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Cover Story
Down to Business

Get to know seven entrepreneurs making their mark on
Northeast Wisconsin with businesses all their own.

By Amelia Compton Wolff

Arts & Culture
From the Ground Up

Community-wide agricultural
initiatives are being cultivated
throughout the Fox Cities.

By Cameron Carrus

At Home
2013 NARI Level Best Awards
Members of the Fox Valley Chapter
of the National Association of the

Remodeling Industry (NARI)
submitted their most impressive

projects from the past year for our
judges to critique.

By Amelia Compton Wolff

Dining
Cooking with Beer

The humble beer is rising the ranks
of the culinary world, making its way
beyond the bar and into the kitchen.

By Samantha Zinthu Watch a video tutorial on how to experience the March
issue’s augmented reality cover.

u Catch up with our featured
entrepreneurs in extended online
interviews.

u More beer-focused recipes await
including one for cheesy beer dip.

u Find out about the Sweet Adelines
International Spring Cabaret
fundraiser concert on March 23. 

u Learn about Menasha Public Library’s antique appraisal event
on March 24 with author and antiques expert Mark F. Moran. 

PLUS...
∂ Expanded Calendar Listings Updated daily with concerts, classes,
exhibits and more. 

∂ Dining Directory Information on hundreds of area restaurants. 

∂ Blog An inside look at Fox Cities’ dining, arts and cultural happenings. 

∂ Downloadable Edition Simply click on the magazine cover! 

Experience our augmented reality
cover! Flip to page 22 for
instructions.

Cover photo and augmented reality by Cineviz, Green Bay.

Watch these entrepreneurs come to life!
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Since Jessica Calderwood can remember,there is no one particular thing that has
sparked her interest in creating art.
“It’s more of just who I am,” says the

Menasha-based metal and enamel artist who
has been showing her work in galleries since
she was an undergraduate student at the
Cleveland Institute of Art in her home state
of Ohio.
Trained as a painter and metalsmith,

Calderwood has been working with enamel for
about 15 years. Having sparked her curiosity
after taking a class in college, enameling is an
ancient practice of fusing glass to metal. She is
fascinated by enamel’s creative properties and
its historical standing as a “female-dominated
‘marginal craft.’”
“It’s a very craft-based tradition,”

Calderwood says. “Most people are not
familiar with it.”

Drawings, sculptures and wearables (jewelry) are Calderwood’s main focuses. Commercial and
non-profit galleries have showcased her work all around the country. While the Julie Artisans’
Gallery in New York has been her most recent addition, Calderwood also has work on display in
San Diego, San Francisco and Penland, North Carolina.
Most of her work that has gotten in galleries has come about

through word-of-mouth and gallery owners who have invited her to
showcase her art. More impressively, Calderwood says her number of
showcased works is growing.
Her most recent series of work

touches on the feminine by subtly
addressing women’s place and life in
contemporary society. She does this
through the use of flowers, using
symbolism and combining fragments
of the human body with botanical and floral forms.
“I created these works to be intentionally humorous and ironic,” Calderwood says. “These

anthropomorphic beings are at once powerful and powerless, beautiful and absurd, inflated and
amputated.”
When she’s not teaching art at the University of Wisconsin-Oshkosh, Calderwood can be

found in her basement studio which is home to most of her crafting. She explains that she loves
to work with her hands and that if she wasn’t an artist, she would probably be doing something
else that would keep her from being idle in the hands and mind.
“I love getting lost in what I am doing; time feels like it stops when I’m doing it,” Calderwood

says. “I love to express myself in other ways besides words.”
Calderwood’s work will be on display during the Paine Art Center and Gardens’ Rooms of

Blooms exhibit and at the new Oshkosh Waterfront Hotel starting in April. 
For more information on Calderwood and her work, visit her website at

www.jessicacalderwood.com.
—By Sara Stein

Acouple on the savanna faces a fast
approaching lion with lunch on his mind.

“Adorable wife,” says the man, “Let us bolt to
the left in order to avoid calamity.”
“No, no, your wonderful masculineness,”

says the wife. “I believe we must dart with all
haste to the right, thereby depriving the young
lion of easy pickings.”
Some time lapses as they debate the

perspicaciousness of the favored alternatives.
Trying fervently to be fair with each other in

obtaining their objective, even as the lion
bears down on the pair, they agree to
compromise and holding hands rush toward
the lion.
They dub their decision: sequestration. 

       artist spotlight

       from the publisher

Entangled (Magnolia Grandiflora), enamel on copper,
electroforming, sterling silver, 10” x 10” x 2”, 2012 Recognize this local

architectural detail?
Send us your answer along with 
your name and address by 

March 13, 2013.

Correct submissions will be 
entered in a drawing for a
$25 gift certificate to

1011 W. College Ave., Appleton
920-733-2853

www.glassonion.biz

H I D D E N
IN PLAIN SIGHT

Submit your entry to
info@foxcitiesmagazine.com

or

FOX CITIES Magazine
P.O. Box 2496

Appleton, WI 54912

The largest selection of beads in
Northeast Wisconsin!

FEBRUARY WINNER
Anne Siegrist, Appleton

correctly answered Riverside Cemetery in
Appleton

Name: Jessica Calderwood
Residence:Menasha
Medium: metal and enamel
Price range: $500–10,000 and up

Marvin J. Murphy, publisher
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Are you at risk for falling? 

Falls among older adults are the leading cause of
injury-related hospitalizations. Two-thirds of older
adults hospitalized for a fall will be sent to a skilled
nursing or rehabilitation center for additional care.
Many will not return to their homes. These data are
real and a matter of great concern to people of all
ages—but especially to people over the age of 60. 

There are four primary things you can do to
prevent a fall, which are highlighted in the latest
information from the National Center for Injury
Prevention and Control.(1)

1. Begin an exercise program to improve your leg
strength and balance. If you already exercise, focus
on these specific goals as you choose your
exercises.

2. Ask your doctor or pharmacist to review your
medications. Many prescriptions can cause
impaired balance.

3. Get annual eye checkups and update your glasses,
if you wear them.

4. Make your home safer by:
•Removing clutter and tripping hazards
•Putting railings on all stairs and adding grab bars
in the bathroom
•Having good lighting – especially on stairs
•Avoid using ladders or taking other unnecessary
risks that could compromise your balance and
stability.

Use the “Check Your Risk for Falling” checklist,
which can help evaluate your risks and benefits.(2)

Marge Coalman, EdD, Touchmark vice
president of Wellness & Programs, has developed an

award-winning Fall Reduction and Awareness
Program for Touchmark residents and the public.
“Essential to this program is supporting people to
evaluate the inherent risks of trying to do what they
have always done—and evaluating the barriers or

obstacles that could put
them at risk for a fall.”

With this in mind,
older adults should seek
support in evaluating
when they should
consider moving to 
an environment that
provides support and
assistance. “Many people
wait too long to make 
a proactive decision,”
says Coalman. She 
notes that following a
life-changing fall, far 
too many people are 

told they cannot go back to their previous setting,
but they have not planned for a transition.

“I cannot emphasize enough the importance of
proactive planning,” she says. “The mistaken belief
that it will ‘never happen to me’ is at the heart of
life-changing injuries caused by falls.” 

Call 920-832-9100 to participate in
Touchmark’s Fall Reduction Week, April 9–12.
Space is limited. The first 30 people to register will
receive a complimentary fall-reduction gift bag.

2601 Touchmark Dr., Appleton
920-832-9100

Touchmark.com

An exercise program that focuses on
improving leg strength and balance can
help to reduce the risk of falling.

Touchmark on West Prospect | Business Profile

Marge Coalman, EdD

Advertisement

Falls are one of the main reasons people lose their independence

(1), (2): Centers for Disease Control and Prevention,
National Center for Injury Prevention and Control

www.cdc.gov/injury.



not to be missed March calendar of events

arts events
1–2, 6–9 | “These Shining Lives”
University students perform Melanie
Mamich’s play. 7:30pm. UW-Green
Bay. 465-2400.

1–3 | The Addams Family
F, 7:30pm; Sa, 2pm & 7:30pm; Su,
1pm & 6:30pm. Fox Cities Performing
Arts Center, Appleton. 730-3760.

2, 23 | Saturday Night Dances
Featuring entertainment by Good
Time Dutchmen & Scott Sandro.
7–10pm. Thompson Community
Center, Appleton. 225-1700.

2 | Opera Scenes Performance
Students perform. 3pm. Lawrence
University Warch Campus Center,
Appleton. 832-6612.

2 | Winter Term Theatre Arts
Production
Fred Gaines Student Playwrights
Series. The inaugural presentation of
new one-act plays by Lawrence
Students. 8pm. Lawrence University,
Appleton. 832-6612.

2 | Jazz Ensemble
8pm. Lawrence University’s Memorial
Chapel, Appleton. 832-6612.

3 | ViBE Concert
Student bassoon septet featuring
music arrangements inspired by rock
'n' roll. 2pm. Lawrence University
Warch Campus Center, Appleton.
832-6612.

3 | Percussion Ensemble
3–5pm. Lawrence University’s
Memorial Chapel, Appleton. 832-
6612.

3 | String Chamber Music Recital
6:30pm. Lawrence University’s
Harper Hall, Appleton. 832-6612.

4 | Guitar Studio Recital
8pm. Lawrence University’s Harper
Hall, Appleton. 832-6612.

5 | Ensemble Concert
3–5pm. Lawrence University’s Harper
Hall, Appleton. 832-6612.

5 | Dance Series
New Voices in Dance. 3–5pm.
Lawrence University Warch Campus
Center, Appleton. 832-6612.

6 | Dance Series
8pm. Lawrence University Warch
Campus Center, Appleton. 832-6612.

7 | UW-Green Bay Jazz & Vocal
Jazz Ensembles
7:30pm. UW-Green Bay. 465-2400.

7 | Chamber Players
Featuring the faculty string ensemble.
8pm. Lawrence University’s Harper
Hall, Appleton. 832-6612.

7 | Voice Department Recital
11:10am. Lawrence University
Warch Campus Center, Appleton.
832-6612.

8 | The New Shanghai Circus 7
Group & solo acrobatics from
contortion to trapeze acts. 7pm.
Kohler Memorial Theater. 458-1972.

8 | Laughter is the Best Medicine
Appleton Medical Center Foundation
and the Community Hospice
Foundation welcomes Chicago’s The
Second City comedy troupe. 8pm.
Fox Cities PAC, Appleton. 738-6503.

8 | Wind Ensemble
8pm. Lawrence University’s Memorial
Chapel, Appleton. 832-6612.

8 | Empire Brass
World-class trumpeter Rolf Smedvig
leads America’s No. 1 ambassadors of
classical & crossover brass. 7:30pm.
Ralph Holter Auditorium, Green
Bay. 338-1801.

8 | Why We Dance!
Massive Movement presents an
exciting compilation of dances.
8:30pm. Lawrence University’s
Harper Hall, Appleton. 832-6612.

