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Quality Lawn
Furniture
Since 1990

Buy Direct
From the
Builder
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N1451 9th Avenue, Coloma, WI 54930
(715) 228-3568
Hours: Monday-Saturday 8-5

« Select from Our Very Large Ready to Go Inventory
* We Custom-Build Outdoor Furniture
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Pure Comfort...Absolute Quality
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Made in Eagle River:

revitalized downtowns,
youth entrepreneurship

By Josephine Hinderman

n recent years, the Eagle River’s downtown area

has witnessed stunning transformations, having

become a revitalized hub for young entrepre-
neurs seeking to start their small businesses in the
area.

These efforts are thanks, in part, to the Eagle
River Revitalization Program (ERRP), a program
dedicated to helping local small business owners
find success in this slice of Northwoods paradise.

With the surge of new and young business
owners flocking area with them comes new busi-
nesses, goods and services.

“You always see the same old mom-and-pop
shops in a small town like this, but I feel like you're
starting to see new things, new goods, around here
with younger business owners coming in to settle,”
described co-owner of Eagle River Pet Company
Josh Dishno, who owns the pet boutique along with
his wife Ryli.

While utilizing local services, such as the pet
company’s grooming services, visitors will have
opportunities to explore a downtown area lined
with stores that breathe life into its main street.

Terri Shaefer, owner of Shepherds Wool which
opened in March 2024 at the corner of Wall and N.
Railroad streets, added, “Things are changing, but
it’s nice to see that we’re updating with the times
and with what people want. Eagle River really steps
up, everyone is upping their game, and it’s a really
positive feeling”

Local business owners in Eagle River have

Eagle River has swiftly become a hub for young entrepreneurs looking to start their small businesses.
—Staff Photo By JOSEPHINE HINDERMAN
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Open for the Holiday Season Early November
100s of fresh handcrafted wreaths, kissing balls, roping, and more
1000s of Healthy Homegrown Poinsettias
Wreaths and Kissing Balls Shipped Nationwide!

N10856 County A, Tomahawk, WI
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applauded the ERRP for the continuous support they’ve provided to them
in order to make them flourish.

“The (ERRP) is always encouraging us to apply for these grants to
improve our businesses,” said Andy Lichtfuss, owner of Andy’s Pontoon
Saloon which opened in May 2024 — just before Memorial Day weekend
— in downtown Eagle River. “You feel such a strong sense of support from
not just other businesses but the ERRP board, too”

Among supporting established and new businesses, the ERRP is also
eager to provide support to young area entrepreneurs as well through their
Young Entrepreneur Markets, or YEM.

The summer of 2024 saw three of these YEMs, all held in the newly built
Rotary Square, where entrepreneurs between the ages of 10 and 17 could
set up shop to try and develop and sell their homemade products, goods
and services.

“This event helped me talk with people and learn how to have conversa-
tions,” said Raelee Engels of Ree Bee’s Bakery, a small business selling
homemade cupcakes alongside plush bumblebees and jellyfish crafted
from crochet. “It’s also helped with learning how to count money, and it’s
also been nice to know how to run a small business in the future, and just
learning skills that comes with a job, like counting money, accountability,
all that stuff. It's been a good experience and a lot of fun as well”

Other youth who participated in the markets voiced similar sentiments,
saying that the events helped them further develop people skills and learn
what it truly means — and takes — to be a small business owner.

Though YEM events have come to an end for the summer season, the
group is always looking for more young members to join and hone their
entrepreneurial skills.

For more information, visit their website at eagleriverrevitalization.org/
YEMEagleRiver.

To learn more about about ERRP visit eagleriverrevitalization.org/ or
contact Karen Margelofsky at 715-477-0645. |

419339

Cranberry Marsh Tours
& Wine Tastings!

——

6041 County D
Eagle River, WI

Purchasing
Open Market:

Contact: Tom Norman
715-453-0181

715-966-1280 (Mobile)
tnorman@packagingcorp.com.

670L0€

N9090 County Road E, Tomahawk, W| 54487
PACKAGING CORPORATION OF AMERICA
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SI D[WAYS' There’s something for all

WINE & CRAFT BEER wuc your senses at Sideways

Craft Cocktails ¢ Food
Art Gallery e Live Music

124 W. WISCONSIN AVE. :
TOMAHAWK, WI 54487 see What's
715-493-0826 : Y Going on at
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www.sidewayswineandcraftbeer.com Y
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" @ier of d'Nort

SNy as 1t gets

Buying a pier is a lifetime investment!

Why shouldn’t it be the best when the best is affordable?
No other aluminum pier offers the convenience, versatility, beauty,
durability and sheer fun as a Pier of d’Nort dock — at any price!

)
|

‘W. ' Visit us at www.pierofdnort.com for more information!
| F You can also give us a call or stop by our showroom in St. Germain, WI.
; Our customer service will provide you with the

complete confidence you need to invest in our pier system.
Made with pride in St. Germain! EEII !]

6035 HWY. 70 E, ST. GERMAIN, WI 54558  715.941.4707
WWW.PIEROFDNORT.COM

STOP BY OUR SHOWROOM FOR A LIVE DEMO!

« 1-Person Operation - Guaranteed  Direct Sales Only — Why Pay Dealers?
« Folding Legs for Compact Storage  Clean Lines, No Erector Set Trusses

« Lateral and Longitudinal Bracing » Easy and Fast Accessory Attachment

« All Stainless-steel Fasteners — No Rust! » Choice of Decking and Decking Colors
» Quick Height Adjustment — No Set Screws » 15-Year Warranty

You won’t find an easier and better built pier anywhere in the world.

HERE’S WHAT CUSTOMERS HAD TO SAY: ]

“Everything went so well with our “Thank you so much for your incredible “l just wanted to let you know that the pier
‘splash-in’ that | wonder why anybody workmanship on our pier. We love it!” we bought from you last year came out of our
would consider buying ANY other pier Doreen O. — Crystal Lake, IL  mucky lake bottom easily without my having
system!” to get in the water. | didn’t really think that it
Brad F. — Portsmouth, NH would, but | was very pleasantly surprised!”
Mike M. — Madison, W
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‘If it’s something you're
buying, we’re probably

energizing it’

Rhinelander’s AirPro Fan and Blower
quietly makes things for makers

By Eileen Persike

irPro Fan and Blower makes

industrial fans. And blowers.

A simple statement that, even
after more than 20 years, tends to
elicit blank stares.

“Making metal machines since
2002’ That’s just what I tell people,
because when I say ‘fan, I can’t get
anywhere with that,” Keith White,
Jr., president of the Rhinelander-
based company, explained.

Pointing to a series of photos on
his office wall, White says one of them, featur-
ing a large metal machine, was taken inside a
pet food manufacturing facility. What is not
pictured are the chemicals, the
ingredients, the processes to make
pet food.

“Those things need conveyance
and all these fans to basically
provide the power to move that
material and dry it inside the
plant,” he said. “Fans are just at the
back end, just doing stuff.

“At the end of the day, I think of
us as a ‘maker for makers’ I love
making things; we mostly make
things for people that make things.
We're a piece of the supply chain
that brings something to you. It could be glass,
it could be a car, it could be pet food, it could
be power. If it’s something you’re buying, were
probably energizing it,” White said.

The beginning
AirPro was started in 2002 by three engineers
who had worked in other fan businesses,
White’s dad, Keith White Sr., his uncle Marty
Mathews and Jim Pierce.

A Rhinelander High School graduate, White

Keith White Jr. became
AirPro president in 2023.

Clockwise from
left, AirPro founders
Jim Pierce,

Keith White Sr., and
Marty Mathews.

Senior’s goal was to live in the Northwoods.
Armed with an engineering degree, he headed
to St. Louis and worked for a company that
made and installed fan systems for a few years
before being hired for a similar job
in Phillips, bringing him back to the
Northwoods. The next several years
included a series of ups and downs
that eventually led to White Senior
turning down a job offer one day and
incorporating AirPro the next.

“He felt like he knew fans and had
the gumption to go for it, right? Hed
already built a business but wasn’t the
owner, White Jr. recalled. “He felt like
from his first job at six years, he knew
fans, he knew the technology enough
to run a business off it... the only
missing piece was to take the risk. So, what's the
worst that can happen? It fails? And he also had
a lot of kids; I'm one of 11. Ten kids at home at
the time, and my uncle Marty, who started with
him, had 10 kids at home at the time””

White Junior worked part time at AirPro
from the start, when he was in high school,
whenever help was needed. After a couple of
years, business started to gain traction and
turned a profit; White Senior gave himself his
first paycheck.

Submitted photos

“That’s a big part of the entrepreneurial story
that most people expect is part of it but maybe
don’t live or see like I did,” White Junior said.
“And my parents were great about all of it, but
the actual risk that people take on to make
something work - I'll always respect him for
that”

White Senior purchased a facility on Highway
17 N in the early 2000s, allowing the company
to move from a custom, small, niche manu-
facturer to one that could quote larger, more
lucrative jobs.

“In our industry we're competing against way
more experienced players,” White Junior said.
“We're still a new-ish name. We're getting less
new-ish at 22 years, but we're still newish. It’s an
old industrial world. Machinery is that way. You
want a name you can trust and we didn’t have
a name. He was focused on building a brand
name from the beginning, but as soon as that
capacity opened up and he could quote a bigger
array, he started having more success there.”
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Growing the business

As the business became viable, White worked
in the summer and any extended breaks he
had from Michigan Tech, where he studied
mechanical engineering and played football.
Over the years he did everything from welding
and picking up parts, to cleaning up prints and
doing design work. White Junior was named
company president in 2023. He said there was
no pressure for him to come back to Rhine-
lander to work in the business after college
graduation - only he and brother Chet work for
AirPro - but after getting a taste of feeling less-
than valuable during an internship in Georgia,
he knew what he would do.

“I think that’s a big reason I ultimately took
it, knowing I could be valuable and the tangible
tie to that would be pretty easy to see; I could
succeed or fail, I got to see what that looked
like,” White said “T've always been drawn to
manufacturing, the idea of creating a durable
good, bringing it to market... and the market
is going to tell you either you did a good job or
you didn't. I think that’s really interesting”

Not wanting to be “just the guy who went to
work for his dad’s company and punched the
clock,” White said he was very motivated to
grow it, to turn the company into something.
Hired as a design engineer, he learned by
walking the shop floor and asking workers to

critique his designs. Stepping into purchasing
for a year, White began stocking parts for the
first time, meeting with vendors, negotiating
better deals. After that, White created a test lab.

