state industry that now
produces nearly half of all specialty cheese in

the United States.

® What'’s the role of the Wisconsin Specialty Cheese
Institute among other industry organizations?

We try to focus on networking and education. For
example, we recently started having a small expo-
sition every spring to focus on one topic, such as
labeling or marketing. We have a panel discussion
with industry experts and then invite vendors to set
up small displays and have discussions with individ-
ual companies. More than any other industry orga-

nization, I think we offer some basic information

in an unintimidating environment so that smaller B e SO ey i

manufacturers, or people who are new to the indus- fogeaLs

try, can get some facts and make some connections. To get such solid industry backing, especially since

The energy level and attitude produce a terrific envi- the economy in general is not that strong, is an

ronment for sharing and learning. indication of how important this project is to the
industry. Since I graduated more than 20 years ago

® If you had to pick your own favorite Wisconsin the building really has not been upgraded very

specialty cheese, what would it be? much despite the fact that dairy processing is such

a big part of our state economy. Dairy is not just an
important industry for our state—it is part of our
state’s identity as well. We have a great competi-
tive advantage in dairy compared to the rest of the
world. We have a critical mass of talent, infrastruc-
ture and, of course, milk to stay ahead. We need

to support that potential by having an educational
infrastructure that presses that advantage and
makes the industry strong for future generations. I
really hope it happens.

Because of my career path so far, I probably ought to
say Maple Leaf Cheddar or Edelweiss Emmenthaler,
or even Roth Kédse Gruyere, but I have to say Blue.
Wisconsin has several really great Blue producers.
Each one has a unique make process and a unique
flavor. Some are technically better than others and
would score better at a contest, but for me each has
a personality that I enjoy tasting. Some are sharp
and tangy and others are more on the musty side.
Buy a few Wisconsin Blues and taste them side by
side, and I think you will be surprised at the variety
among them.
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Ride to Farm takes place on June 1. Last year’s riders included a colorful assortment of
CALS faculty, staff and alumni led by Dick Cates PuD’83 (center, in red and white visor
cap), director of the Wisconsin School for Beginning Dairy and Livestock Farmers.

GRAND OPENING of the
Wisconsin Energy Institute hap-
pens on Friday, April 5, with a
ribbon cutting, public symposia and
a career fair. The fun continues on
Saturday, April 6, with family-
friendly events and activities. More
at: www.energy.wisc.edu/events.

ADMIRE STUDENT RESEARCH
at the Undergraduate Research
Symposium on Thursday, April 18,
in Union South. The event highlights
undergraduate research from all
areas of study, with a rich showing
from CALS disciplines. Visit: www.
learning.wisc.edu/ugsymposium/

FUTURE OF FOOD Learn more
about the challenges and opportuni-
ties of agriculture and food systems
in a seminar series led by CALS/
UW-Extension’s Jed Colquhoun.
HORT 375 is open to the public and
meets Tuesdays, 5:45-6:45 p.m.,

in 1520 Microbial Sciences. Drop-ins
welcome.

RIDE TO FARM This year's benefit
bike ride for the Wisconsin School

4 You ywwmadisoncats
8l

for Beginning Dairy and Livestock
Farmers takes place on Saturday,
June 1.The all-day ride starts

and finishes at Birch Lake Park in
Barneveld and takes place on about
60 miles (100K) of hilly landscape,
with a lunch stop in Spring Green
and two farm rest stops featuring lo-
cal foods for refreshment. More info
soon at www.cias.wisc.edu

BETTER BABCOCK BUYING

at the Babcock Hall Dairy Store’s
fabulous new website:
www.babcockhalldairystore.wisc.
edu/

SPECIAL REQUEST: UPDATE,
PLEASE! We're talking about your
e-mail. Maybe it's been a while since
you've visited your directory account
at the Wisconsin Alumni Association,
www.uwalumni.com (see“Log

in: Alumni Directory” under Quick
Links). You can also e-mail your
information to us at alumni@cals.
wisc.edu. Updating your e-mail and
other contact information offers a
very easy way to stay in touch with
CALS. Many thanks for your help!