9 | Overture!
Music Director Donato Cabrera
presents orchestral masterpieces,
including the debut of composer
Mark Grey's "Leviathan" Overture!
7:30pm. Weidner Center, Green Bay.
435-3465.

9–10 | Arti Gras 7
An eclectic display of the arts
including a fine art fair, artist
demonstrations, performances, art
activities for children, a sculpture
garden & cultural exhibits. Sa & Su,
10am–5pm. Shopko Hall, Green Bay.
435-5220.

10 | Music String Project/Young
Band Project Concert 7
8pm. Lawrence University’s Memorial
Chapel, Appleton. 832-6612.

10 | Artist Series: Audra McDonald
Five-time Tony-award winner &
among today’s most highly regarded
performers. 8pm. Lawrence
University, Appleton. 832-6612.

10 | Music @ the Library 7
Rob Ransom performs classic rock,
country & gospel. 2pm. Appleton
Public Library. 832-6173.

12 | Justin Hines
Uplifting & heartfelt music. 7:30pm.
Fox Cities Performing Arts Center.
730-3760.

14 | Monty Python’s Spamalot
7:30pm. Fox Cities Performing Arts
Center, Appleton. 730-3760.

15–17 | The Little Mermaid 7
F & Sa, 7pm; Su, 2pm. Walter
Theatre @ St. Norbert College, De
Pere. 

15–17 | To Be Irish 
Dinner & a show. F & Sa, 7pm; Su,
1pm. The Palace of Reifs Mills
Dinner Event Theatre, Denmark.
732-3172. 

15–16 | Peter & the Wolf
Northeastern Wisconsin Dance
Organization’s ballet production. F,
7pm; Sa, 1pm. University Theatre,
Green Bay. 433-9510.

16 | Fox Valley Concert Band
A highly regarded communiversity
band featuring current UWFox
students, alumni & members of the
community. 4pm. UWFox
Communication Arts Center,
Menasha. 832-2625.

8 | foxcitiesmagazine.com |March 2013 7 = Suitable for families with young children. � = Reservation required.

Seeing Stars
On March 20, 1998 the Barlow Planetarium at
UWFox Valley in Menasha opened its doors as
Wisconsin’s largest planetarium. For the past 15
years, the Barlow has been sharing the wonders of
the universe with children, students, families and
astronomy enthusiasts of the Fox Valley, Northeast
Wisconsin and beyond.

Over the past four years, in the most difficult
economy since the depression, the Barlow has
experienced a 50 percent attendance growth in all
aspects of its programs from student field trips and
public astronomy programs to scouting and summer
camps and even rock laser shows. In a recent
market survey, Barlow’s attendance ranked in the
top 25 percent of planetarium’s at universities in
the U.S. – near the top in 2-year campuses.

To celebrate this anniversary, the Barlow Planetarium
will be hosting speaker and astronomer Phil Plait,

author of “Bad Astronomy” and
“Death From the Skies,” host of
Discovery Channel’s “Phil Plait’s
Bad Universe,” and debunker
of bad science and popular
misconceptions. At 3:30pm on
Saturday, March 23, Plait will
present in the James W. Perry
Hall at UWFox Valley. Plait’s
“Bad Astronomy” presentation
looks at a wide array of
common misconceptions from
standing eggs on end to
blowing up asteroids. Using

video clips from several blockbuster movies and
television shows like “Armageddon,” “Enterprise”
and “The Simpsons,” Plait discusses Hollywood’s
use of science (or lack there of). The presentation,
including a Q&A, will be followed by a book
signing of Plait’s “Bad Astronomy.”

Copies of the book will be available for sale at the
presentation. Tickets are available at the Barlow
Box Office or online at barlowplanetarium.org.
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16 | 3rd Saturday Performance
Tarl Knight perofrms vocals, guitar
& piano. 7pm. ARTgarage, Green
Bay. 448-6800.

17 | Sunday Concert Series:
Harmonious Wail
Continental jazz, swing, gypsy
music & melodic vocals. 2pm.
Neenah Public Library. 886-6315.

17 | Appleton Boychoir’s Irish
America! Spring Concert
With special guests Trinity Irish
Dancers. 4pm. Appleton West H.S.
Community Auditorium. 955-2224. 

17 | FVL Sacred Choral Concert
6:30pm. Fox Valley Lutheran High
School, Appleton. 739-4441. 

17 | Neenah Community Band
Free concert includes the George
Washington Bicentennial March
by John Philip Sousa, movie themes
& more. 2pm. UWFox Valley
Auditorium, Menasha. 810-1890. 

17 | Fox Valley Symphony
“Magical Music” Concert 7
Special matinee performance. 2pm.
Fox Cities PAC, Appleton. 730-3760.

19, 21 | Yubal Ron Trio: Middle
Eastern Music
Oscar-winning composer Yuval
Ron (music for West Bank Story)
weaves the music & dance of
opposing ethnic & religious groups
into a harmonious evening. Tu,
6:30pm; Th, 7:30 pm. John Michael
Kohler Art Center, Sheboygan.
458-6144.

20 | ScrapArtsMusic
This group will transform the stage
into an eco-friendly musical empire.
7:30pm. Fox Cities Performing
Arts Center, Appleton. 730-3760.

21 | Jazz at the Trout: Bill
Carrothers & Matt Turner,
Piano & Cello Duo
7:30pm. The Trout Museum of Art,
Appleton. 733-4089.

21 | Elvis Lives!
A multi-media & live musical
journey featuring finalists from
Elvis Presley Enterprises’ worldwide
Ultimate Elvis Tribute Artist
Contest. 7:30pm. Weidner Center
for the Performing Arts, Green
Bay. 800-895-0071.

21–24 | Northeast Wisconsin
Passion Play
The story of Jesus’ life through
song, dance & dramatic scenes. Th
& F, 7pm; Sa, 1 & 7pm; Su, 1pm.
Xavier Fine Arts Theatre,
Appleton. 733-8840. 

22–23 | Freddie Cole Quartet
The “most maturely expressive
male jazz singer of his generation”
performs w/ his quartet. 8pm. Fox
Cities Performing Arts Center,
Appleton. 730-3760.

23 | Symphonic Band & Wind
Ensemble
7pm. Lawrence Memorial Chapel,
Appleton. 832-6612.

23 | Academy String Orchestra &
Lawrence Adult Music
Program Orchestra
3pm. Lawrence Memorial Chapel,
Appleton. 832-6612.

24 | A John Rutter Festival
The Dudley Birder Chorale
performs John Rutter’s “Gloria,”
accompanied by a 9-piece
symphonic brass ensemble &
Jeffrey Verkuilen at the abbey
organ. 3 & 7pm. Saint Norbert
College Abbey Church, Green Bay.
403-3864.

24 | Music @ the Library 7
2pm. Appleton Public Library. 
832-6173.

24 | Lawrence Academy of Music
Girl Choir 
2 & 7pm. Lawrence Memorial
Chapel, Appleton. 832-6612.

25 | St. Norbert Community Band 
7:30pm. Abbot Pennings Hall of
Fine Arts, De Pere. 403-3950.

27 | World Music Series: 
Ana Moura
8pm. Lawrence University Warch
Campus Center, Appleton. 832-6612.

27 | Celtic Crossroads
An explosion of youthful energy &
dazzling musicianship. 7:30pm.
Weidner Center for the Performing
Arts, Green Bay. 800-895-0071.

28 | Faculty saxophone recital:
Jesse Dochnahl
8pm. Lawrence University’s Harper
Hall, Appleton. 832-6612.

29 | Wriston Art Galleries
Opening Reception
Painter Rafael Salas delivers the
exhibition’s opening lecture;
photographic installation by Sonja
Thomsen; an exhibition curated by
2012 Lawrence graduate Caitee
Hoglund. 6–7:30pm. Lawrence
University, Appleton. 832-6612.

new exhibits
Allen Priebe Gallery, UW
Oshkosh. 424-0147
A Collector’s Passion for Durer’s

Secrets: the MAGJEKL Collection
thru Mar 27.

Appleton Public Library. 
832-6173
Bernard Green Exhibit

Mar 1–Apr 30. Photographs from
around the world. 

The Aylward Gallery, UWFox,
Menasha. 832-2626
Paintings

thru Mar 8.Works by Thom
Uebelherr.

Baer Gallery at Bush Art
Center, St. Norbert College, 
De Pere. 403-3370
Yard: The Art of Craig Blietz

Mar 1–29.

Bergstrom-Mahler Museum,
Neenah. 751-4658
Fox Valley Area High School

Glass Exhibition 
Mar 2–30. Glass work from the
area’s top high school artists.

Gail Floether Steinhilber Art
Gallery, UW Oshkosh, 424-2281
20th Century Artwork Collection

ongoing.Works by George Segal,
Ernst Trova, Victor Vasarely,
Robert Indiana & more.

John Michael Kohler Arts
Center, Sheboygan. 458-6144
Ernest Hüpeden: Beyond the

Forest
thru Mar 24. Paintings reflecting
the nostalgia, aspirations & values
as well as the larger values of a
state & nation on the rise.

Spring Song Renewal
The arts wash away from the soul the dust of everyday
life. To commemorate 35 years of beautiful music, the
White Heron Chorale is bringing back the conductors
who have helped keep the spirit of the Fox Cities
squeaky clean.

The Spring Reunion Concert will feature all five of the
past and present conductors leading the chorus in
musical works from their shared repertoire. “It’s
wonderful that these conductors are coming back,”
says Mary Schmidt, president of the White Heron
Chorale. “They have literally given voice to an art form
that has grown and thrived in the past 35 years.”

The White Heron Chorale consistently delivers “really
high quality vocal music that crosses all generations.”
Whether young or old, dabbler or audiophile, Fox 
Citians will hear something familiar and moving. “It is
beautiful music,” Schmidt says, “there will be
Masterworks, folk songs and a few pieces specially
commissioned for the ensemble.”

Anyone in need of a melodic soul shine can take part
in the 35 year legacy on April 6. After the 7:30
performance at the Lawrence Memorial Chapel in
Appleton, a reception will take place at the Warch
Campus Center to honor the former conductors and
allow the community to get reacquainted with them
over light refreshments. Over the years, they have
“provided a very high quality outlet for residents to
pursue music,” Schmidt says.

For ticket information, call 832-9700 or visit
whiteheronchorale.org.

—By Matt De Stasio
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Lawton Gallery, Theatre Hall,
UW-Green Bay. 465-2271
Post-Conceptual Glitter (A

Mastery of Fine Arts
Exhibition)
Mar 7–Apr 4. Guest curated by
Scott Vanidestine this exhibition
features the work of 26 artists
working in a variety of media all of
whom are either recent graduates, or
current students in the MFA program
at the University of Illinois at
Urbana-Champaign.

Mosquito Hill Nature Center,
New London. 779-6433.
My Pinhole Camera at Mosquito

Hill
thru Mar 31. Photography by Nick
Dvoracek. 