“That was a two-and-a-half year project full
of stories I'll keep out,” he said. “I needed more
confidence in our product. I needed to believe
that when we said it would do this, that I had
seen it

In short, he was doing anything he could to
try and make the company better. With revenue
doubling in the last three years, White said the
goal is to continue to grow.

The company’s vision of bringing together the
best minds in engineering, developing top-qual-
ity industrial fans and blowers, and delivering

4 8 B
them with unmatched reliability and customer
service remains, White said, just perhaps some
zigzagging and clarification along the way.

“You're just kind of building the brand and
coloring it in and I think that just gets more
clear as we grow;” he said. “Because we've always
wanted way more than we could do; we've
always wanted to be better than we could and
we've always been honest about our shortcom-
ings so it’s fun to start taking that list of short-
comings and whittle that down.

“And then as you grow, another one pops in,”
White said with a smile. But that, he added, is a
good problem to have. |

AirP

Fan & Blower Company

The Industrial Fan Manufacturer
With Gold Standard Reliability

Customers.

¢ |t’s about custom solutions faster than you thought possible,
and innovation that comes straight from your need to our

design.

Outstanding Customer Service

¢ 100% Employee-owned means we are all in for our

e It’s not just about responsiveness, respect, quality, and
accountability, but it is all of those.

e It’s not just about experience and expertise with your industry
and your application, though we are proud to have both.

As an industrial fan manufacturer, we design, build,

and deliver (including installation support) heavy duty
centrifugal fans and blowers. We serve industrial customers
who need equipment for their operations, and OEM
customers who supply equipment to industrial customers.

We also provide service, retrofit and repair in the field, not
only for our own products and current customers, but also
for products made by any other industrial fan manufacturer.

Customers around the world depend on our engineering
expertise, application experience, and unrelenting hustle
to provide customer-driven innovation, on-time delivery,
expedited service and delivery options, fast turn-around at
every stage, high-quality construction, and a guaranteed
3-year warranty on all products.

¢ |[t’s about technology and instinct, training and

resourcefulness, curiosity, grit, and people we genuinely like.

Finally, it’s about building our customers

into everything we do, and every fan we
make, every single day, 100%

91¥60€
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Stres Les Tank Covers
(715) 612-2727

Streslestankcovers.com
Ellen Gessler
streslestankcovers@hotmail.com
(Original Product Patent)

#1804
Vacuum Port

CONTACT YOUR
LOCAL PLUMBER
FOR INFORMATION

& BING, Inc.

R euvneie) Honest | Devicares

WINDSOR, WI (MADISON)

?
WHY A STRES LES TANK COVER ? (608) 873-8903

Stress Reliever for those with sump / lift Polcarbonate Clear Cover
pump or high ground water issues!! with Vacuum Port

413391

+ Occasional Tables + Outdoor Poly Gliders and
» Bedroom Sets * Bar Stools Picnic Tables

« Desks * Book Shelves * Toys * Rustic Log Furniture

715-873-4843 e i
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The best stop
on any trip!

Open 7 Days a week
at 11:00 a.m.

KITCHEN HOURS:
Mon-Thu 11-8
Fri11-9

Sat-Sun 11-8

HAPPY HOUR:
Mon-Thu 3-6pm

FAMILY
& x &
F

SKAAR FAMILY

FARM
Farm Fresh Meats, Eggs &' Seasonal Produce
Beef ~ Chicken ~ Pork ~ Lamb
Locally Harvested Honey & Maple Syrup

Handmade Farmhouse Creations
All- Natural Tallow Lotion & Soaps

Lip Balm, Scrubs, Bath Salts & Laundry Detergent '

Handmade Artisan Crafts & Gifts

Watch
Professional
Sports
Games Here

f

Check out
Our FB pg. For
Upcoming
Events & Specials

705 N 4th St
Tomahawk

715-453-5161

Farm Store
Open Every Saturday 8-12

0 sKAAR _FAMILY FARM@YAHDO.COM

£l SKAARFAMILYFARM.COM

f WWW.FACEBOOK.COM/SKAARFAMILYFARM
Q NS5177 STATE HWY 17, GLEASON, Wl

Meade e WISCONSIN | 2024-25

IM Nd3IHLION




Manufactured in Tomahawk,
LP’s ‘SmartSide’ is one of the
country’s fastest-growing
trim and siding brands

By Jalen Maki

tions that manufactures engineered wood products for builders,
remodelers and homeowners around the world.

Founded in 1972, LP is headquartered in Nashville, Tenn., and operates
22 plants across the U.S., Canada, Chile and Brazil.

LP’s plant in Tomahawk manufactures the company’s SmartSide prod-
ucts, one of the fastest-growing brands for trim and siding products in the
United States.

“LP has redefined traditional building materials with treated engineered
wood products that are designed to offer game-changing durability, beauty
and workability,” the company said. “LP is a building industry leader in a
category that’s shaping the way homes, outdoor building structures and
light commercial properties are being built”

LP said all of its SmartSide products are treated to the core through the
company’s SmartGuard manufacturing process, which involves a formu-
lated mix of resins, waxes and zinc borate to add strength and protection
against hail damage and moisture intrusion, as well as resistance to
termites and fungal decay.

“Testing shows that LP SmartSide products resist impact better than
vinyl and fiber cement siding, which means they can stand up better
against everything from everyday bumps to storm debris,” the company
stated. “And because it doesn’t break as easily as fiber cement siding, < ! :
LP SmartSide siding is also easier to handle and install, resulting in less Photos courtesy of LP
waste”

According to LP, third-party test results indicate that the company’s
Smartside lap siding resisted hail damage better than fiber cement and
vinyl.

LP Building Solutions is a leader in high-performance building solu-

B ! ! %
-‘H——--_l—l—-—l—_“___—

fiakinglOrderstor _2.[)25 e
Sizes from
8'x8’ to 14°x40’
Free Local Delivery

(715) 873-3338 ° Displays in Rhinelander and at
our Shop Located 1 Mile N. of Gleason on Hwy 17
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The company noted that the SmartSide warranty covers
impacts from hail up to 1.75 inches in diameter and added that
the lap siding is also designed to withstand storms with wind
gusts of up to 200 miles per hour.

LP’s SmartSide siding has also endured rigorous testing in
Hilo, Hawaii, for nearly three decades.

“An average temperature of more than 70 degrees, high
levels of humidity and almost 170 inches of annual rainfall
make Hilo’s climate the perfect breeding ground for termites, y
moisture and fungal decay, yet our Exterior Exposure Program
continues to validate that LP SmartSide siding performs over
time,” LP stated.

LP said its SmartGuard manufacturing process helps ensure
that every SmartSide product is treated with an advanced
formula of adhesive resins, water-resistant waxes and zinc
borate, after which a water resistant, resin-saturated overlay is
bonded to the product.

“The result: four components of protection against water
damage, termites and fungal decay;” LP said.

SmartSide products also have environmental benefits as one
of the only carbon-negative siding options on the market. The products
are “naturally sustainable;” LP explained, with the manufacturing process
beginning with wood, a renewable resource, grown and gathered respon-
sibly under strict Sustainable Forestry Initiative (SFI) standards.

“We target fast-growing trees and use 99% of the log for either the
product or the fuel to make it,” LP stated. “Plus, all binding agents and
resins are low-emitting. The amount of carbon dioxide emitted during
production of LP SmartSide products is less than the amount the product
stores over its lifetime, qualifying them as carbon negative. In fact, LP
SmartSide products emit 54% less greenhouse gases and store 10 times
more carbon than fiber cement-based products”

3rd St. & Center Ave. ® 715-536-6532

Celebrating Over 50 Years
Serving Charbroiled,
Pure Beef Burgers!

HAMBURGERS
e Open Daily
at 10am
¢ Drive Thru
¢ Ice Cream

418938

¢ Daily Specials

¢ Double Your Deal
(include fries & a drink)

¢ 4 Value Packs Available

When you’re in the area, be sure to stop at
Chips - you’ll be glad you did!

www.chipshamburgersmerrill.com

The SmartSide line of products also offers a variety of designs to boost a
home’s curb appeal and overall aesthetic.

“With its variety of textures, styles and ExpertFinish colors, LP Smart-
Side products elevate almost any structure - from traditional homes to
modern masterpieces,” LP said. “Its versatility also offers endless options
for designs that stand out, making it the siding of choice for over 20
years for homeowners who want distinctive beauty and uncompromising
quality”

To learn more about LP’s SmartSide products, visit
www.tinyurl.com/23b2sy4s. *

BUILDING SOLUTIONS

Engineered wood siding and trim looks like real wood—only
better—with unbeatable durability, longer-lasting beauty,
designer colors, and a host of customizable options.

We’re Hiring!
Seeking individuals to fill a variety of positions in

our Tomahawk site, including:
e Entry level production workers — no experience necessary
o Skilled Production Workers/Machine Operators
¢ Electricians/Maintenance

Starting Wage of at least $23.75/hour!
Quarterly bonus potential
Excellent benefits package including:
e Vacation and holidays at hire
o Option of no cost medical plan
e Company provided wellness clinic for you and your family
¢ 401(k) and profit sharing plans

Apply at www.lpcorp.com/careers — LP is an Equal Opportunity Employer
9300 Highway S, Tomahawk, Wi 54487 e www.Ipcorp.com
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A small-town
program making
a worldwide
difference

By Kaity Coisman

he Samuel Pressure Vessel Group in Mari-
nette started a program that awards employ-
ees for their ideas, but now, 22 years later,
the program has grown into a global initiative.
Creator of the program and Quality Assurance
(QA) Manager Dawn Topper said, “[Quality Productivity Safety Incen-
tive] is a suggestion program that awards employees for ideas to improve
quality, productivity or safety at Samuel Pressure Vessel Group sites of
Marinette and Tomahawk and Lebanon, Va. It has been running since
2002 in Marinette, where the program was initially created”
Since then, Topper has continued to facilitate the program for 22 years.
“At the Marinette site, we have awarded over $57,000 to employees so
far;” Topper said. “Ideas are submitted to the QPSI committee, which

selects the top three winners each quarter, and all who win or enter receive

incentive points to be used for gift cards or shopping on Amazon”

There are often three suggestion winners with varying prizes, and some
employees will get participation awards at the end of each quarter.