E For more information, go to:
www.grow.cals.wisc.edu

Seeds of Greatness

When she first came to UW from Manitowoc, Ashya
Kaderabek-Vela already knew she loved genetics, in part
for the answers genetics seem to hold in explaining various
health-related conditions that were passed down in her
family. Initially her career goal was to become a genetic
counselor.

“I would be able to help other families understand
the issues happening in their families and help them cope,”
she says.

But in her freshman year at CALS, Kaderabek-Vela
discovered another passion, wildlife ecology—and, most
excitingly, a way to combine both of her interests in the
field of conservation genetics, an interdisciplinary science
that applies genetic methods to the conservation and resto-
ration of biodiversity.

“It's really important to help conserve the many
threatened plant and animal species on our planet,” she
says. “They are a part of the earth as much as we are and
play huge roles in all aspects of life.”

Coming from a family of limited financial means, Kaderabek-Vela
feels fortunate to attend UW-Madison. Her path through the UW has
been greatly eased by a grant from the Great People Scholarship fund,
which offers need-based grants to fill gaps between various other
sources of financial aid.

“I don't have to worry about whether | can afford to go to school
the following semester,” Kaderabek-
Vela says. “This grant makes it easier
to focus on my schoolwork rather
than on how to pay tuition.”

Donations to Great People may
be earmarked toward a particular
school or college, including CALS,
and are matched by the UW Foun-
dation. Donors also may set up
a named endowment under the
auspices of Great People.

The Foundation match makes
Great People an especially power-
ful way to provide assistance—and
helps ensure that CALS continues
to foster students from all back-
grounds in their development as
great students, great professionals
and great citizens of the world.

To contribute to the CALS
Great People Scholarship fund, visit
http://supportuw.org/giveto/greatpeople and go to “Agricultural
and Life Sciences” in the drop-down menu.

Ashya Kaderabek-Vela can focus

more on her studies thanks to
aid from Great People.

For more information about Great People and CALS, contact Sara
Anderson, sara.anderson@supportuw.org, 608-263-9537.
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KNOWLEDGE POWERS
WISCONSIN FARMERS

AGRICULTURE CONTRIBUTES MORE THAN $50 BILLION TO WISCONSIN’S
ECONOMY EVERY YEAR. Keeping this industry strong is a top UW priority, as evidenced

by world-class research and specialized degrees in agricultural business, animal sciences,

plant sciences, biochemistry, genetics and food science. Campus experts and trusted

UW-Extension educators bring discoveries from the lab to the field, helping Wisconsin
producers remain profitable and productive.

UWPowersWl.com

WISCONSIN

UNIVERSITY OF WISCONSIN-MADISON



Take th
> the
FINAL ExXAM!

B1O chem'xstry
\—\\;dro\yS\s
c.Co ndensat\on
d.Group transfer
@ Reaﬂangem
geology natis the pathoge” that causes Lyme diseas
a. Atick
A pacterium
A protozoan
4. Avirus
al gclence example of allelo navior in 409
ales oniffind af they meel
p. Stray dog nd killing prey imal
Males sP*@ territory
d. females 9 ed anim
e.Pups P \ay-T! \ttermates
cal SY ems g survey ent canbe used 10 measuré elevation ot d\ﬂe\'ences ine evation
E nginee erning ¢ cers \eve!
Alaser \eve!
< h total st@ t\on instrumen
d. atransit
e.A theodo\\te
¢ only A and B
only pand
n. Ao of the above
Genet'xcs .What did ¢ Me el ¢ ncl m his expenments with pe?d plant
2. Tralts are ontro y facto paif
nism that is homozy e traits 1 d\sad\lantag
e dom'\nant on
den peas




College of Agricultural and Life Sciences
University of Wisconsin—Madison

136 Agricultural Hall, 1450 Linden Drive
Madison, W1 53706

A Tibetan monk watches birds in

China’s Yunnan Province, one of

the most biologically and culturally

diverse places in the world. Find out
what.CALS researchers are learning
there beginning on page 20.
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