Paine Art Center & Gardens,
Oshkosh. 235-6903
Calm Before the Storm

thru Apr 7. Calm before the Storm
brings together a selection of
extraordinary artworks chosen for
their contrasting extremes in weather
& mood.

Rooms of Blooms
thru Mar 3 & Mar 7–10. The
Paine's interiors will be bursting w/
floral arrangements & creations.
From single artistic arrangements to
elaborate table settings & entire
room installations, the show will be
an extraordinary delight of
spectacular sights and aromas.

Peninsula Art School & Gallery,
Fish Creek. 868-3455
We LOVE Art: Tell Me a Story

thru Mar 23. View artworks by local
youth that showcase the figurative
and literal connections between art
and storytelling.

Plymouth Arts Center. 892-8409
10 x 10 paint. color. blend–The

Garret Girls
thru Mar 29. The original paintings
of these 10 award-winning artists
clearly illustrate their diverse styles
& convey their individual points of
view.

Rahr-West Art Museum,
Manitowoc. 683-4501
Youth Art Series

Mar 3–May 26. The Rahr-West Art
Museum is invigorated by
scintillating youth art from
Manitowoc area schools & home
school students.

Silver Lake College Art Wing,
Manitowoc. 684-6691
Guest exhibitor, Hannah Irlbeck 

thru Mar 22. Paintings.

The Trout Museum of Art,
Appleton. 733-4089
Members’ Biennial Exhibition

thru Mar 30. A juried exhibit
featuring the diversity & strength of
works by artist members of The
Trout.

Wriston Art Center Galleries.
Lawrence University, Appleton.
832-6621.
Art & Text 

thru Mar 10. Leech Gallery.
Erin Beaver

thru Mar 10. Large Paper Collage in
Hoffmaster Gallery.

Current Voodoo
thru Mar 10. Prints from the LSU
Print Workshop in Kohler Gallery.

Caitee Hoglund (LU ’12) 
Mar 29–May 5. Leech Gallery.

community &
cultural events
2–3 | EAA Family Flightfest
Discover the world of aviation w/ an
interactive, educational experience.
10am–4pm. EAA, Oshkosh. 426-6880.

8 | The Five Easy Pieces
Dinner & dance w/ entertainment to
follow. 6–10pm. Thompson Community
Center, Appleton. 225-1700.

8–10 | VHBA Home Expo
F, 4–8pm; Sa & Su, 11am–5pm.
Players Choice of the Fox Cities,
Appleton. 731-7931.

9 | USS Cobia Nook & Cranny Tour
�
A behind the scenes look at a WWII
submarine. 9–11:30am. Wisconsin
Maritime Museum. 866-724-2356.

Extolled as a hurricane of the musical theater
world by the New York Times, Audra McDonald is
one of the most celebrated sopranos of our era.
Coming to Appleton’s Lawrence University
following her Tony award-winning run of 322
Broadway performances of “Porgy and Bess,” one
of the biggest names in the musical theater world
offers Fox Citians a phenomenal opportunity to
hear vocal music of the highest quality.

“The reaction here has been one of profound
excitement,” says Brian Pertl, Dean of the Lawrence
Conservatory. “She is one of the most important
musical figures we’ve had in a number of years.”

As a recipient of five Tony Awards and two Grammy
Awards, McDonald has been lauded across all genres of
the singing world, but don’t let her star power

intimidate you. While her master-
class offers lifelong vocal students an
expert learning opportunity, the
concert will undoubtedly be “a great
introduction to solo voice.”

Besides musical theater, McDonald’s
versatile voice provides a plethora of
pieces for a variety of musical
palates. “Those who are nervous
about a classical vocal concert
needn’t be afraid,” says Pertl. The
March 10 concert offers “a

wonderful combination of an accessible program with
one of the beautiful voices of our generation.”
Something for everyone, including musically-minded
minors with parents willing to brave the 8pm downbeat.

To reserve seats in the Lawrence Memorial Chapel call
832-6749 or visit the Lawrence University Box office.

—By Matt De Stasio

Star-Powered Show
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9–10 | Parade of Remodeled Homes
11am–5pm. Various locations. 731-7931.

14–17 | WBAY Home & Garden Show 
Th, 4–8pm; F, 12–8pm; Sa, 10am–8pm; Su,
10am–4pm. Brown County Arena &
Shopko Hall, Green Bay. 438-3270. 

16 | St. Patrick’s Day Parade
10am–1am. Downtown Green Bay. 437-5972.

16 | Garden Expectations Conference �
Hear experts share their wisdom & browse
vendor exhibits. 8:30–3:30pm. Liberty Hall,
Kimberly. 731-9385.

18 | St. Patrick’s Day Lunch
Entertainment by Bill Clancy. 12–2pm.
Thompson Community Center, Appleton.
225-1700.

22–24 | 36th Annual Tri-County Arena
Home & Garden Show
F, 5–8:30pm; Sa, 9am–4:30pm; Su, 10am–4pm.
Tri-County Arena, Neenah. 731-9731x10.

24 | Antiques Appraisal �
Have your vintage toys, photos & ceramics
appraised by Antiques Roadshow guest
expert Mark Moran. 1:30–4:30pm. Menasha
Public Library. 967-3690.

fundraisers
9 | Rock for Wishes 
7 of the area’s best bands: Rooftop Jumpers,
Half Empty, Ask Your Mother, Cycledown,
Star 69, The Presidents & Shaker & the
Egg! We also have 50/50 raffles, silent
auction items, & much more. 3pm. Tanner’s
Bar & Grill, Kimberly. 707-7651.

16 | The Arc Fox Cities 10th Annual Tea
Party & Fashion Show �
We invite children w/ & w/o disabilities to
parade in their outfits under the spotlight.
11am–1pm. Bridgewood Resort Hotel,
Neenah. 725-0943. 

23 | A cappella Karaoke Kafe
Major fundraiser for The Fox Valley Chorus
of Sweet Adelines. 7pm. Fox Valley Technical
College, Appleton. 715-526-6163.

lectures, readings &
discussions 
2 | Outagamie County Master Gardeners
Incorporating vegetables into a flower
garden. 10–11:30am. Appleton Public
Library. 832-6173.

4 | Nature & Wildlife of the Woodland
Dunes
Join us for a discussion on the Nature &
Wildlife of the Woodland Dunes in Two
Rivers. 2–3pm. Neenah Public Library. 
886-6315.

4 | On the Road Again w/ Master
Gardeners
Out West: The Canadian & American
Rockies. 7–8pm. Appleton Public Library.
832-6173. 

5 | Visiting Artist: Evan Baden Lecture 
“Technically Intimate: Recent Work by
Evan Baden” w/ reception following.
4:45–6pm. Lawrence University Wriston
Art Center, Appleton. 832-6612.

7 | America’s Music Series
“Broadway: The American Musical: Episode
2, Syncopated City (1919–1933)’ followed
by a discussion. 6:30pm. Warch Campus
Center Cinema @ Lawrence University,
Appleton. 832-6612.

9 | Irish Warriors
A look at the world of the Medieval Irish
Warrior. 10:30–11:30am. New London
Public Museum. 982-8520. 

9 | Saturday Learning Series: The History
of the Hess Cooperage Company
Learn about a Wisconsin’s largest
independent cooperage (barrel making)
company that manufactured & repaired
beer & wine kegs. 1–2pm. Wisconsin
Maritime Museum, Manitowoc. 684-0218.

11 | Meet Wisconsin Authors Series
Featuring the Sanvidge sisters, authors of
Apple Betty & Sloppy Joe. 4–5pm.
Appleton Public Library. 832-6173. 

18 | Knit2Together
Multigenerational knitting circle. 6:30–8pm.
Appleton Public Library. 832-6173. 

21 | Creative Community
Bring your latest crafting project & supplies
to the library for an evening of hanging out
w/ other crafty types. 6–7:45pm. Little
Chute Public Library. 788-7825.

21 | Neenah 101: Behind the Names
William Brehm will discuss the
interconnections & genealogies of the area’s
past residents. 7–8:15pm. Neenah Public
Library. 729-0244.

23 | Spring Thaw Symposium �
Featuring author Marty Wingate, Jim Nau
from Ball Horticulture Company, Richard
Hawke, Plant Evaluation Manager at
Chicago Botanic Garden & Zannah Crowe
from Monches Farm. 9am–3pm. Green Bay
Botanical Garden. 490-9457.

28 | Holy Thursday �
Gather for supper & be fed in body & soul.
6:30–8pm. The Bridge-Between Retreat
Center, Denmark. 864-7230. 

29 | Good Friday: Healing a Fragmented
World �
Invite your spouse, neighbor or friend to
supper for conversation & inspiration.
6:30–8pm. The Bridge-Between Retreat
Center, Denmark. 864-7230.
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films
6 | Green Bay Film Society
Annual Native American Film
Evening. 7pm. Neville Public
Museum, Green Bay. 465-2097.

7 | Thursday Afternoon @ the Movies
Featuring Beasts of the Southern
Wild. Refreshments served. 4–6pm.
Appleton Public Library. 832-6173. 

14 | Thursday Night @ the Movies
Featuring Robot and Frank.
Refreshments served. 6–8pm.
Appleton Public Library. 832-6173.

16 | Wildwood Film Festival
Showcasing the best of Wisconsin
films. Showtimes @ 1, 3, 6 & 8pm.
Fox Cities Performing Arts Center,
Appleton. 730-3760. 

19 | Tuesday Night Movies: Here
Comes the Boom
With free popcorn & soda. 6pm.
Neenah Public Library. 886-6315.

20 | Green Bay Film Society
Presenting the 2009 Italian Film
“The Double Hour.” 7pm. Neville
Public Museum, Green Bay. 
465-2097.

21 | Thursday Afternoon @ the Movies
Featuring Lincoln. Refreshments
served. 4–6:30pm. Appleton Public
Library. 832-6173.

24 & 25 | Terribly Happy
(Denmark, 2008)
Presented by NEW World Cinema.
Su, 2pm & M, 7pm. UWFox Valley,
Menasha. 734-0013.

classes & workshops
5 | Creative Journey
Enneagram 1: psychological activity.
10am–12pm. Appleton Public
Library. 832-6173. 

7 | Imagination Connection
Learn how to make a variety of crafts:
Baubles, Bangles & Beads-make
mosaics by re-using necklaces &
beads. 6:30–8pm. Appleton Public
Library. 832-6173.

7 | Small Business Success: Best
Practices
A fast-paced, informative facilitated
discussion on a small business issue or
topic. 7:30–9am. DJ Bordini Center,
Fox Valley Technical College. 
996-2946.

9 | Handcrafted Soaps �
Learn how to make soap @ home for
just pennies a bar using all natural
ingredients. 10am–12pm. The
Bridge-Between Retreat Center,
Denmark. 864-7230.

9, 23, 30 | Sculpting Flight w/
Naomi Moes Jenkins �
Each student will create a paper
mache bird that can be whimsical,
fantastical, or realistic. 3–5pm. the
ARTgarage, Green Bay. 448-6800.