The QPSI program later caught the eye of SPVG owners Samuel and
Sons and their corporate leaders in Toronto, Canada. Topper explained
that the program at the corporate level is called Samuel Solutions,
modeled after the QPSI program started in Marinette. Winners of the
QPSI program can enter to compete against the other Samuel companies
throughout Canada, the United States and Mexico, with a total of over 90
companies. The Samuel Solutions prizes range from $1,000 - $15,000.

“Both programs are vital components to the continuous improvement
effort and, in many cases, save the organization time, employee safety and
added expense,” Topper said.

Operations Manager and Site Leader Mark Callow explained more
about the program.

“We take the qualified ideas from the Marinette facility, and then we roll
them up to the Samuel Solutions committee, and then on an annualized
basis, our employees can be selected for their cost savings that can have an
impact generated across multiple facilities, all the Samuel facilities.”

Since the creation of the Samuel Solutions program four years ago, the
Marinette location has had multiple winners that have placed second,
third and fourth to win cash prizes.

“As a whole, Samuel has about 6,000 employees across Canada, the
United States and Mexico. So, we're a pretty good sized organization with
a lot of, you know, boots on the ground that can definitely have an impact
when we talk about idea generation,” Callow said.

QPSI best suggestion of the year winner in 2023, Doug Siebers, pictured with his managers and supervisors.

QPSI best suggestion of the year winner in 2024, Brad Monfort, along with his supervi-
sor and manager. Submitted photos

About SPVG Marinette products

With a variety of markets served, the Marinette location of SPVG special-
izes in technical and engineered-to-order carbon steel and stainless steel
pressure vessels.

“We're a heavy carbon-based manufacturing plant,” Callow explained.
“We're more technically based, so we have a lot of engineering resources
and a lot more nondestructive examination that goes into our pressure
vessels”

The nondestructive examination Callow referred to includes the use
of specialized X-ray machines, magnetic particle inspection, ultrasonic
testing and more.

Learn more about Samuel Pressure Vessel Group, Marinette, on their
website at www.samuel.com W
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* 0ld U.S. coins, proof sets & paper money. * 0Id sports cards - 1969 & earlier. Currently paying top prices.
* Also buying gold & silver jewelry, watches & diamonds. e No Collection too SMALL or LARGE.

NORFH{CENFRAT
WISCONSINGS)
Coin'
& Netal

Ted Foley ~ Owner
ISA CERTIFIED ARBORIST
#WI-0979A
office@foleystreeservice.com

Caring for your trees  Your Premier Source of Kiln Dried Firewood Delivered
since 1980! to Central & Northern Wisconsin

g F Serving Northern & Central Wisconsin
* Tree Removal/Pruning ] Kiln dried firewood
* Legacy-Tree Planting ke Affordable and tlmely delivery,
even to your campsite
State park certified

e Stump Grinding ¢ Lot Clearing
¢ Plant Health Care ¢ Storm Cleanup

¢ Property Wellness Evaluation | — |

e Tree Preservation - -, Call us for all of your
firewood needs

» Wholesale & Residential

® Vegetation Management
¢ L ow Impact Crane Removals
Tomahawk: . * Loose Firewood

' o : » State Park Approved /
715.453.2407 ; USDA HT Compliant

P o

Minocqua: B R =¥ - Delivery Throughout the Northwoods — - i
715.358.2406 8 B Il - 24/7 self-Service Rack at Serving Northern and
Presque Isle: " i j J our Tomahawk Office Central Wisconsin
715.686.2407 ~ P R N11541 Roberts Road, Tomahawk, WI 54487
Eagle River: - g 0" | foleysforestproducts@gmail.com
715.477.2900 www.foleystreeservice.com Wwisconsinfirewoodsales.com e 715-453-2407
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Geiss Meat Service:
Pickle beef sticks,
braunschweiger,”

and brats ... Oh my!

By Tina L. Scott

ﬂﬂ:#

eiss Meat Service, located not far outside the city limits of Merrill,

produces a wide variety of sausages and processed meat products. It

also provides complete butchering services for the community - of
beef, pork and lamb livestock for farmers, and of wild game for hunters.

Founded in 1956 by Ed and Marcella Geiss, current owners Andy and
Michelle Geiss are third-generation owners and operators of Geiss Meat
Service, along with Andy’s two sisters, Ginger Belgram and Lindsay
Malzahn. Andy grew up in the business and he and his wife got involved
as owners in 2005.

Geiss Meat Service offers a wide variety of beef, pork, lamb and poultry
meat cuts for sale to consumers, as well as processed meats to include
many varieties of snack sticks, jerky, brats and sausage products, ring
sausage and wieners.

Local favorites

Many local residents have their own personal favorite products from Geiss
Meat Service, but three of their products were recently highlighted by
customers on Facebook as favorites: Geiss Meat Braunschweiger, Geiss
Meat Pickle Beef Sticks, and Geiss Meat Brats.

Andy is happy to learn how much customers love their products. In fact,
their Pickle Beef Sticks are relatively new. They just started making them
in spring 2023, Andy said. One of their secrets [well, not so much a secret
anymore, but he was willing to share], is that they only use Milwaukee
mini pickles in this product. “It’s the only pickle that'll work in a pickle
stick;,” Andy said. “We've tried probably 25 different kinds of pickles. It's
the little mini with the hard exterior that holds up.”

This relatively new product was inspired by customers; customers, he
said, are what inspire the vast majority of their new products, including
their new pineapple barbecue and barbecue cranberry beef sticks.

“We've been adding more and more and more products. And that really
has been customer driven, along with the competitions,” Andy said.

It’s probably 50/50, he said, as far as the kinds of new products they
create and develop. He said sometimes he will see something or hear of
something and think, “That’s really cool. Let’s try making that”

The Geiss Meat Service retail store is open weekdays and Saturday mornings, offering a full range of m
beef and pork products, as well as poultry, sausage, snack sticks, and more.

Tina L. Scott photos

Master Meat Crafter - award winning meat products

As members of the Wisconsin Association of Meat Processors — Andy
Geiss is currently president — and American Association of Meat Proces-
sors, Geiss Meat frequently enters their products into competitions
through the associations and also at the Wisconsin State Fair and IFFA,
The IFFA is the leading international trade fair for the meat and protein
industry that originated in Germany but now also holds satellite competi-
tions in the U.S. and other countries.

“When I started learning the business, my uncle Gary ran the smoke-
house,” Andy said. Everything was done by hand without automation.
That was when and where Andy discovered he really wanted to get into
the sausage-making part of the business. “I realized this is really where
I want to be;” he said. “T want to make sausage and I want to make good
sausage, you know?”

It became a passion, so he pursued that with fervor, taking classes at
the University of Wisconsin-Madison and entering competitions and
completing a two-year program to become a Master Meat Crafter.

A close-up view of Geiss Meat's pickle beef snack sticks, made with Milwaukee mini
pickles.
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Slices of Braunschweiger, with pickle beef sticks on the cutting board on the left.

Geiss Meat entered their first competition in 2005 and Andy said he
learned a lot from the feedback they received. By 2007, they had earned
their first plaque in a mettwurst competition.

“We got a fourth place. And that is where we started,” he said. “We've
seen ourselves getting better and better with our product. And that was our
first award. And then from there, then it was like ... let’s make this work”

Since then, Andy and Geiss Meat have gone on to win many, many
awards in many areas of competition for a wide variety of their products.
In 2023 Geiss Meat took home 17 awards and two honorable mentions,
and in 2024 they were named Wisconsin State Fair Champion Meat
Processor, just as an example.

Braunschweiger and brats

Regarding braunschweiger and brats, “Braunschweiger is pretty standard,”
Andy said. They've had that for about six years now.

Andy said he ventured into making it because he wanted to enter a
Braunschweiger class in competition. That was his goal, and it’s just grown
from there. It's now become a classic product offering.

“Brats have been here for years. Brats are a staple;” Andy said. “Same
recipe as my uncle Gary, for a second generation.” The difference is they
now also offer nearly 20 different types of brat varieties, he said. Current
brat varieties include garlic parmesan, kielbasa, Italian, cheese, Philly
cheese, jalapeno cheese, mushroom Swiss, pickle, pizza, deluxe pizza,
bacon cheddar, badger, beer cheese curd, sassy honey BBQ, smoked, and
smoked cheddarwurst.

Where to get them

All of Geiss Meat’s products are available in their retail store at W4490
Pope Rd. in Merrill, which is open weekdays 8 a.m. to 5 p.m. and Satur-
days 9 a.m. to noon, but distribution has recently expanded into many
other locations in Merrill and is growing throughout the state, as well.

“We are starting to reach out to gas stations and bars and restaurants,”
Andy said. Right now they are getting products out in the Merrill, Toma-
hawk and Wausau areas. “Probably the 40-mile radius,” he said. “But we’re
looking to expand that, too.”

Andy said they now have a salesperson on the road making contacts to
increase their distribution.

“It started by customers asking for our products,” he said.

Local businesses actually contacted them about selling their products
in their stores. They wanted to sell things like snack sticks and jerky,
things that were produced locally and would be quick and convenient

Clockwise from top right, Geiss Meat's bacon and cheddar brats, two packages of Geiss
Meat'’s pickle beef sticks, and Geiss Meat’s braunschweiger.

snacks for their customers to buy. In addition to their own retail store
location, one or more of their products is currently available in Merrill at
Ace Hardware, Clarks Cup N Cone, Cenex, Eagles Club, Jokin Joes, Les

& Jims Lincoln Lanes, Lions Club, Marathon Gas Station, Napa, Nelson’s
Powerhouse, Pine Ridge Mobil, River Country Co-Op, Sawmill Brewing
Co., and Westside Market. They are also available during the annual rodeo
and at Merrill area school events, such as those for fastpitch, baseball,
basketball, wrestling, and cheerleading. “The sports community has been
huge;” Andy said. “They all support us” W

Award Winning Products

u

Meat Service =

W4490 Pope Road 71-36-5283

Full Retail Store

o Steaks e Burger  Sausage/Snack Sticks  Jerky
o Brats « Wieners « Bacon « Chicken « Cheese
o Full Custom
Processing
« Beef/Pork/
Wild Game
and so
much more!

418947

Open 8am-5pm Mon.-Fri. —f-
9am-Noon Sat. * Closed Sunday

www.geissmeat.com
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INTERFLEX
LROLIP

Surface Print
and Laminate
Packaging
Stock
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InterFlex in North America offers a wide range of packaging options from thin
gauge shrink and stretch films to multi-layer barrier laminate structures.

We are market leaders in specialty niche fresh and packaged food segments and a
supplier to fortune 1000 global packaged goods companies.

Our innovative, customized product offerings include shrink films, stand-up pouch
technology, barrier and non-barrier film laminations and thermoformed structures.

- www.interflexgroup.com @

177,000 sq. ft. of manufacturing and INTERFLEX
warehouse infrastructure across four facilities in GROUP
Wilkesboro, NC, and Merrill, WI. it I ybg: kgl i i

o

125869

Get your maple syrup equipment
and supplies at Sippl’s Sugarbush.

We carry everything you need for
any size producer.
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Distilling
wisdom

Knowlton House
Distillery is making
award-winning spirits
out of cheese by-
products, and looking
good doing so

By B.C. Kowalski

Heather Mullins is the owner (along with husband Luke) and distiller of Knowlton House Distillery in Knowlton. Knowlton House uses
milk sugar to ferment its spirits, which gives the alcohol a rich, creamy flavor. They've been winning awards recently for their spirits.

hen you first walk into Knowlton House

Distillery south of Mosinee, the blend of

operation and function become abun-
dantly clear.

The distillery, opened last just over a year ago,
features brand new distilling equipment, a blend
of copper and steel that provides a steampunk
aesthetic to the decor. Combined with tasteful
design choices by Lamplight Sessions owner
Logan Erickson, the place immediately feels
welcoming and cool.

But that’s just the outside decor of the place. At
its heart is a devotion to the science of ferment-
ing. Owner Heather Mullins knows that part
well, with a master’s degree in fermented science.

What makes Knowlton House Distillery

‘)o’DY GARy) 2
&lﬁmurnm & Slmtehlnd/,{‘p

Restaurant Open at 6am daily
Breakfast, Lunch & Dinner
with a homemade touch!

Roller skating hours .’t
vary by season.
Give us a call or
check our website
for updated skating info

1200 S. Oak Ave. Marshfield
715-384-3326

www.melodygardensmarshfield.com

418149

unique is that its spirits use the milk sugar
by-product from cheese-making from the
Mullins Cheese operations. That requires a
special yeast to convert that milk sugar into
alcohol to create the various spirits served at
Knowlton House.

The result: A creamier style of spirits that is
already winning awards.

B.C. Kowalski photos

Mullins says she was introduced to the
concept in graduate studies in the UK, where
a similar cheese-making operation was also
producing the unique type of alcohol. It’s not
very common, and Knowlton House is one of
maybe a dozen making alcohol this way, she
says.

Mullins spent a couple of years experimenting
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with various yeast strains before coming up with one she liked, and since
then she and her husband Luke started the distillery.

All that equipment not only looks cool, but it serves a function. The
vodka process employs 40 plates that distill the spirit into the highest
quality. The stacks, which can be seen through the glass from the tap room,
are tall and impressive looking.

The name itself goes back to a Knowlton House tavern built in 1849 in
Knowlton, Mullins says. The funny story is that the name of the bar, which
was a popular stopping point for loggers and others, became synonymous
with the area. So when they named it a town, they named it after the bar.

The spirits are actually named under a different branding: TenHead.
That’s a nod to the founder of what eventually became Mullins Cheese, who
sold his 10 head of cattle to escape the potato famine in Ireland to come to
the U.S. He started a dairy farm that eventually grew into a cheesemaking
operation.

Today Knowlton House Distillery is not only a place to enjoy a cocktail,
it features a pet-friendly patio for outdoor drinking and a full menu. That
latter part was important, Mullins says, because if they’re going to serve
alcohol they see it as important to provide dining to mitigate the drink’s
impacts to a degree.

That menu features fare ranging from the Knowlton Burger, to an
arugula and beet salad, to a bourbon-glazed pork chop.

How’s it been going? Pretty good, Knowlton House staff say. Both the
TenHead vodka and gin won gold at the San Francisco World Spirits
Competition. And the vodka won double gold and the gin won platinum at
the SIP awards.

Knowlton House Distillery is located at 204575 Highway DB, Knowlton.
Bottle shop & tastings available 11 am-5 pm daily. Cocktail bar & dining
open 4-9 pm Thursday, 11 am-9 pm Friday and Saturday, 11 am-5 pm
Sunday.
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MULTI MEDIA CHANNELS
LOCAL MEDIA+BETTER RESULTS

E.O.E.

WE ARE HIRING

Multi Media Channels,
LLC., North Central

and Eastern Wisconsin’s
locally owned, employee
and family run
hometown newspaper
group wants you to join
our team.

MMC is a diverse and
fast growing company
and we are looking

for talented people

to grow with us. Our
newspapers, shoppers,
magazines, and related
websites are the
backbone for local news
in the communities that
we serve.

We have openings for
Reporters and Editors as
well as Sales Consultants
and more.

For more information check us
out at MMCLOCAL.COM or email
our HR Manager, Tim Schreiber at
TSchreiber@mmclocal.com

413564
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CENTRAL / WESTERN WI

& SERVING
857 WISCONSIN
Sam’s\W@ Pizza

Voted

26.Years
in a Row!
“It's a Family Tradition”
Family owned in the Wausau area since 1958

DINE IN « CARRY OUT * FROZEN
samspizzaofwausau.com

——

715-842-3165
111 ELM - WAUSAU'S
WEST SIDE, WI

715-355-5800
5811 BUS 51 -
SCHOFIELD, WI

—— EST. 2017 —

BREWING <o

WAUPACA., WI

Enjoy craft beer, pizza, and snacks
in a comfortable atmosphere

FOR 66 YEARS!

Custom Cakes,
Gourmet Cupcakes,
Muffins,
Cinnamon Rolls,
Cake Balls, Cookies, %
Pies, Cheesecakes,
s Mousse Cups,
Cap scakery and  Dessert Party
o 3 0 L Platters and Other
Buf\: th”u : Sweet Treats!

126 S. Central Ave e Marshfield, WI 54449 e Phone: 715-898-1199
Follow Us On Facebook & Instagram! e 2andahalfcups.com e #teamcupcake

PSYCHIC
READING

with coupon Expires 12/31/25

Astrology Readings/E.S.P.,
Psychic Readings
Tarot Cards, Palm Readings
Also available for Parties &
Special Events.
True Gifted Psychic 99% Accuracy

All readings are treated with complete
privacy and confidentiality

1001 Division St., Stevens Point

715-587-5575

WA

b
| -

with a warm, friendly staff!

804 Churchill St., Waupaca - 715-942-8018 - hinderbrewingco.com
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LiP Ole "3545™

WINEMAEER
 SHOPPE

HERE FOR ALL OF LIFE’S BIG EVENTS WITH:
e Unmatched service * Reward Checking

* Great loan rates * Free ATMs

* Fast, local loan » Convenient online
decisions & mobile banking

SEE WHY WE SAY MEMBERSHIP MATTERS!

Kronenwetter ‘ Mosinee More locations in

2290 County Rd. X 1105 Western Ave. Marshfield, Wis Rapids,
(715) 359-0050 (715) 693-3400 & Stevens Point HOURS: MON & WED 11AM-6PM

Iy TUES, THURS, FRI & SAT 11AM-8PM + SUNDAY CLOSED
WWwWW.va l leycom mun Itles'org 602 JEFFERSON ST., WAUSAU - 715-845-6170
*Membership eligibility required ® WWW.LILOLEWINEMAKER.COM

FACEBOOK.COM/LILOLEWINEMAKERWAUSAU/

_;a* ,‘h: i'k -{‘5;
Nlcole_tCoffee

e B AT
You’ll Love Our Fresh

_om :

Roasted and
Shipped the
Same Day!
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CENTRAL / WESTERN WI

Harn’s
Furniture

RESTONIC

\Wausau Locally owned and operated since 1974
Celebrating 50 Years in Business!

MADE IN WISCONSIN

Two-Sided Mattresses
Handcrafted In

Two Rivers, WI

$Wolfcraft e

FURIT - Marshfield, WI
= Living Room Furniture

BEST ﬁ CRA FT Handcrafted In

Kaukauna, WI

1227 Merrill Ave., Wausau, WI 54401 |
715-675-6991

Mon - Fri 9am - 8pm e Sat 9am - 5pm
Check us out on Facebook []
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' 1 . ENGINEERED &
ua 1 y MANUFACTURED

Tank Solutions In
WISCONSIN

AR S YAR (RN
NOW HIRING | ||
* Welders | s - *‘m- (|

* Fabricators I Ve .
e Machine Operators - | B

e Office Support

INDUSTRIES WE SERVE

e Brewing

e Chemical

e Dairy

e Distilling

e Food & Beverage

e Health & Wellness

e Pet Food & Wellness
e Pharmaceutical

e Wine

262-361-4252 www.qts4u.com
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CENTRAL / WESTERN WI

HEARTLAND
EQUESTRIAN
CENTER
7510 Decr Rd, Custer; Wisconsin 34423

E MANURE WE LOAD YOU H

¢ THE T00L SHED

%? i5 Tools ¢ Tools ¢ Tools

Since 1981...0ur Reputation is to find any
special tool, you can’t find anywhere else!

If you haven’t stopped in, please do!
We offer Open House Accounts-
Personal and Business Accounts.

Hard to Find Tools-
We can Special Order for You!