9, 14, 21, 30 | Vintage Jewelry
Redesign w/ Deborah Meyer �
Learn how to use vintage jewelry,
beads, wire, buttons & more. 9,
10am–12pm; Th, 5–7pm; 30,
9–11am. the ARTgarage, Green Bay.
448-6800.

12 | Creative Journey
Advanced Enneagram: psychological
activities w/ Judy Owen.
10am–12pm. Appleton Public
Library. 832-6173. 

16 | Filmmaking 101
Presented by local filmmakers Tony
Reale & Craig Knitt. In conjunction
w/ the Wildwood Film Festival.
10am–12pm. Radisson Paper Valley
Hotel, Appleton. 733-8000. 

(O)920-993-7251
(H)608-354-7861

(O)920-993-7230
(H)920-731-4955

Bonnie Brandenburg
bbrealtor@aol.com

Kevin Bedat-Fitzpatrick
kbedat@coldwellhomes.com

2830 E. JOHN ST. APPLETON, WI 54915
www.bonniebrandenburg.com

Call Kevin or Bonnie
for all your real estate needs!

25+ Years Experience25+ Years Experience

The Sweetest of Saturdays
There is nothing better than the arrival of spring which
allows us to get outside and enjoy nature. March 23
marks the date of the 32nd annual Maple Syrup
Saturday at the Gordon Bubolz Nature Preserve in
Appleton, where guests will get the opportunity to
experience the particularly mysterious natural
phenomenon of maple syruping.

“It’s fascinating to see how the process works,” says
Randy Tuma, executive director at the Preserve. “In this
age of technology, we still can’t figure out exactly how
the environment produces maple syrup.”

The event will consist of a sugar bush tour and breakfast,
with plenty of syrup, of course. According to Tuma,
guests may participate in the breakfast, the tour or both.

Preregistration is encouraged for those interested in
attending breakfast, with seatings at 9:30am, 10am and
10:30am. Breakfast will be served in the Preserve’s Girl
Scout Center and will consist of eggs, sausage and
pancakes with maple syrup.

The tour begins with a hike from the Nature Center to
the sugar bush, where the process of tapping a maple
tree will be demonstrated. The tour will then progress

to the Sugar Shack,
where the sap will be
cooked down, finished
and jarred. Afterwards,
maple syrup sundaes
will be provided at the
Nature Center. Unlimited
tours will be given between
10am—3pm.

At the Nature Center, guests can purchase maple syrup,
maple candy and tools to try their own tapping. In the
event of good weather, 800 or more participants are
expected to attend throughout the day.

Maple syruping is a dying art that requires a lot of time
and delicate precision, Tuma says, so this event is a
great introduction for guests of all ages.

“It’s great to see the commitment to come out, you can
shake off the cabin fever, and smell the taste of spring,”
he says.

The Community Foundation of the Fox Valley is
sponsoring the tour, and Aramark is sponsoring the
breakfast. For more information, call the Preserve at
731-6041.

—By Sara Stein

7 = Suitable for families with young children. � = Reservation required.
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16 | Bread Making �
Mixing, kneading & baking old world
breads. Focaccia, naan, pocket bread &
rolls. 9am–12pm. The Bridge-Between
Retreat Center, Denmark. 864-7230. 

16 | Altered Art/Collage Workshop
Come see what you can do w/ magazine
clippings, quotations, family photos, maps
& more! 12–4pm. Menasha Public Library.
967-3690.

19 | Creative Journey
Show & Tell/Members’ Stories. 10am–
12pm. Appleton Public Library. 832-6173. 

19 | Intro to Spinning
Beginner methods of wool processing &
spinning techniques. 6pm. Navarino Nature
Center, Shiocton. 715-758-6999.

19–20 | Naishima Sunset, Embroidery �
Two day workshop, w/ Lois Kershner,
features light embroidery over an original
photograph, as well as solid stitching to
capture the reflection of the sunset on
water. Tu & W, 9:30am–4:30pm. Trinity
Lutheran Church, Appleton. 993-9171. 

26 | Creative Journey
Writing on the Spot: activities.
10am–12pm. Appleton Public Library. 
832-6173. 

children’s events
4, 11, 18 | After School Fun w/ Folktakes
Children in 4K–grade 4 are invited to laugh
along w/ tricksters & sillies. 3:30–4:15pm.
Little Chute Public Library. 788-7825. 

5 | Storybook Stars w/ Cat in the Hat
Peschool story and craft time. 10:30am.
Building for Kids Children’s Museum,
Appleton. 734-3226.

5 | Dr. Seuss Party 
Party for kids in grades K–5 to celebrate Dr.
Seuss’s birthday. 6:30–7:30pm. Menasha
Public Library. 967-3670.

5, 12, 19 | Book Babies Story Time
20 minute program for babies 0–24 mos. &
their caregivers. 10:15–10:45am. Kimberly
Public Library. 788-7515. 

5, 12, 19 | Little Learners Spanish
Preschool Classes �
50-minute class designed for children ages
2½ to pre-K. The Building for Kids
Children’s Museum, Appleton. 734-3226. 

6 | Tales of the Amazing Dr. Seuss
featuring Bob Kann
1:30–2:15pm. Little Chute Public Library.
788-7825.

6, 13, 20, 27 | Learn & Play Group �
Participate in fun learning activities &
make new friends. The Building for 
Kids Children’s Museum, Appleton. 
734-3226 x22. 

6, 13, 20 | Family Story Time
Discover books, music & rhymes while
interacting w/ your child. 10:15–10:45am.
Little Chute Public Library. 788-7825.

7, 14, 21 | Family Story Time
Discover books, music & rhymes while
interacting w/ your child. 10:15–10:45am.
Kimberly Public Library. 788-7515.

9 | Art Activity Day: I’m a Star-Suncatcher
Create a sun-catcher, storytime & other
star-inspired projects. 10am–1pm. Bergstrom-
Mahler Museum, Neenah. 751-4658.

12, 19 & 26 | Baby Stay & Play Storytimes
A play date for babies & parents. 6–6:30pm.
Menasha Public Library. 967-3670.

19 | Turtle Tots Preschool Adventure �
Learn about furry creatures – where they
live & what they eat, then take a hike to
find groundhog homes. 9:30–11am. Heckrodt
Wetland Reserve, Menasha. 720-9349.

22 | The Cat in the Hat Carnival �
Interactive & educational programming as
well as visits from The Cat in the Hat!
6–8pm. The Building for Kids Children’s
Museum, Appleton. 734-3226 x15. 

23 | Youth Activity Fair Karnival of Kindness
Informational & activity booths sponsored
by local youth organizations. 9am–12pm.
Boys’ & Girls’ Brigade, Neenah. 967-3670.

25 | Rondini
A marvelous magic show! 1:30–2:15pm.
Menasha Public Library. 967-3670.

26 | Monster Day
Stories, crafts, games & monster treats.
1:30–2:15pm. Menasha Public Library. 
967-3670.

27 | Nursery Rhyme Olympics
Contests, stories, crafts, activities & a treat
as part of Spring Break Spree. 1:30–2:15pm.
Menasha Public Library. 967-3670.

28 & 29 | Movie Day @ the Library
A movie afternoon for kids in grades K–5.
Th & F, 1:30–3pm. Menasha Public Library.
967-3670.

30 | Easter Eggstravaganzoo 
Easter egg hunt & pancake breakfast.
8am–2pm. NEW Zoo, Green Bay. 
434-7841. 

More on the Web

∂ Expanded Calendar
Listings
Our online events calendar is
updated daily with concerts,
classes, exhibits and more. 
Find out “What’s Going On”
every day of the week.

• Family owned & operated
• Trained professional staff
• Licensed to care for
children 6 wks. thru 7 yrs.

• Nutritious meals & snacks

TOM & SHERRI SCHNEIDER, OWNERS LOLA OLSON, ASST. DIRECTOR

WHERE GOOD BEGINNINGS LAST A LIFETIME...

Please call for
enrollment availability
and a personal tour.

1800 S. LAWE ST., APPLETON • 738-7770
Hours: 6am–6pm

www.childschoicelearningcenter.com
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From the 
Ground Up

W

By Cameron Carrus

With advances in technology and
transportation, we now have access to any food we
desire, regardless from where it comes. It is easy to
consume without considering a food’s origin and

its effects on the world. The Community
Initiatives in Sustainable Agriculture

(CISA) in the Fox Cities is making
an effort to bring the community
back to its roots and alert locals
to resources available in their
own backyards.
Riverview Gardens, a 70-

acre urban farm near downtown
Appleton, and Lawrence University will be

hosting a CISA conference April 5–7. The
conference will include hands-on informational
workshops, farm tours and farm panels with a
primary emphasis on recruiting new farmers.
CISA will function as the annual conference for
the new Community Farm Incubator program in
the Fox Cities area, which focuses on creating
a tight local food community. The Community
Farm Incubator program ensures that new
farmers have the resources and opportunities to
grow through relationships with restaurants,
agriculture-related businesses and activities
that the community has to offer.

“We want to build confidence in
sustainable agriculture as a worthwhile
pursuit,” declares Riverview Gardens
Manager Oren Jakobson, who volunteered to
help organize the conference. “The limiting
factor [in the Fox Cities] is production and
access to food, not demand.”

He explains that although farming may
not bring in the big bucks, one can be
financially successful, and the intrinsic benefits

– time outdoors, flexibility of hours and access to
high quality food – are invaluable.

As Jakobson suggests, demand for local food in
this area is significant. Riverview Gardens, which is
preparing for only its second growing season, has
already made enough connections with farms,
distributors and restaurants to create a Local Food
Academy (LFA) that Jakobson refers to as a “local
food marketing coalition.” The LFA, which includes
local establishments such as Gourmet Grassfed in
Oshkosh, Kangaroostaurant, Sun Brothers Naturals
and Keune’s Authentic Foods among others, meets
four to six times annually to promote collective
learning and networking for a varied group of
participants in the Fox Cities’ food economy.

Brady Ahrens, head chef of Appleton’s Stone
Cellar Brewpub, has been cooking with local and
organic produce for the last four years. He buys
produce extensively from Riverview Gardens,
Keune’s Authentic Food in Seymour, Parkridge

Arts & Culture

hen farmers sow a
sense of community,
everyone reaps
the benefits,
including
restaurants,
businesses and
our own bodies. 
The Fox Cities are 
well on their way to
establishing this 
all-encompassing
agricultural ideal 
through collaborative
community initiatives.

Photo courtesy of Riverview Gardens.

Photo courtesy of Riverview Gardens.
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Organics in Fond du Lac,
Gourmet’s Mushroom
Delight in Eden, Good
Grief Market Gardens in Appleton and Springdale
Farm in Plymouth. He attributes his access to local
food to the area’s progressive demographic and
their support of local food producers. Ahrens
elaborates, “People around here are educating
themselves on food. And with the presence of new
documentaries that address the issue, people are
concerned about their health.”