Hrs:
Gift Monday - Friday ¢ 8 A.M. To 6 P.M.;
cemﬁ‘catf: Saturday ¢ 8 A.M. To 5 P.M.
Aval ab

-1 Grass Arena
Outside Wash Racks
2 Heated Tack Rooms
Extra Large Stalls
Inside Heated Wash Racl

Café, Restrooms, Camping
and 70 Stall Show Barn

Mark Long at heck out our
715-323-3666 3

Mark@heartlandec.com Website for
Boarding Starts at $375 Show Dates

RENT OUR LARGE FACILITY FOR YOUR NEXT EVENT!

toolshed@charter.net
927 Huntington Avenue, e
ﬁ Wisconsin Rapids, WI 54494 o=
Phone (715) 423-5333 =

AKITA - MILWAUKEE - CP - IR - BLACK & DECKE

= 99INNTd - ATINVLS - 19017 TANNVHI 378V « H3ILlHO0d - V1130 - AdnN3yd
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Yo our
\ghborhood f~ [ /)-{ MENU ITEMS
Ne snner » Omelettes * Wraps
D e Skillets e Salads

* Biscuits & Gravy e Appetizers
¢ Avocado Toast * Soups

e Sandwiches * Homemade Pies
* Melts e Desserts &
. *Burgers Cinnamon Rolls
+Much More!
SERVICES

Dine In ¢ Take Out
Group Catering
Banquet/Community Room

OPEN
BEI Clz:'té ?:Efelring Tuesday_sunday
You Won't Find. 7am-2pm

2:00 - & - — $
221 ‘Market Ave ¢ Port Edwards + 715.887.22 5 ﬁ

$30+ PURCHASE $30+ PURCHASE

One offer per purchase. f @e[%blfed]'lle'7’ One offer per purchase.
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'BADGER MARINE

SALES — SERVICE — PARTS

e COMPLETE MARINE
SERVICES

¢ MERCURY OUTBOARD

* VIAGGIO & FLAGSHIP
PONTOONS

e LUND ALUMINUM
BOATS

* SHORE STATION
& HOISTS

* TRAILERS
* SAFETY GEAR
* ACCESSORIES

e WATER SPORTS
& MORE

414092

Large Selection of
High Quality
Tractors and Mowers!

715 Hwy. 73 Nekoosa
(715) 886-3308

www.badgermarine.com

S

OF

NEKOOSA

YOUR AUTOMOTIVE HEADQUARTERS
And More!

336 Market Street, Nekoosa, Wl 54457

(715) 886-5500 f
All The Right Parts In All The Right Places

BEAVERS

¥ = ]

ONE of the LAST
TRUE WI DIMESTORES'

= Toys = Keys = Housewares
= Seasonal Items

= Kitchen Spices and

Much More!

Find us at beaversvariety.com
410 Market Street, Nekoosa WI = 715-886-4371

312045

Ol fram Seratels Experince Stiee of Feaven

Baked Daily Treats ° Breads
Coffee Bar - Your Favorites!
Homemade Soups ¢ Take n Bake Pizza

1158 Snow Pass  [Fl

Rome Town Center [5]
608-449-0702
www.sliceofheavenrome.com

Stce of ‘»r-l':fl{f 3ol
FHeawen

Bakery & Collee ==
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ANTIQUE MALL
CONSIGNMENT SHOP
SPORTING GOODS

CENTRAL / WESTERN WI

‘ ‘ e New/Used Guns e An.lm0
TUES-FRI - 9AM-6PM B8 Furniture o Anthues
SAT-9AM-5PM  ROMULTCTHN i

CLOSED SUNDAY  MSPIR TR RIN 1 =5
& MONDAY :

264 WEST GRAND AVE - WISCONSIN RAPIDS - 715.424.1111 f =
THETRADINGPOSTLLC.COM « FACEBOOK.COM/TRADINGPOSTLLC °

Now Offering Venison Snack Sticks!

REAL MEAT FOR REAL LIFE.

H#REALMEATAREALLIFE

Home of the Record Setting
World’s Longest Meat Stick at 314 feet!

HAND CRAFTED | SMALL BATCH
MADE IN MARSHFIELD, WISCONSIN
T

Shop your local retailer including:
Kwik Trip e Menards
Mills Fleet Farm e Woodman’s
Walmart e Pick N Save L AL AL Al
Festival Foods e County Market = — —

Or find us On-line at WENZELSFARM COM |
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OPEN MRI OF WAUSAU

SUPERIOR IMAGES, DIAGNOSTIC CONFIDENCE & PATIENT COMFORT

Now the high quality images you expect  The newest, most advanced and powerful
of a conventional MRI system are Open MRI scanner available delivers:
available with a true Open MRI scanner

* Best quality image available due to new
that patients prefer.

High Field strength

Central Wisconsin's only HiField OPEN MR e | atest technology reduces scan time
with unobstructed views

v [ X ® The region’s ONLY true Open MRI design
i 3 v with 270 degree viewing that puts even
"“"“ ' ¢ the most claustrophobic patients at ease

e Unmatched room and comfort for large

patients with an extra-wide table and
weight limit up to 660 pounds

- e
)

I

—

B X . €
———
| |

371677

ORPEN
VIR

& www.openmriofwausau.com & (715) 847-2020 A T S
Q0 4005 Community Center Drive, Suite 120, Weston, WI 54476

OPEN MRI OF WAUSAU
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| Where the best W

| ‘ and Old Fashioned ¢

THANK YOU FOR SUPPORTING
WISCONSIN’S SMALL BUSINESSES

Family owned for 27 years! — Open Daily 10am

Delicious
Char-Broiled Burgers

Finger-lickin’ Wings|

Hearty
Sandwiches

Seasonal Soups

5 & Much More!
cee Awesome Friday

Made from scratch Where the beer’s Fish Fry!

Perch « Haddock + Wall
SR iRl ¢ always cold and the erch * Haddock  Walleye

: Cod * Bluegill « Shrimp
1 =0
Old Fashioneds! grill's always hot! Scallops * Smelt

495 MaIN ST. * WIiLb RosE, Wi

Serving Food
All Day, Every Day
Open to Close!

Watch your
favorite sports
team here!

Save The Date'
Sat. June 7th, 2025
Ooid Fashioned Fest!
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Seroogy’s:
A sweet
story of
success

By Kris Leonhardt

Seroogy’s tradition does not end with their recipes, the company’s dedication to the community and small-town, family environment
remains in homage to the early years.

ike many other immigrants, the Seroogy
family came to America to escape poor
conditions in their homeland.

The call for ambitious men to the “New
World” was attractive to families affected by
both war and economic upheaval.

Among them were Rookoos and Anastasia
and three of their sons — Solomon, Joseph and
James — and a brother-in-law, Joseph Shalhoub.

Once in America, they headed for California,
where southern California was beginning to
grow at a rapid pace.

During a stop in Chicago, they heard of a city
to the north offering plenty of mill work at the
height of the country’s Industrial Revolution,
where they found the growing city of Green Bay
— the perfect place for those with a knack for
business and an ambitious mindset.

“With the Mediterraneans, the Lebanese,
the Syrians, the Greeks, there is an inordinate
percentage of — not big, but more often than
not — youll find people of that nationality
involved in ice cream, bakery, candy, chocolate,

17145 County R. T, Townsend,
Over 30 different wines to choose from!

~fGift Shop featurifig Oils & Vinega
m&eheeW
Open: Thurs thru Sat - Chec or seasonal hours.

Also by appointment for Group Tasting &
Special Occasions 715.276.2645

'L-. _'i fl_t-.l

=T

soda fountains, something like that,” said Rukas
and Anastasia’s great-grandson, Joe.

“There are several of them in the state that
were like that. In Escanaba, there’s Sayklly’s.

In Beloit, there was a family of people from
Lebanon. In Minneapolis, there’s Abdallah
chocolates and here, Ferrara had candy in Green
Bay at one time, and Seroogy’s have had it since
1899.

“So, I don't know why that is. I think they just
like to make people happy. Candy’s a fun busi-
ness. It’s been very enjoyable.

“So, they came over in the 1890s. Lebanese
people do not like to work for other people.
They don't like to work for a paper mill or a
construction company or something like that.
They want to do it themselves.

“They worked for a year or so in some of the
paper mills in the Fox Valley, until they saved
up a nest egg and they were able to get started in
a retail business.

“There were sandwiches and soups and
burgers and whatnot. And one day, my

Kris Leonhardt photo

grandfather liked to play around in the kitchen,
and he made a batch of fudge, chopped it up
into small pieces and sold them for five cents
apiece, and they just went bonkers. You know,
people loved it.

“So he did it again the next day, and became
a staple thing. And then, long story short, ulti-
mately, the chili and the burgers went the way of
all things passed, and we specialized in being a
candy company, with brittles and caramels and
creams and taffies”

In November 1900, the family welcomed a set
of twins — McKinley and Bryan — correspond-
ing with the 1896 presidential election and the
1900 rematch.

Just weeks before Christmas 1902, two
younger siblings, arrived in Green Bay to join
him and other family members, alone and
presumably frightened, as their older brother
was detained in France due to an eye infection.

“With tags pinned to their clothing giving
their destination, George Seroogy, aged 14

>> CONTINUED ON PAGE 32

312039

GREEN BAY'S #1SHOP
FOR WISCONSIN-MADE
SOUVENIRS & GIFTS

112 WASHINGTON STREET
GREEN BAY, WI 54301

920-489-8122

418136
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>> SEROOGY’S CONTINUED FROM PAGE 31

years, and his sister, 11 years old, neither of
whom can speak a word of English arrived in
Green Bay last week from Syria, having made
the journey thousands of miles without the
company of an older person,” a Press-Gazette
article stated.
- - I'H F The couple welcomed two more children in
America — Selma in 1903 and Frances in 1905.
EI' ' S EqR u 0 G Y Rookoos Seroogy ushered all of the children
il -l.‘ih ‘i | I into a life of entrepreneurship and through that
Ll . i created an environment that would lead to the

A industry of fine chocolate.

1 ﬁ =4 Justlike 1899
H - -l _ . fan gl g ’ The business was transferred down a couple of
generations before the business landed in the
hands of Rookoos’ great-grandsons, Joe and Jim,
who had been forging other lives outside of the
business prior to 1980.

“My brother and I were not interested right
Rookoos and Anastasia Seroogy’s sons, Jim and Joe, stand in front of a Seroogy’s storefront. The young girl pictured away, but we had other careers, and when my
with them is Helen Seroogy Shalhoub, Joe's daughter and mother of actor Tony Shalhoub. Seroogy’s photo  father said that he was thinking of retiring it
was attractive to us, you know. My brother was a
social worker and I was a music teacher, but we
have a great background,” recalled Joe Seroogy.

“So, we gradually left our professions and
came back to De Pere, and we had been
working in the business on and off all of our
lives. So it was not a learning process, but there
were things that we wanted to change. The
biggest challenge that we faced was to keep up
with the demand that we had been creating for
volumes of stuff that we make and consider
more expedient ways of production without
compromising on the quality.

“And I think we've done that. A one-pound
box of our assorted chocolates today looks just
like it did in 1899. If it ain’t broke, we don't fix it.

“And even then, my father was extremely
critical of, for example, the enrobers.

“We have five enrobers out there... they take
single pieces of whatever it is we need dipping
and they send them to the curtain and dip them.
And it was our desire to make it so that you
couldn't tell the difference between if anything
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Sol and Libby Seroogy and some of the staff at the “Palace of Sweets”in the early 20th century. Seroogy’s photo

307187
Enjoy More Family Time - Leave the Baking to Us!
Call Us for Special Orders

X Hillside Bakery SQEEss - e
gty TR N

FALL HOURS: Thurs. & Fri. 8-5, Sat. 8-4 * Cookies * Pies « Breads
SUMMER HOURS (Memorial Day-Labor Day): * Cinnamon Rolls & :
Wed.-Fri. 8-5, Sat. 8-4 * Pecan Rolls * Candies - = day our

WINTER HOURS (After Christmas): Fri. 8-5, Sat. 8-4 ’ée'"eS&JamS & . " dailybread-
* Donuts Every

W5610 Cty. Rd. F, Wautoma * 920-252-1581 " seturday ¥ Matthew 6:11

Give us this
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was handmade or machine-made. And I think
we've achieved that”

Seroogy’s sales manager Marjorie Hitchcock
said that one of the aspects of Seroogy’s choco-
late-making business that makes it so successful
is that the chocolate is made in small batches, so
it is always fresh.

“We make it work because everything we do,
we do by hand. We wouldn't have to do it by
hand, but then it wouldn’t be Seroogy’s;” she
added.

But, that’s not where the similarities end.

“The ingredients are the same now than they
have been — no preservatives and a lot of butter.
Shelflife is not an issue, because everything we
make we sell so fast, and we don’t run the risk of
it going rancid or anything,” Joe added.

The fourth season

Seroogy’s tradition does not end with their
recipes, the company’s dedication to the
community and small-town, family environ-
ment remains in homage to those early years.

“We liked the people part of the business;”
explained co-owner Joe Seroogy.

“At any given Christmas, you see everybody
in town at one time. They come in, and my
father loved it, and he would see kids who are
now parents and grandparents that we went to
school with.

“That’s real nice. You don’t get that kind of
thing at the supermarket with a checkout, or
any other place. Restaurants, maybe, it depends
on the type of business. But for us, it’s part and
parcel of being here. Everybody comes here at
Christmas and Easter, and it’s very social. And
everybody knows everybody and it’s a fun time.”

Seroogy said that the current employees are
much like family.

“They’re all wonderful, wonderful people,” he
said. “We laugh a lot; we have fun”

And employees are at the heart of one of their
largest “seasons” of the year.

“We have divided the year into three main
sections — there’s Easter, there’s Christmas,
and there’s the in-between stuff, Mother’s Day,

Joe Seroogy, at left, visits with members of his production team.

Father’s Day things — but the main ones are
Easter, Christmas and Valentine’s Day;” Seroogy
said.

“Well, along comes June, and like Hughes
Candy in Oshkosh locks up for June, and they
don’t open again until September.

“We don't like to do that, because people
coming through want the stuff and take it when
they go up north to vacation and they come
back here, they’ll stop and pick up stuff and
bring it back home for the family.

“For us, it has to be a 12-month business. It’s
just not worth it for us to go through liquidating
all of our stuff and getting rid of it and reducing
it just so that we don’t have to have stuff hanging
around. So we created a fourth season, which
for us is candy bars.

“When summer would come we would have
to lay off or replace a lot of people who wanted
12-month employment. But if you're closing
because of production, they’re going to find
other places to go, and it’s easier for us to keep
something going so that they have a job 12

Kris Leonhardt photo

months out of the year. And that's why we have
candy bars because we had to create, in essence,
a fourth season.

“The kids come back from school, from vaca-
tion, and there is energy and they’re excited and
that’s the best time to get them to sell candy bars
for the playground equipment or the new band
uniforms or something. And thats one of our
biggest seasons, biggest sellers of the years when
school starts up again.

“When the Memorial Day parade hits, we
have about 30 kids that help us out, giving out
the candy bars — like 30,000 of them — and
they love it.

“Ialways put them in back of one of the bands
— De Pere or West De Pere bands — so we can
establish a friendship with them because they
sell our candy bars when they need uniforms or
instruments or something. It’s a great thing”

Today, Seroogy’s operates two locations —
one at 144 N. Wisconsin St., De Pere, and one at
784 Willard Dr., Ashwaubenon, which opened
in 2008. W

TH E RED BARN WOODCRAFTS Hwy. 49/21 Auroraville
Phone

920-361-BARN

Area’s Largest
Selection
Of Locally
Made Crafts
Christmas Room
all Year
Layaways &
Gift Certificates
Available

@y
___|

Let us Custom
Build That
Special Item

For All Occasions |

QUALITY HANDCRAFTED FURNITURE SINCE 1980

Your Furniture

1
& Gift Store |

WE SPECIALIZE IN OAK
Turntables to Curios - Shelves to Desks

You Can’t Beat Our Quality & Price

email: redbarnberlin @hotmail.com

OPEN YEAR ROUND
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EAST CENTRAL / EASTERN WI

Hillview Flower Farm

Fellowship among the flowers

By Katherine Dresback

t all started with the dream of a greenhouse—just a simple greenhouse to

grow succulent plants. When Megan Chamberlain moved back home to

Pine River, with her husband and three children in tow, she never would
have imagined that this new adventure would lead to a flower farm where
people could gather and create bouquets together.

The Chamberlains decided to pick up their roots in Milwaukee and move
to rural east central Wisc., in Pine River, where Megan grew up. The land
was available for purchase from Megans father. Her father asked her if she
wanted sunrises or sunsets to view from her new residence, and she eagerly
chose sunsets. Megan and her family now enjoy sun downs that peer over
rolling corn fields and a growing flower field.

There are many things to consider when purchas-
ing a new home, so many plans to make and dreams
to conjure. Megan began to imagine a greenhouse in
her backyard. She wanted to grow a couple of succu-
lent plants, nothing too ambitious, right? Her small
dreams became a big reality that has flourished into a
still-growing field of flowers.

Learning any new skill will come with its challenges,
and since 2021 Megan has been learning about the
different flowers she has wanted to grow. Some flowers
need more attention than others. Megan had peren-
nials that she would care for yearly and had always
loved flowers, so with her background knowledge
and a passion for learning, she jumped into her new
hobby headlong. Megan became familiar with differ-
ent flowers and learned some of them can be “divas” as
she refers to them. For example, lisianthus are planted
in January, but won't bloom until July!

The local community of flower farmers has become
invaluable to each other.

“If ’'m making a bouquet [for a customer] and I run
out of dahlias, I know who to call,” Megan remarked on the friendships that have formed with
her fellow flower farmers.

A desire that Megan had for her flower farm was that people would be able to convene with
each other while they enjoyed the scenery.

“I wanted people to be able to gather here and pick flowers together for their bouquets;” she
said.

Megan has hosted events on her farm, from “You Pick” yoga, photography sessions and a
pizza night. The pizza night included a local artisan pizza entrepreneur, Benny Bakes. Guests
came to pick their own arrangements of flowers and then enjoyed hand-tossed pizza.

Megan continues to dream up different events for her farm and contemplates business prac-
tices she would like to implement in the future, such as a flower stand. Additionally, Megan has
started offering subscriptions. Customers have the option of a single season, or a three-season
subscription of spring, summer and fall.

Anyone who finds themselves in Waushara County should be sure to visit Hillview Flower
Farm. Until then you can find the Chamberlains on Facebook at Hillview Flower Farm, where A hoop house located on Hillview Flower Farm. The hoop house is
she keeps her event listings up to date. W used to protect annual plants from the harsh weather.

Florist, Megan Chamberlain of Hillview Flower Farm
picking herself a bouquet from her flower field.
Photos by: K Muller Photography, Pine River

e AN

Dazzling dahlia in full bloom.
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(CoLoMA [UMBER & HARDWARE

DEWALT -mﬂmuh‘- (LT fecwenner
: ATRWA
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i o,

* Lumber * OSB ¢ Plywood * Trusses * Building Kits

* Roofing Supplies * Shingles ¢ Insulation * Doors

* Windows * Composite Decking ¢ Railing * Fasteners
* Hardware ¢ Plumbing * Lawn & Garden

* Fencing Supplies * Tools * Batteries

« Hunting Blinds * Rentals WE
DELIVER!

* Tree Stands & Accessories
* Food Plot Seeds & Supplies

W11627 State Road 21
Coloma, Wisconsin 54930
715-228-3458

Regular Hours: Mon-Fri 6:30am-5pm;
Sat 7:30am-12:00; Closed Sundays

420391

,-,_

Know your farmer
Know your food

Buy Local

A community of farms providing
pasture-rolved meats for your lamily

Wa.utuma

Family c:f
\. Farms

Mutritloain, Delclows ood

Fresh Pastured
Non-GMO

Chicken, Pork |

and Duck bl i
100% Grass Fed Beef A/

Available
Year Round

Meat Boxes Available, Shipped to
Your Door Call to Order

100% Grass-fed Beef | Pastured Non-GMO Pork | Chicken | Duck

Retall Market:
M1451 9 Ave. Coloma, Wl 54930
F15-228-3568

THERE'S “QUALITY”
AND THERE’S MARION

UALITY

IVlAriON

MARIONBODY.COM

SPECIALTY BODIES

211 W RAMSDELL ST MARION, WI

414268
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Centerline builds partnerships

By Robert Cloud

enterline Machine in Waupaca makes

high-quality custom components, offering

intricate, close-tolerance machining and
metal joining.