This community concern manifests itself in
many ways. Kirk Vosters, co-owner of Sun
Brothers Naturals Farm in Appleton, notes that
farmers markets have been growing in popularity
since he and his brother Kendall started the farm
in 2010. Although Vosters believes that “local
agriculture is just a part of life,” as it is essential for
people to grow food when a community demands
it, he also acknowledges the instrumentality of the
community’s forward-thinking attitude in allowing
local agriculture to thrive in the Fox Cities.

CISA is recruiting from a broad range of
community members, all of differing ages, interests
and professions. Jakobson comments that the Fox
Cities area is currently at the bottom of what they
can support agriculturally so there is huge
potential for growth. Every new producer will
either address or create a different demand for the

community and a diverse group of farmers can
help meet these growing demands. Ahrens agrees
that currently, more local farms can only benefit
our community.

Ideally this more-the-merrier attitude will help
grow agriculture in
the community,
but differing
opinions about
f a r m i n g
complicate the
idea that quantity
is the solution to
a g r i c u l t u r a l
growth. Vosters
asserts, “you have
to want to be a
farmer, not a
businessman, in

agriculture. [One’s] motives cannot be financial.
That will work itself out if you believe in what
you’re doing.”

Ahrens believes that farming should be
business-driven, though he also wants a quality
product. “Knowledge of the source is important...I
want to know how [the food] is grown and the soil
contents, as well as the farmers and family,” he
says. In Voster’s view, the farmer whose true
passion is agriculture will generate the superior
product. In turn, Ahrens will purchase that
farmer’s product, as the success of his restaurant
depends on it.

Though financial success may not be every
farmer’s main concern, it is essential to their
growth. Jakobson stresses the importance of
simple business concepts like resource
management among producers to create a unified
agricultural community. Jakobson uses the
example of seed-purchasing. If one farm can
coordinate its seed-purchasing with surrounding
farms, they can place a bulk order and distribute
the seeds to the other farms at a cheaper price.
The CISA conference will address business
planning concepts such as these.

Distributors such as Trust Local Foods in Little

Chute and Jakobson’s meetings with the Local
Food Academy bridge the gap between agriculture
and business. Trust Local Foods compiles the
products of 54 farms from Appleton to Janesville,
and distributes them to coffee shops, restaurants
and nutrition centers from Green Bay to
Sheboygan. This “mediating” makes access to food
convenient for businesses and aids small farmers in
distributing their product.

Whether your passion tends toward business
or agriculture, it is possible to contribute to the
success of local food in the Fox Cities.  “[When]
local chefs purchase good, healthy food from
honest local farmers and showcase it on their
menus for hungry patrons, [it] completes the circle
in the community; economically, socially and
environmentally,” says Vosters.

The Community Initiatives in
Sustainable Agriculture (CISA)

conference will be held April 5–7.
Registration is open online at
communityfarmincubator.org 
until March 15. Contact

info@communityfarmincubator.org
for more information.

Photo courtesy of Riverview Gardens.
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       showcase

• Locally remanufactured 
laser toner cartridges

• 100% unconditionally 
guaranteed

• Free pickup and 
delivery

• Full line of 
printing supplies

• Laser printer repair 
& maintenance

1800 S. Lawe St., Appleton
830-1072    www.foxlasertoner.com

IRIS
Fine Yarns

132 E Wisconsin  Appleton

Most Comfortable
Barstools in Town!

Looking for a bite to eat in
a hassle-free setting?
Bazil’s Pub and
Provisions offers just what
you need. Make sure to ask
about our Beer Club,

featuring more than 150 beers from around the world!
Open for lunch at 11am, serving food until 1am seven
days a week. Happy Hour from 4–7pm and half price
appetizers M–Th, 10pm–1am, all day Sunday. 109 W.
College Ave., Appleton. 920-954-1770. 

�Heaven on Earth
Design junkies will be over the moon at 
Cedar Harbor, Appleton’s newest
retail utopia featuring handmade gifts
by local artists as well as reclaimed and
repurposed home decor. Stop in and
discover treasures to keep or gift, if you
can part with them! Tu–W & F–Sa,
10am–5pm; Th, 10–7:30pm. 611
Morrison St., Appleton. 740-4669. 

Diversity in Drink
Dr. Jekyll’s, where the drink selections are as eclectic as the
crowds, has been keeping College Avenue weird since 1999.
With rotating tap beers and more than 150 bottled varieties,

Jekyll’s offers assortment in
more than just libations.
Buddha statues, disco balls
and a loaded jukebox create
the perfect ambiance for
intellectual musings and
friendly debate. Open
Monday 5pm–close,
Tuesday–Saturday 3pm–
close and Sunday for Packer
games. 314 E. College Ave.,
Appleton. 733-9883.

�

Discover the Power Tower!
Power Tower, an amazing ten-foot tall paper sculpture is on

display at the Paper Discovery Center throughout April and
May. Meet its creator, Michael Velliquette, on April
20 as part of the Fox Cities Book Festival and register

for a workshop with the artist. 425 W. Water St.,
Appleton. 920-380-7491. www.paperdiscoverycenter.org 

�

The Natural 
Dining Choice

Stone Cellar Brewpub is
committed to sustainabilty

and buying local. Enjoy the
organic luncheon salad and soup bar. In the evening the menu
features pub favorites, steaks, seafood, pasta and great pizzas.

10 fresh and natural beers always on tap. Stop in and
experience the old world stone atmosphere in the this 
154 year old brewery building. Open daily at 11 a.m. in 
the Between the Locks building. 1004 S. Olde Oneida St.,

Appleton. 731-3322. stonecellarbrewpub.com

Quality Workmanship,
Exceptional Customer Care

Serving the Valley for over 50 years,
Watters Plumbing, Inc. is known for
excellence in plumbing and affordable
pricing. Did you know we offer the same
values in bath remodeling? Being a
Certified Aging-in-Place Specialist
(CAPS), Watters can transform a
bathroom full of barriers into an
accessible, safe area for the aging and
those with disabilities. We can help
make showering safer and easier in as
little as one day. Call for a free, in-home,
no-pressure estimate. 920-733-8125.
www.wattersplumbing.com

�

�

�



KidBiz
ais for
Astronomy

Explore the Universe.
The Barlow Planetarium
1478 Midway Rd., Menasha
920.832.2848
www.barlowplanetarium.org

bBoy Scouts
is for

Building the leaders of tomorrow.

 Find a local group at 
 www.BeaScout.org
 920.734.5705
 www.BayLakesBSA.org

cCamp Onaway
is for

  See what you’ve been missing…
  Register today!

Boys’ and Girls’ Brigade/
Camp Onaway
109 W. Columbian Ave., Neenah
www.bgbrigade.com 920.725.3983

dDance!
is for

Celebrating 25 years of outfitting
dancers, skaters and gymnasts!
Dance!
225 E. College Ave., Appleton
920.749.0305

eEducation!
is for

FVL Schools
5300 N. Meade St., Appleton
920.209.3857
fvlschools.org/member-schools

For Excellence in 3K-12th grade
Education choose fis for

Flying

EAA AirVenture Museum 
3000 Poberezny Rd., Oshkosh
www.airventuremuseum.org
920.426.4818

Visit EAA for Family Flightfest,
March 2-3, 2013.

gis for

Good Times
in Downtown

Appleton
Museums, restaurants, events &
shops just for you!
www.appletondowntown.org

hHappy
Birthday!

is for

Celebrate with Funset birthday
packages and trained party hosts.
Funset Boulevard
3916 W.College Ave., Appleton
920-993-0909    funset.com

iInteresting
is for

The Building for Kids
Children’s Museum
100 W. College Ave., Appleton
920.734.3226
www.buildingforkids.org

things to learn and do! j
n

u
x

kis for

Kids

Child’s Choice Learning Center
1800 S. Lawe St., Appleton
childschoicelearningcenter.com
920.738.7770

Where good beginnings
last a lifetime!

lLearningis for

Fox Valley Lutheran 
High School
5300 N. Meade St., Appleton
920.739.4441   www.fvlhs.org

for Faith, Values, 
and Learning choose

mMuseum
is for

Experience the unique history and
culture of the Oneida people.
Oneida Museum
W892 Cty. Rd. EE, De Pere
920.869.2768

oOnesies
is for

Come in and see our selection of
tie-dyed onesies and t-shirts!
Vagabond Imports
113 E. College Ave., Appleton
920.731.2885
www.vagabondimports.comp Paperis for

“Celebrating All Things Paper –
The Wonder and the Legacy” 

with hands-on fun and 
interactive exhibits.

Paper Discovery Center
www.PaperDiscoveryCenter.org 
920.380.7491

qQuarry Questis for

Come move the earth in giant
machinery, dig for fossils, and
prospect for gold. Sept. 14, 2013.
   Michels Materials Quarry
   Neenah
   quarryquest.com

ris for Rocks
Learn about rocks, fossils,
minerals, and more at the Weis!

  Weis Earth Science Museum
  UW-Fox Valley
  1478 Midway Rd., Menasha
  832.2925  weismuseum.org

sis for

Singing

Appleton Boychoir
920.955.2224
appletonboychoir.com

Enriching Lives through Singing tTheatre
is for

  Attic Theatre has big events for 
  little actors. Visit our website for 
  workshop & audition dates.
Attic Theatre
920.734.7887
www.attictheatreinc.com

vis for Victorianfamily fun
Get Switched On!
Hearthstone Historic
House Museum
625W. Prospect Ave., Appleton
920.730.8204
www.hearthstonemuseum.org

wWinnecomac
Girl Scout Day Camp in Kaukauna.

Adventure awaits!

is for

   Girl Scouts of the
   Northwestern Great Lakes
   gsnwgl.org   888.747.6945

Youth yMakaroff Youth Ballet
Spring Concert, May 3 & 4

Sharing the art of ballet 
with the community.

 920.257.8288
 makaroffyouthballet.org

is for zis for ZippingAround

Valley Transit
920.832.5800
www.myvalleytransit.com

Explore the Fox Cities
on the bus!
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2013 NARI 
LEVEL BEST AWARDS
This year’s Level Best
Awards, a celebration 
of area contractors and
their remodeling projects,
included an array of
award-worthy
submissions from
members of the Fox
Valley chapter of the
National Association of
the Remodeling Industry
(NARI). From a
Japanese-inspired
bathroom renovation 
to a wheelchair-friendly
home kitchen makeover,
our panel of expert 
judges selected the 
2013 standouts.

At Home

By Amelia Compton Wolff

JUDGES’ CHOICE
Winner: Timber Innovations

The owner of this home kitchen was injured in an accident which left him confined to a wheelchair
and unable to work. He took over many household duties including the preparation of family meals, but
his existing kitchen presented many challenges. An obtrusive island cabinet extended too far into the
floor plan to clear with a wheelchair, a narrow sink alcove made its access cumbersome and a dated
storage system limited access to items at the rear of cabinets. 

The homeowners desired a kitchen that would be easily navigable for a wheelchair, while still being
functional for the whole family. Timber Innovations of Kimberly was able to create practical solutions
that freed their client of obstacles and secured them the Judges’ Choice designation.

“Not that this is the most expensive project or most grandiose, but it’s a really good example of how
a contractor listened and put together something really valuable for the client," judge Trevor Frank says.

Timber Innovations moved the sink to a longer, adjacent wall which allowed for more uninterrupted
counter space and created a more open floor plan. Rollout shelving was incorporated in the pantry and
upper cabinets were kept low for reachability. Judge Pam Van Hout especially appreciated the drop down
drawer front which hides a knife drawer and butcher block designed to roll out over a wheelchair.

The judges agreed that the biggest success of this project can be found in what is unseen: its
accessibility for all members of the family. 

“It’s the best overall because it showed outstanding universal design as well as good, practical design
work for all users,” judge Bob McKenny says.

A special thank you to our judges, who lent their
expertise and time to the contest: Bob McKenny,
interior design instructor at Fox Valley Technical
College; Marge Stammer, broker associate at
Coldwell Banker; Trevor Frank, senior architect
at Short Elliott Hendrickson, Inc. and Pamela
Van Hout, interior designer at Short Elliott
Hendrickson, Inc.
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RESIDENTIAL BATH OVER $20,000
Winner: Distinctive Renovations

As frequent travelers, the homeowners of this bathroom redo requested
an updated master bath capable of showcasing art pieces from their
adventures. Space was an issue as the original dressing area consisted of three
closets, taking up much of the ground level bathroom’s square footage. The
homeowners desired an extended floor plan, updated vanity, more natural
light and sliding panels to complement the closet doors.

Distinctive Renovations of Appleton was able to creatively fulfill their
clients’ desires by installing an acrylic block window which allowed for light,
but also maintained privacy. Japanese Shoji screens were installed over the
closet and as a privacy screen for the toilet/shower room after the existing
door and wall were removed.

“This project shows a total transformation from old to new and met the
expectations of the homeowner,” judge Marge Stammer says. “I love the well-
blended wood work.” 

McKenny was impressed by the custom-made maple vanity with twin
Kohler vessel sinks. Japanese-inspired vanity legs and oriental hardware are
in keeping with the bathroom’s East-meets-West theme.

How do you measure up?
If you’re involved in the 

remodeling industry, why aren’t you 
a member of NARI?

Join today!

JUDGES’ CHOICE RUNNER-UP
Winner:Welhouse Construction Services

With a small, 1930s kitchen closed off from the rest of the house, the
homeowners longed for an open floor plan that was conducive to causal
dining and entertaining, all while maintaining the home’s original character.

Welhouse Construction Services of Kaukauna designed a kitchen
concept that created a more functional work triangle, allowed fully-accessible

entry into the space and
maximized cabinet space.
After removing a load-bearing
wall between the kitchen and
dining room, a granite-topped
snack bar was added as an
additional dining area.

"I definitely liked how
they kept the character of the
home with the arched
openings,” Frank says. “It was
also very creative how they
recessed the refrigerator so it
didn’t protrude into the space
by creating that little pocket
in the wall."

Van Hout noted the beautiful hickory cabinets, including the newly
added floor-to-ceiling pantry, as well as the variance in the tile flooring.

“The larger tile pattern makes the room feel a lot bigger,” she says.
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Four generations of  

certified professionals providing 

award-winning structural design, 

remodeling, building and 

interior design services.

Commercial/Residential

With over 25 years of experience, Timber Innovations
has the integrity, knowledge and skills to get the job
done right and on time. From new home construction
to remodeling and fine furniture, we will help make
your home a place of distinction.

Craftsmanship in Every Home…   Beauty in Every Detail

115 South Maple St., Kimberly    920.788.7400
www.timberinnovations.com

2013 LEVEL BEST JUDGE’S CHOICE

920.731.6500      renovationsatw.com
KITCHENS BATHS FULL SERVICE REMODELER

Thinking About Remodeling?
There are a lot of options out there, and we’d like to help you choose
the right one for you. Call the NARI-Fox Valley’s Homeowner
Hotline, 832.9003, or visit us on the Web at remodelfoxvalley.com

We’ll send you a free brochure on how to select a contractor, and a
list of NARI remodelers in the Fox Cities.

RESIDENTIAL UNIVERSAL DESIGN
Winner: Tod Raehl Remodeling &
Construction

Staying within the home’s existing footprint
and ensuring its resale value were top priorities in
this bathroom renovation which was required to
accommodate a special needs child.

Tod Raehl Remodeling & Construction of
Neenah was given the challenge of devising a way
to control the water from the shower drain while
not impeding the entrance and providing a vanity
for storage without it coming in contact with any
water.

The project presented many challenges, all of
which were impressively met. The existing floor
deck was dropped to prevent water buildup in the
entry. A simple glass panel was installed to keep
the toilet area dry and the custom vanity was
designed to be wall hung with a split drawer to fit
around the plumbing.

McKenny appreciated the innovative design
that the contractor developed to accommodate a
trolley track used for a lift. 

“They really made this functional, but also
look sharp,” he says. “There’s a lot of thought that
went into that.”
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“Celebrating Active Lifestyles” is not just an
advertising tag line. It actually describes living in The
Gardens at Felician Village.
One of the newest, and most popular, activities

offered is Wii bowling. When residents first heard it
involved a computer,
they weren’t too excited,
but once they saw a
demonstration they
quickly wanted to give 
it a try.  Now there are
even men’s and a
women’s bowling teams.
The women’s team, 
The Garden Gals, has
become so good they
challenged – and beat –
the administration team
three times!
If the “newfangled”

computer bowling isn’t
your cup of tea, then
traditional wooden shuffleboard, just like people
played in taverns across Wisconsin, is also available.
The exercise class outgrew its room in The

Gardens and was moved to the attached Village
Square to accommodate more residents. The exercises
are designed specifically for seniors; they are low-
impact and can even be done while seated.
Residents also like to party, so every other week

there is a happy hour in the lounge which features a
full kitchen, full bar, entertainment system including
60” television and plenty of room for seating. There’s
even enough room for some dancing. Often there is
live entertainment provided during the happy hour. 
The woodworking shop provides an excellent

opportunity for residents to maintain a hobby. The
shop has all the tools a person would want including

table saw, band saw, miter saw and many electric hand
tools.
If you enjoy movies, a weekly movie (with

popcorn, of course) is offered. One resident
coordinator gives a brief introduction to the movie,

including information about
the director, actors or other
elements related to the
movie. Afterward, some
residents choose to discuss
their thoughts about the
movie.
Of course you don’t have

to be going all the time. For
some quieter activities, you
can join other residents to
enjoy cards and games at
almost any time. The
Gardens staff and other
residents will help you find
the activity you enjoy -
Cribbage, Sheepshead,

poker, Pinochle, bridge, Yahtzee, Skipbo, Dominoes,
Bingo, Scrabble and more.
Even dining supports an active lifestyle; it is a

social event. You can eat with friends from on and off
campus and choose from one of three on-campus
restaurants.
The best advice is to see The Gardens at Felician

Village for yourself. There are garden homes and
apartments and both offer one, two and three-bedroom
options. Call Roselle Holschbach at 
(920) 684-7171, ext. 409 to schedule a tour and to 
get more information about living an active lifestyle at
The Gardens. 1700 S.18th St., Manitowoc

920.684.7171
www.felicianvillage.org

Mention that you read this article in 
Fox Cities Magazine and receive a free meal for

you and a guest when you come for a tour.

The Gardens at Felician Village – Celebrating Active Lifestyles
Voted #1 Senior Independent Living in Manitowoc County

The Gardens at Felician Village in
Manitowoc provides seniors with the
opportunity to maintain an active lifestyle

Many residents enjoy the opportunity to join
a bowling league again.

The Gardens at Felician Village | Business Profile

Advertisement
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DOWN to
Business
From frosting cupcakes to taming cats, these seven entrepreneurs
are generating buzz with their businesses — each started from
scratch right here in Northeast Wisconsin.

By Amelia Compton Wolff

People

Watch the 
cover come to life!

The augmented reality experience associated with this issue
was created by Cineviz, Green Bay.

Photos by Dave Jackson of
DAVIDEJACKSON|STUDIOS, Appleton.

u Visit foxcitiesmagazine.com for extended interviews
with each of our featured entrpreneurs.

More on the Web



March 2013 | foxcitiesmagazine.com | 23

The Organic Champions 
In 2011 Neenah natives Calvin Andersen

and Steve Catlin, both 24, teamed up with
college roommate Alex Fehrenbach, 23, to form
Grow Local, a start-up farming operation offering
sustainable produce grown using organic

methods. A greenhouse-enclosed
aquaponics system, which combines
aquaculture (raising fish in tanks)
and hydroponics (growing plants in
water), is one example of how
Grow Local plans to create a
sustainable food source that will
invigorate the community
economically and
environmentally.
“The Fox Valley is a great

market for local food and right
now we’re finding, to our pleasure,
that local food is underserved
here,” Catlin says.
The trio has overcome some

growing pains, because figuring out
how to run a business as well as a
farm is no easy feat. Luckily these
three aren’t afraid to get their hands
dirty (and we don’t just mean in their
raised soil beds made from a repurposed
Cranky Pat’s stage). Whether it’s
adjusting the temperature of the
greenhouse or finding an organic iron
supplement for the plants, the Grow
Local guys have discovered adaptability is
a vital component of their ecosystem.

But sustainable agriculture is not the
only goal at Grow Local — sustainable
business is also high priority. The
current operation on Park Avenue in
Neenah is a pilot project to prove the
model, Andersen says, and is the first
step in a larger plan to franchise
Grow Local. Providing the tools,
training and resources successful
farmers would need, the partners
hope to help establish Grow Local
start-ups in communities
throughout the state.
“We kind of had the notion

when we started that we wanted to
save the world,” says Fehrenbach,
who acknowledges that the notion
has evolved a bit. “Our vision for
the future is still the same. We want
to be an integral part of the
community for education and food, for
entrepreneurship.”Steve Catlin

GROW LOCAL, NEENAH

Calvin AndersenAlex Fehrenbach
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The Interactive Tech Innovator 
If the words “augmented reality” have you thinking science-

fiction fantasy, you’re not alone, but it’s the stuff of Star Trek that
Scott Koffarnus specializes in. (Check out this issue’s cover for a
prime example.)
Koffarnus, 51, is the CEO and creative director of Cineviz, an

experiential media company in Green Bay that works with clients
ranging from Bemis to Nickelodeon in creating innovative brand
experiences by merging creative content with technology. 
Cineviz, which employs 18 staff members and counting, works

substantially in the event world as well. For example, at
Milwaukee’s near-zero waste music festival Rock the Green,
Cineviz supplied the interactive YrWall Digital Graffiti Wall so
concert goers could create eco-friendly works of art by tagging a
giant screen with a modified spray paint can. The can ‘sprays’ infra
red light which is tracked by a computer and appears wherever the
can is sprayed.
“This is where the world has gone and continues to go,”

Koffarnus says. “It’s moving faster in this realm than ever before. 
If you’re in the creative world you should always be striving to do
something to the next level.”
Koffarnus, a Brillion native, launched Cineviz in 2008 after

finding opportunities in the digital signage market. The company
has since moved into the interactive world of touchscreens and
gesture recognition. This isn’t Koffarnus’s first rodeo, having
launched his initial company Freshpaint Digital in 2003. With
plenty of experience behind him, Koffarnus brings persistence as
well as passion to his current venture.
“Any entrepreneur makes a lot of

mistakes,” he says. “You’re going to fail a
lot, but it’s about whether or not you have
the stamina to pick yourself, learn, move
on and do it again.”