Charlie Leiby founded the company in 1996
in his garage. As the business grew, he relocated
to a building on Wendt Drive in Waupaca and
then expanded again in 2009 to its current loca-
tion on Industrial Drive.

Dielectric Manufacturing, based in Ricih-
field, acquired Centerline Machine in January
2015, strengthening both companies through
expanded capabilities, shared expertise and
combined personnel

Dan Schmidt at Centerline Machine in Waupaca.

Centerline builds ongoing
partnerships with its customers

“During a visit to a local customer, we observed
that they were manually forming and cutting
stamped metal parts, a time-consuming process
that had become a significant bottleneck for
their operations. Recognizing this as an oppor-
tunity to help streamline their production, our
salesperson took the initiative to offer a poten-
tial solution. He collected sample parts and
brought them back to our facility for further
analysis,” said Bob Wilms, Cenerline general
manager.

Centerline Machine makes precision parts to customer
specifications.

“Collaborating with our estimating and
engineering teams, we identified a more effi-
cient approach: using our waterjet to cut the
material and creating a custom die to form
the parts. After a few rounds of trial and error,
we successfully produced sample components
for the customer. With some final adjust-
ments, the customer approved the design
and promptly placed an order,” Wilms noted.
“This partnership not only led to substantial
cost savings and a faster production timeline
for the customer but also strengthened the
relationship we've built with them. They were
thrilled with the results and the collaborative

r P e
Centerline Machine fabricates custom parts for manu-
facturers.
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effort that helped resolve a key pain point in
their process.”

When asked what aspects of the company
make Centerline an effective partner to other
manufacturers, Jamie Benter, director of busi-
ness development, said, “Skills of staff, Center-
liné€’s skilled machinists, knowledge experts,
technology and experience make us a valued

Julie Hanshaw is part of the team at Centerline Machine.

Centerline Machine makes high-quality precision metal
parts.

and trusted supplier. Whether your production
run is large or small, you can expect outstand-
ing workmanship, unrivaled customer service,
exceptional value, and fast turnaround from the
team at Centerline Machine”

Centerline Machine is located at 777 S. Indus-
trial Drive. For more information, go to center-
linemachine.com or call 715-258-5229. W

Joel Phelps is part of the team of skilled employees at
Centerline Machine.

Summer Hours: Wed. - Sun. 9am - 5pm or later
Fall/Winter Hours: Open by Chance or

@VRT 11 50000 S 2

Appointment

WiIN DA'Fireworks

SmalllAnimallAttraction

CHIEFS-TRADING-POST.BUSINESS.SITE

Yol
f DISCOUNT LL
FIREWORKS ¢
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Perry
(608) 472-9378

CTonTons >
S \WHY TEX TONE
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« GARAGE
W3628 Cty Road F, Redgranite, WI 54970 OO CO ATIN G S?
Ph* 920-361-2890 - WAREHOUSES
. LAUNDRY « 5X STRONGER THAN EPOXY
Come and se'e ROOMS « WILL NOT CHIP OR PEEL
our dlsplay - PRATIOR - 1 DAY INSTALLATION
» Many sizes & styles CREIILAESS
in Stock RPVOMNNRNIN - UV STABLE POLYASPARTIC
+ Custom Built to . STORAGE - 100% ANTIBACTERIAL
Your Plans

FACILITIES « SALT & OIL RESISTANT
- KENNELS

- LABORATORIES
- BASEMENTS

« RESTROOMS

- HOSPITALS

+ SHOWROOMS

* Delivery to your Site
« WE REPAIR CRACKS & PITTING

417952

‘Grown Pine

Ll " Log Siding & Tongue
' LUMBER & | and Groove Paneling

MILLWORK |
LIVE EDGE SLABS F \

DAVID W. BORNTRAGER | O
Open Mon.-Fri. 7a.m.-4:30 p.m Wal n Ut

Sat. 8 a.m.-Noon . O Whlte Oak
Closed Sun. ° Red Oak
* Maple
* Ash and More...

N8990 Cty. Rd. JJ Check out ourMillwork Shop' '

; SE===lNSTOCK ™ =, 1 i
bR L] Sl Whlte Pine Tongue & Groove, *

608-296-1863 Log Sldmg anu Trim! pu-u
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Come Meet the Alpacas

& Visit Our Farm Store e H M
Promoting alpaca knowledge K Py ‘_.
through agri-tourism and g ol
eco-friendly products Lanitil B N
= = -
LLC

N650 Cty. Rd. JJ
Coloma, WI 54930
920-382-7424

Hours: Open Fri & Sat. 10 am-4 pm

Other Days by Appointment i - %ﬂm W
er Days by Appointmen iy ﬁ'

IM NY31SV3 / TVILNID 1SV3

Woman Veteran Owned E 920— 636— 8449

EXCAVATING
bl el DEMOLITION
€ TOPSOIL « SAND
frostfarmaIpacas@yahoo.comq GRAVEL « TRUCKING
Shop online at: frostfarm.net TREE SERVICE

Business

Multiple Openings
Apply Online Today

Visit WalkerForge.com/Careers

+  AVERAGE YEARLY PLANT SALARY IS OVER $50,000
*  COMPREHENSIVE/LOW COST HEALTH BENEFITS

* FLEXIBLE RETIREMENT PLAN

* FREE NEAR SITE CLINIC

*  TUITION REIMBURSEMENT

*  SKILLED TRADE APPRENTICESHIPS

WALKER " FORLE
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Visit Our Farm Market Featuring
the Finest Produce & Flowers.

We wish to welcome you to our
friendly store!
Our desire is to feed your family.

Lk
q"‘ Deli Meats
and Cheeses

0

& Old Fashioned Store That Takes You Back In Time

Stop in! Someone will smile at you.

Specializing in
Bulk and Natural Foods

STORE Lic

Maintenance Free Lawn Furniture
Come See Our Huge Selection!

= Spices = Dry Soup Mixes = Nuts

= Cereals » Baking Supplies = Candies
= Homemade Noodles « Dried Fruits
= Drink Mixes = Frozen Dough & Fruit

Organic & Gluten Free Products
920-566-0272

;ﬂ‘:":"“-!:" "_Liﬂﬂ-..

Lunch Creek

Vinevard & Winery

Fall is a great time to kick
back with some Lunch Creek
wine, currently offering
Apple, Cranberry Apple,
Strawberry, Plum and Cherry
along with many award
winning grape wines!

Fall hours: Fridays 12-5,
Saturdays 10-5,
Sundays 11-5 and
weekdays by appointment.

W1845 Cty. E, Neshkoro

www_ lunchereak_ com

Try Our
Subs!

Our Subs are known far and
wide for their exceptional taste!

W5496 Cumberland Lane
Neshkoro, Wi 54960
Located in Village of Spring Lake

Just 2 miles West of Neshkeoro on Ciy. Rd. E
Follow us on Facebook for upcoming events
and seasonal hours or call 320-253-1070

Hochstetler
R Metals

(WISCONSINSICEADINGISUPREIER[OE]
HIGH QUALINY(STEELAROOEINGISSSIDING®

¢ Steel Roofing Systems e Post Frame Packages ® Barndominiums
¢ 30 Plus Colors Available ® Most Orders Available in 24 Hours or Less!

[

525 Commerce Ct., Bonduel
715-940-0901
www.hochstetlermetals.com
Monday-Friday 7am-5pm
follow us on )

riDream s
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At Seneca we produce seeds, harvest crops, make our own containers, and
provide a wide range of nutritious fruit and vegetable products.

Our motto of Farm
Fresh Goodness
Made Great
echoes throughout
our Fundamental
Beliefs, which have
been key to our
success since 1949.

Ten processing locations are located throughout

Wisconsin, along with several agricultural shop locations

and a can plant. During peak season, the Wisconsin
locations employee over 3, 500 people.
In Wisconsin, we partner with 200+ growers and plant

roughly 100,000 acres of crops each year. Crops grown in

Wisconsin include sweet peas, sweet corn, lima beans,
red cabbage, green beans, beets, celery, and carrots.

Seneca is committed to the communities that surround us.
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Examples of community involvement include

sponsoring families for food and gifts during the holidays; donations to various organizations including school
functions, Lions Club, and Kiwanis; partnering with local food banks; volunteer fire fighters; and scholarships

for higher education.

Seneca Foods Corporation, 500 S Clark St, Mayville, WI 53050

EEO/AA/Disability/Vet EMPLOYER

LEBYOE
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Family-owned company revolutionizing agriculture industry

By Clarice Case

amily-owned and operated RCI Engineer-

ing specializes in the design and manu-

facturing of hay and forage equipment in
Mayville, Wisc.

RCI Engineering was founded in 2005 by
Randy and Wendy Clark, who met in Iowa
while working together at John Deere. Coin-
cidentally, the couple both grew up on local
Wisconsin dairy farms.

Randy holds a mechanical engineering degree
from UW-Platteville, and Wendy earned a dairy
science and agriculture journalism degree from
UW-Madison.

“Randy has always had a passion for design-
ing and working with agricultural equipment,
and he always knew he wanted to start his own
business,” said Wendy.

After operations began in 2005, Randy, CEO,
grew the company to 22 employees. Wendy
joined RCI in 2021, full-time, as marketing
director.

“RCI Engineering has manufactured and
designed in three main areas, John Deere
hay and forage attachments as an allied John
Deere supplier, plot harvesting equipment for
commercial seed companies and university
research, and contract engineering,” Wendy
explained.

RCT’s key self-branded products are the
521R/421R bale accumulators, 8A numpers and
R1 merger attachments.

The 521R and 421R bale accumulators, one
of the newest innovations, allows round baler
operators to “carry two bales while baling a
third”

“Customers have been requesting a better
way to carry and deposit bales to help reduce

Free single scoop or slicé of pie with purchase
of $5 or more (up to $3.75 value)

Expires January 31, 2025. Coupon cannot be combined with other offers. Must be presented at time of redemption.