The Handmade Hero 
You could say that

Michelle Aspero, 37, was cut
from the entrepreneurial
cloth.
“I collected vintage

[clothing] when I was
younger and wanted to open
a vintage store at one point,”
she says. “I’ve always had
that entrepreneur in me.”
Eleven years ago,

Aspero, a self-taught sewer,
founded dainty daisies as an
online store to make money
while being a stay-at-home
mom. As a brand, dainty
daisies is dedicated to
bespoke clothing and
accessories, but these aren’t
your grandma’s crocheted
doilies. From bow ties that
double as hair bows to
Aspero’s signature wrap
skirts, dainty daises is a
handmade haven brimming
with trendy, one-of-kind items.
Aspero opened her first

storefront six years ago in
Oshkosh and relocated to
downtown Appleton in January
2012 after discovering her current
space for lease. Entrepreneurship is
a delicate dance and Aspero
believes evolution is essential
for any “art-repreneur” to
flourish. Beginning in June,
dainty daisies will return to its
roots by refocusing as an online store only.
A a true proponent of the handmade movement, Aspero

organizes two annual urban craft fairs at Becket’s in Oshkosh,
Handmade for the Holidays and Fall in Love with Handmade.
Both fairs serve as a network breeding ground for local crafters.
Aspero also maintains a presence at the Downtown Appleton
Farm Market and presents her goods at home parties and trunk
shows.
For small business success, Aspero suggests finding footing in

your unique passion and not wavering from it.
“Stay true to yourself, be original and do what you love,” she

says. “Things I did in the beginning were not necessarily me.
Now what I do is 180 percent me.”

Michelle Aspero
DAINTY DAISIES,

APPLETON

Scott Koffarnus
CINEVIZ, 

GREEN BAY
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The Sweet
Dreamer 
Amanda Wright, 33,

describes her sparkle-
enshroud, tutu-donned,
superhero persona
Amanda Cupcake as 
a mash-up of four
things: a pinch of 

Dr. Seuss's whimsy, a dash of
Lucille Ball's humor, a sprinkle
of her inner child and a splash
of Ellen DeGeneres’s dance
moves.
Amanda Cupcake reigns at

her Cupcake Mansion, located
off Highway 45 south of New
London, in an 1848 farmhouse
turned bakeshop on a 75-acre
stead named Irish Acres. It is
here where Wright spends each
week baking and bedazzling
hundreds of cupcakes that bear a
striking resemblance to herself:
impossibly colorful and over-the-
top, like Rainbow Brite brought
to life.

“The main ingredient
in my cupcakes is love,”
Wright says. “I put glittery

pieces of my heart in each cupcake that I bake.”
Despite her sprinkles and sparkle, Wright

doesn't come across saccharine. Maybe it's knowing
she left behind a fast-paced career in the L.A. fashion industry so
she could return to her hometown of Waupaca and aid her parents
through illness that lends her a certain credibility. Wright turned to
baking for solace when her parents fell ill. She got her professional
start working out of Cronies Cafe’s licensed kitchen and officially
became Amanda Cupcake, LLC in May 2011. Today Wright sells
treats retail at her Cupcake Mansion, wholesale and creates custom
orders for weddings and celebrations.
Wright possesses a kind of scrappiness you might not expect

from a girl in five-inch, emerald green heels, but you would expect
from anyone who, when faced with adversity, decides to start her
own business. Wright’s success story of tenacious self-reinvention
makes her dream of dumping glitter over the Fox Valley from a
cupcake-shaped G6 jet seem a little more viable.
“I look at nothing as impossible," she says. "I can conquer it 

all through cupcakes.”

The Feline Communicator 
Plunging into entrepreneurship is scary enough, but it pales 

in comparison to being padlocked in a double-enclosure with a
big, hungry cat.
“Until you’ve heard a tiger eat a full leg of lamb, bone and all,

you don’t have any idea what fear is,” says 42-year-old Scott
Shipps, head trainer and owner of Appleton-based Fluent Feline
which specializes in feline training and behavioral modification
therapies.
In 2000, the former Navy medic was working as a television

news anchor near Las Vegas when an assignment took him to Big
Cat Encounters Ranch, a 20-acre grassland habitat that is home
to several rare tigers. Shipps hit it off with owner Karl Mitchell
and that day had a life-changing interaction with a group of tiger
cubs. Shipps began working with Mitchell in training and
handling big cats for TV, movies and advertising.
After relocating to Appleton in 2011 due to his wife’s job,

Shipps saw an opportunity in the local market so he enrolled in
Fox Valley Technical College’s E-Seed entrepreneurship training
series which he credits for helping Fluent Feline get up and
running.
Since officially launching Fluent Feline in March 2012,

Shipps has worked with roughly 50 clients locally. Sure, he can
show you how to make your cat jump through hoops and ride on
your shoulder, but Shipps’s mission is more about tackling the
behavioral issues with which many cat owners are plagued.
“Anyone with a house cat is going to eventually have a

behavioral problem and I can fix it,” he says. “No problem is
unfixable.”
Getting his share of raised eyebrows when people learn of his

work, Shipps believes incredulous reactions should only serve as
fuel for any entrepreneur with an outside-the-box vision.
“You’ve got to blindly believe in your own dream when you

got nothing but naysayers.”

Amanda Wright
AMANDA CUPCAKE, 
NEW LONDON

Scott Shipps
FLUENT FELINE, 
APPLETON
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Cooking with Beer
Once reserved for frat parties and tailgate zones, beer is gaining prominence in fine dining
throughout the Fox Cities. With the growing popularity and availability of craft beers and
microbrews, local foodies are developing a taste for beer beyond the bar. We asked five local
chefs for recipes to pull your favorite brew from pint to plate.

Chef Kevin Havinga, Main Event
Steakhouse, Little Chute

We’re accustomed to enjoying a cold beer with
a piping hot steak, but when used in preparation,
beer can make an already tender cut even more
succulent. This beer-based glaze brings a depth of
flavor that accents the meat without overpowering
it.

“Dark beer is ideal for a glaze as it doesn’t break
down during cooking,” Chef Kevin Havinga
explains. “The fruit and sugars really complement
the thicker beer, resulting in a sweet, smoky finish.”

Rib-eye with Guinness Glaze
16 oz. rib-eye steak
12 oz. Guinness
1/4 cup brown sugar
1/2 cup honey
2 Tbsp. chopped pineapple
1 Tbsp. soy sauce
Salt and pepper, to taste

In a small saucepan, combine Guinness,
brown sugar, honey, pineapple and soy
sauce. Bring mixture to a boil and reduce
heat. Reduce glaze by approximately half
and season with salt and pepper. Cook rib-
eye to medium/medium-rare and pour glaze
over the meat. Place glazed rib-eye under
the broiler for approximately 2 minutes, or
until glaze begins to caramelize. Garnish with
a grilled pineapple ring and serve with grilled
asparagus and roasted red potatoes.

Chef Leah Fogle, Appleton Beer Factory
Chocolate and coffee are a classic combination,

but chocolate and beer? According to Chef Leah
Fogle of the Appleton Beer Company (opening this
spring), stout beer is a natural pairing for chocolate
desserts.

“Stout beer has a dark roasted malt with
characteristics similar to coffee,” she says. “The rich,
toasted flavor of the malt enhances the chocolate,
making it more robust.”

Chocolate Stout Cupcakes
Cupcakes:
1 1/2 cups chocolate stout 

(Guinness recommended)
4 oz. unsalted butter
3/4 cup Dutch-processed cocoa powder
2 cups dark brown sugar
3/4 cup sour cream
2 eggs
1 tsp. vanilla extract
2 cups all-purpose flour
2 1/2 tsp. baking soda

Preheat oven to 325 degrees. Line a cupcake
or muffin pan with 24 regular-size cupcake
liners.

Place the stout and butter in a medium-size
saucepan and gently whisk together on
medium heat until the butter is melted.
Remove from the heat. Sift cocoa powder
into a medium-size bowl and add the sugar.
Slowly whisk into the stout mixture. In a small
bowl, combine the sour cream, eggs, and
vanilla and lightly whisk until smooth. Add
this mixture to the saucepan and whisk
thoroughly (it may appear lumpy). Sift the
flour and baking soda together in another
small bowl and then add it to the saucepan,
mixing a final time until the color is even.

Fill the cupcake liners 3/4 full with batter and
bake until the cakes spring back after
touching, about 27 minutes (depending on
your oven). Cool the cupcakes in their pan
for 5 minutes before transferring to a cooling
rack.

Frosting:
1 lb. cream cheese, room temperature
3/4 lb. unsalted butter, room temperature
1 tsp. pure vanilla extract
1/2 tsp. pure almond extract
1 1/2 lbs. confectioners’ sugar, sifted

Using an electric mixer with a paddle
attachment, blend cream cheese, butter,
vanilla and almond extract. Add the
confectioners' sugar and mix until smooth.
Pipe frosting onto cooled cupcakes using a
star plain tip.

Chef Brady Ahrens, Stone Cellar Brew
Pub, Appleton

Beer is well suited to braising, a cooking
technique that incorporates both pan searing and
slow roasting. Braising imparts intense flavor by
slowly simmering cuts of meat in a small amount of
cooking liquid, in this case, beer.

“The ale adds a nice malty taste to the meat,”
Chef Brady Ahrens says. “The fattier cut pulls the
beer in really well, making it exceptionally tender.
You can smell the beer coming off the plate.”

Dining

By Samantha Zinth

Photo courtesy of Appleton Beer Factory.
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Beer Braised Pot Roast
3–4 lbs. local or natural chuck eye roast, 

1 inch thick pieces
3 carrots, peeled and chopped
1 onion, chopped
2 bottles Stone Arch Six Grain Ale
2 cups flour
1 tsp. salt
1 tsp. pepper
1 tsp. granulated garlic
2 oz. Worcestershire sauce
1 cup beef stock
2 bay leaves
Olive oil, to coat pan

Combine salt, pepper and flour, mixing
well. In a braising pan or Dutch oven, heat
olive oil. Dredge meat in seasoned flour
and sear on both sides in hot pan. Add
carrots and onions to pan and deglaze with
beer. Add granulated garlic, Worcestershire
sauce, bay leaves, and beef stock. Simmer
uncovered on the stove for 10 minutes.
Cover and put in preheated oven at 350
degrees for 2 hours or until tender. Serve
with mashed potatoes and Stone Arch beer.

Chef Terrance Wilder, Greene’s Pour
House, Neenah

For a fresh take on the average fish fry, look no
further than Greene’s Pour House in Neenah. The
Irish-themed restaurant and bar is livening up your
traditional Friday night fare with a unique twist:
Guinness.

“A dark, heavy beer makes a much thicker
batter,” says Chef Terrance Wilder. “Most beer
batters are kind of flaky, but the Guinness makes
the fish more tender and gives the batter some
structure.”

Continued.
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ask Chef Jeff

More on the Web

∂ Visit foxcitiesmagazine.com for Chef Jeff’s chock-full-of-
veggies pasta prima vera recipe. 

Have a culinary question? Send us an email or go to our
website and click on Your Input.

IRISH GOLD

2 oz Tullamore Dew Irish Whiskey
1 oz Peach Schnapps
ginger ale
orange juice

Mix whiskey and schnapps in a
highball glass filled with ice. Top
with ginger ale and a splash of
orange juice. 

Jennifer Kuehn, owner of the durty leprechaun Irish pub, serves up this
fun St. Patty’s Day sipper to get the Fox Cities thinking spring and
shamrocks.

D R I N K
OF THE MONTH

Recipe courtesy of:
the durty leprechaun,

Appleton

What are some more modern takes on traditional 
veggie preparations? ––Lulu, Oshkosh

Since the dawn of time 
(I presume), folks have been
trying to come up with new and
inventive ways to incorporate
vegetables in their diets. While
many people probably still consider
vegetables a colorful adornment to the featured item of the meal, most
people need to add substantially more vegetable consumption to their
diets. Some of the more trendy preparations (modern, if you will)
include the following:

Sautés:Many vegetables lend themselves extremely well to this colorful
preparation, which when done properly, should add very little fat to the
cooking process. Almost any vegetable can be sautéed as long as they
are cut to a size appropriate to their cooking time (the firmer the
vegetable, the longer it will take to cook, like carrot versus zucchini).
Sautés can be enhanced at the conclusion of the cooking process with a
little flavored oil or balsamic vinegar, fresh cut herbs, fresh squeezed
citrus or a little grated hard cheese.

Roasted Medleys: Especially suited for root vegetables, prepare them by
cleaning and cutting them to the desired size, rubbing or spraying them
with a little oil and roasting them in a relatively hot oven. Challenge
yourself to roast different veggies together including carrots, turnips,
parsnips, squashes, peppers, onions and potatoes. Variety will provide
optimum color, flavor and texture variations.

Purees:While some readers may consider this “baby food,” there is
something special about the flavor that can be established with purees
of parsnips, carrots, peas, butternut squash, cauliflower and all sorts of
potatoes.

Incorporations: Dishes like pastas and rices are perfect for the
incorporation of vegetables. You can choose to prepare the vegetables in
large distinguishable pieces  or diced small or minced to be less
distinguishable.

Q.

A.

Irish Beer Battered Fish
3 cups flour 1 1/2 cups Guinness
1/4 cup Lawry's Seasoning Salt 1 1/2 cups water
1/4 cup garlic powder 4–6 fish fillets (perch, haddock 
1/4 cup black pepper or walleye recommended)

Thoroughly mix the flour, Lawry’s Seasoning Salt, garlic powder and
black pepper. Set 1 cup of the flour mixture aside. In a mixing bowl,
combine remaining flour mixture, Guinness and water. Whisk until all
flour lumps are gone and batter is smooth.

Dredge fish fillets in flour mixture, coating well, and dip into beer
batter. For best results, cook fish in grease that is heated to 350
degrees.

Chef Bill Neubert, Spats, Appleton
Guinness is a St. Patrick’s Day staple, but a pint isn’t for everyone. Spats,

the “Tav on the Ave” in Appleton, offers this festive, Irish-inspired dish
perfect for all palates.

“You don’t have to love dark beer to love this dish,” says Bill Neubert,
owner of Spats. “You can taste the note of Guinness, but it’s not
overwhelming. It’s very universal.”

Guinness Irish Stew
2 lbs. lamb meat, cut into chunks
6 carrots, peeled and cut into 1/2 coins
8 baby red potatoes, 
quartered

1 jumbo onion, 
cut into chunks

2 garlic cloves, diced
1 can of Guinness beer
1 tsp. ground Thyme
1 tsp. Cajun seasoning
1 cup flour
1/2 cup olive oil
1 Tbsp. tomato paste 
1/2 cup water
Salt and pepper, to taste

Combine flour, Cajun seasoning, salt and pepper and mix well. Dip
the lamb chunks in olive oil and coat them with the flour mixture.
Sear the lamb in a nonstick frying pan until all sides are brown. Place
potatoes, onion, carrots, Thyme, garlic, Guinness, water and tomato
paste in a crockpot. Add cooked lamb to the vegetable mixture and
stir. Cook on high for 6-8 hours or until vegetables are tender. 

For thicker broth, make a roux by melting 4 Tbsp. of butter over
medium-high heat. Add 6 Tbsp. of flour, whisking constantly. 
Once mixture starts bubbling, reduce heat to medium-low and stir
occasionally for 2-3 minutes. Add roux to crock pot and allow to
simmer before serving.

JERRY MURPHY
CLU, ChFC

1047 NORTH LYNNDALE DR., SUITE 2B, APPLETON

920-739-5549   www.MurphyAdvisor.com
Securities and Advisory Services offered through LPL Financial. Member FINRA/SIPC.

• Retirement Income
   Planning
• 401(K) Rollovers
• Estate Planning
• Charitable Giving
• Annuities

• Mutual Funds
• Advisory Services
• Fee-Based Planning
   through LPL Financial
• 529 Educational
   Planning

Jerry Murphy 
& Associates
Jerry Murphy 

& Associates
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                                                                   where to dine
Carmella’s: an Italian Bistro
716 N. Casaloma Dr., Appleton. 882-4044.
Authentic Italian cuisine in a modest,
European style setting with a lively
atmosphere and a knowledgeable,
welcoming staff. Choose fresh pastas,
entrees, appetizers, salads and sandwiches
any time of day. Enjoy a classic Italian
meat and cheese plate for dinner or take
some home! Divine desserts are made in
house and the wine list spotlights Italian
wines. 2012 FOX CITIES Magazine’s
Golden Fork Award winner for Best
Overall, Best Italian, Best Presentation of
Entrée, Best Seafood, Best Waitstaff and
Best Dessert. Our private dining area is
perfect for small groups, or let us bring 
the party to you with off-site catering.
Su–Th, 11am–9pm; F & Sa, 11am–10pm.
Reservations accepted for parties of 6 or
more. Parties less than 6, accepting “call-aheads”
for our daily waiting list. carmellasbistro.com

Cena 125 E. College Ave., Appleton 830-7820.
Cena of Appleton is charming downtown
Appleton with its contemporary interior and
fine, locally-sourced cuisine. The casual eatery
features a weekly fresh-never frozen fish special.
Enjoy intimate live performances of jazz, blues
and other musical genres each and every
weekend, for which they won FOX CITIES
Magazine’s Golden Fork Award for Best Live
Entertainment! Relax with a local beer on tap or
homemade red sangria. Kitchen hours: Tu–Th,
5–9pm; F & Sa, 5–10pm. cenarestaurant.net

GingeRootz Asian Grille 2920 N. Ballard
Rd., Appleton. 738-9688. Discover how the
finest ingredients come together to create a
whole new world of flavor. Stop in for lunch or
dinner in our contemporary dining area, or relax
in the Zen Lounge with a drink from our full
service bar. Have a special event on the horizon?

From business meetings to birthdays, our banquet
room is sure to spice up any party. Open daily
11am–9:30pm; bar open 11am–close; Happy
Hour, M–Th, 4–7pm with complimentary
appetizers with drinks. gingerootz.com

Grand Meridian 2621 N. Oneida St.,
Appleton. 968-2621. Grand Meridian is the
place to be for Sunday brunch! Our legendary
brunch buffet is served every Sunday morning
from 9:30am to 1:30pm. The buffet features full
breakfast selections and entrees such as our
fabulous broasted chicken, baked haddock, 
sage dressing, breakfast meats, scrambled 
eggs, pancakes and cheesy hash browns along
with a fresh salad and dessert bar. Reservations
are recommended for groups of 8 or more.
www.thegrandmeridian.com

Osorio’s Latin Fusion 1910 N. Casaloma Dr.,
Appleton. 955-3766. Welcome to Osorio’s Latin
Fusion, a family owned establishment where food
is prepared entirely from scratch right in our

kitchen. Our menu, including a large
selection of gluten free items, merges
sensational Latin flavors with our other
favorite foods to create a unique taste.
Consider booking a private room for 
your next event. Open for lunch and
dinner seven days a week.
www.osorioslatinfusion.com

Vince Lombardi’s Steakhouse 333
W. College Ave., Appleton. 733-8000.
Located inside the Radisson Paper Valley
Hotel. Honored with the NFL’s Most
Valuable Property (MVP) Award in 2009.
Extraordinary Steaks, Superb Wines and
Legendary Service. Enjoy world-class
dining set among Coach Lombardi’s
personal memorabilia and classic photos.
Experience a commitment to excellence
in food, beverage and service that is
commensurate with the standards of our

namesake. The award-winning restaurant
features extraordinary USDA prime cuts of beef
and a wine list that Wine Spectator Magazine has
named “one of the most outstanding in the
world.” www.vincelombardisteakhouse.com

Zuppas 1540 S. Commercial St., Neenah (in
the Shops at Mahler Farm, next to Copps Food
Center). 720-5045. Our top-flight chef team led
by Chef Peter Kuenzi, urban cafeteria setting, and
penchant for local ingredients ensure that your
food is creative, fresh and ready fast. For
breakfast, lunch and dinner, Zuppas Café offers
chef-prepared soups, sandwiches, salads and
more. Enjoy handcrafted pastries and desserts
with coffee or take home a variety of fresh
prepared salads and entrees from our deli. Zuppas
Green Room is perfect for intimate weddings,
rehearsal dinners, presentations & meetings,
corporate functions, family gatherings, and
birthday parties. M–F, 8am–8pm; Sa, 11am–3pm;
closed Su. Visit zuppas.com for daily specials.

appletoN
201 W. Northland Ave. 996.0983

kiMberly
N474 Eisenhower Dr.  830.6605

NeeNah
878 Fox Point Plaza  969.1480

de pere – el Maya 
1620 Lawrence Dr.  337.0552

www.goelazteca.com



30 | foxcitiesmagazine.com |March 2013

        the place we call home
Area photographers share their vision of  Timeless

Calling all area professional photographers! We’d love to have you participate in this monthly feature, 
please contact Ruth Ann Heeter at 733-7788 or raheeter@foxcitiesmagazine.com for more information.

Rachel Aberle of ARNA Photography, OshkoshCraig Augustine of Craig Augustine Photography, Appleton

Amber Pheifer of Pheifer Photography, NeenahKim Thiel of Kim Thiel Photography, Appleton