The 521R and 421R Bale Accumulator allow round baler operators to carry multiple bales of hay.

bale-handling costs,” said Randy. “Now, with the
521R and 421R bale accumulators, customers
will reduce labor, operator fatigue, fuel usage
and hours on equipment. We estimate custom-
ers will save at least $1 per bale in handling
costs alone.”

Randy continued, “Soil health and reducing
soil compaction is a vital issue facing all growers
across the U.S. By limiting passes across the
field, hay producers will see a reduction in crop
damage and soil compaction by utilizing the
bale accumulator”

The 8A bumpers are available to be attached
to the John Deere 7000-Series, 8000-Series, and
9000-Series self-propelled forage harvesters
(SPFH). There are six bumper options to choose

from: base, weight rack, water tank, tool carrier,
inner bumper, and bolt-on pintle hitch and
receiver tube.

“The R1 Merger Attachment is available for
the John Deere W200-Series Self Propelled
Windrowers (SPW) with 500R/R500 Rotary
Platforms,” says RCI. “The R1 allows merging of
windrows with SPW in front of a self-propelled
forage harvester, or in conditions that do not
require wide swaths for dry-down. The R1 can
eliminate the need for raking or merging passes
through the field”

In addition to their own products, RCI also
manufactures Ag-Bag products. RCI acquired
the Ag-Bag company from CNH Industrial in
2019.

YOUR LEADING ARTS DESTINATION IN
WESTERN SHEBOYGAN COUNTY!

P

Visit us in Historic

Downtown Plymouth

<
=
3
3
E

Fine Art Gallery Showcasing
isconsin Artists, Gift Shop,
Music & Theatre, Art Classes

: I?IymouthArt's.fg.

Donna Hahn, Executive Dire
e
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“RCI had a history of working closely with
Ag-Bag products since 2011 by performing engi-
neering and prototype manufacturing services,”
said Wendy. “Since that acquisition, RCI has
introduced the T-Series Ag-Baggers featuring
a redesign for greater forage capacity, operator
ease, and higher machine efficiency. Ag-Bag by
RCI offers 24/7 service and support, full parts
offering and Ag-Bag boost forage inoculants.”

The T-Series includes the T7060, T7170,
T7270, T8088 pull-type Ag-Baggers and the
self-propelled Ag-Baggers — AB1214.

In February of this year, RCI announced it
received the 2024 AE50 award for the T8088
Ag-Bagger from the American Society of Agri-
culture and Biological Engineers.

“The AE50 Award is presented to top compa-
nies bringing new technology and innovation in
agricultural equipment to the market,” said the
press release.

The T8088 pull-type Ag-Bagger’s unique engi-
neering features include “the industry’s widest
104-inch rotor, 12-foot tunnel and an anchor
positioning control system””

“[1t] has been designed to allow dairy produc-
ers to segregate their feeds while maximizing
butterfat and protein components, increase
forage storage capacity, take advantage of
tight forage harvesting windows by increasing
throughput, and to make better forage faster

The T8088 Ag-Bagger from RCl received the 2024 AE50 award from the American Society of Agriculture and Biological
Engineers in February 2024.

through ease of operation,” RCI explained. excellent customer service and supporting
Wendy concluded, “RCI Engineering North American hay and forage customers.”
employee team is dedicated to providing To learn more, please visit rciengineering.com.

HORICON

BEST IN WISCONSIN!

SAUSAGES BRATS BEEF STICES PIZEZA GIFT BOXES BEEF JEREY PARTY PLANNING

v Over 100 Varieties of Award-Winning Homemade Sausages.
v 50 Varieties of Homemade Brats.

v Voted Best in Wisconsin 3 Years in a Row.

v Homemade Weekday Lunches and Fresh Salads.
v' Cut to Order Deli Meats and Cheeses.

v Fresh Cheese Curds and String Cheese.

v Call us to be on our Wholesale Route!

LEROY MEATS

Scan the QR Code & Check Out
our Website!

FOX LAKE

B5 Washington S5t, Horicon, WI 53032 920-485-2554 739 W. State 5t, Fox Lake, WI 53933

HOURS: Weekdays 8-5,
S5at 7-3, Sun 8-1

WWW.LEROYMEATS.COM HOURS: Mon-Thur 8-5, Fri 8-6,
S5at 8-5, Sun 8-3

413344
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CONFECTIONS
FOR ANY

TOOL & CUTTER DESIGN & MANUFACTURING
phone: 920-753-2420 | advancedtoolinginc.net

210 Kommers Street | Mt. Calvary, WI 53057

HANDMADE
CHOCOLATES

= Truffles = Butter Almond Toffee
= Pecan/Cashew Turtles = Meltaways
= Chocolate-Covered Caramels

= Pumpkin Pie Truffles = Sea Salt Caramels & Toffee
= Nut Clusters = and much more

We also feature many other
Wisconsin-made products. :

Casual dining is also
available

9 101 N. Milwaukee St., Theresa
® 920-488-9269

@& confectionsbyjoel.com f OPEN 7 DAYS A WEEK

IN THE HEART OF WISCONSIN

415411

B T -

Handcrajted On Site g"’fx_
Open Year ‘Round &
Tastings Available L Wdsansin fff’{

W3953 Winnebago Hts Rd
Malone, WI 53049

www.z_ieglerwi-némcom f r’_:] i
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SIMPLY THE BEST

OUTDOOR POWER EQUIPMENT!

WORLD GLASS

MANUFAGTURING!

MAYVILLE
WEST BEND
BEAVER DAM
HORIGON

FALLRIVER

WWW.MILCRAFT.COM
WWW.SCAG.COM

™

METRALCRAFT




Advertiser Directory

NORTHERN Wisc.

A &R Furniture 10
Airpro Fan & Blower 9
Augie’s Collectibles 15
Baker Barns, LLC 12
Beaver Creek 6
Cerny’s Greenhouse 4
CHIPS Hamburgers 13
Foley's Tree Service 15
Geiss Meat Service 17
Interflex 18
Lake Nokomis Cranberries 5
LP Building Solutions 13
Packaging Corporation of AMEriCa.......wmerercsns 56
Pier of d'Nort 7
Sideways Wine & Craft Beer. 6
Sippl's Sugarbush 18
Skaar Family Farm 1
Stres Les Tank Covers 10
Wayne & Theresa’s SilVerado ..........mmeersmerssssnssnens 1
Wisco Steel Roofing, LLC 4
CENTRAL / WESTERN Wisc.

2% Cups Cupcakery & Bakeshop .......emvverssseeerrens 22
Badger Marine 27

Mede in
WISCONSIN

Beaver’s Variety Store 27
El Cafe 26
Farming for the Future Foundation ... 47
HH Hinder 22
Lil"Ole Winemaker SNOPPE........cowvvvrvsvvermssmsssssssnsssssnes 23
Melody Gardens 20
Multi Media Channels 21
NAPA of Nekoosa 27
Nicolet Coffee 23
Psychic Readings by AManda...........eeeeeemmeeeesseeressinns 22
Quality Tank Solutions 25
Radiology Associates of WauSaU..........eewereeersserrenns 29
Sam'’s Pizza 22
Sky Club Supper Club 48
Slice of Heaven Bakery 27
Tool Shed 26
Trading Post LLC 28
Valley Communities Credit Union ... 23
Wausau Harn's Furniture 24
Waupaca Foundry 24
Wenzel's Farm & Sausage 28

EAST CENTRAL / EASTERN Wisc.

Chief’s Trading Post 37
Country Builders 38
DW Sawmill 38

ANOTHER CHEESE FROM WISCONSIN MADE WITH PRIDE
214 Henni Street, P.O. Box 127, Theresa ¢ 920-488-2503

1-888-878-1107 (toll free)

2024-25
Frost Farm Alpacas 39
Hillside Bakery. 32
Hochstetler Metals 40
Lakehouse Winery 31
Lehman Excavating 39
Loco Wisco 31
Lunch Creek Vinyards 40
Marion Body Works 35
Mecan Market & Furniture 2
Red Barn Woodcrafts 33
Slugger’s Sports Bar 30
Spring Lake Country Store 40
Tex Tone 38
Walker Forge, Inc 39
Wautoma Family of Farms 35
SOUTHERN Wisc.
Advanced Tooling, Inc. 44
Confections for Any OCCASSION ..cvvverveerrseerrseerrsserssnenes 44
Metalcraft of Mayville, Inc. 45
Leroy Meats of Horicon 43
Plymouth Arts Center 42
Seneca Foods COrportation ... 41
Sweet Pea’s 42
Widmer's Cheese Cellars 46
Ziegler Winery 44

Manufacturers

of World-Class
Washed-Rind Brick
Cheese, Exira
Sharp Cheddars
and Authentic
Stirred Colbys.
Shipped anywhere
in the U.S.

The Cheese Choice of Top
Chefs and Retailers
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Feed your
hunger for ~
knowledge &=

A place for connecting with food
and those who grow it.

At Food + Farm Exploration Center, enjoy
exploring 60+ hands-on exhibits, dig into
the demonstration farm fields and get up
close to the machines, big and small, used
on farms today. See the technology and
sustainability practices used in modern
agriculture responsible for brlnglng food
to your table.

Food + Farm Exploration Center also provides
the perfect place to host your events with over
10,000 square feet of space.

Located in Plover, WI, just south of Lake Pacawa.
Home of the World's Largest Potato Masher.

Hungry for delicious food? Colorful Plate Café
offers locally sourced breakfast and lunch,
homemade bakery and craft coffee. Great

food comes from small kitchens! Located within
the Food + Farm Exploration Center.

For tickets, visit: explorefoodandfarm.org

For more i;1fo: call 715.303.FARM (3276) fOOd +fa rm

3400 Innovation Drive, Plover WI 54467 EXPLORATION CENTER
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HEAVENLY FOOD

Served by “Angels”
In 1950 the Sky Club became the home of the FIRST ever salad bar...

In 19385, a new business ventured its way in to
the small town of Plover, WI. Boasting its lunch
specials consisting of homemade sandwiches and
oven - baked chicken, it attracted many hungry
tourists who also had the opportunity to spend the
evening at the business camping facilities offered
at no expense. A gas and oil service station were
included for those who may have been on their way
to a more distant location. Marion Nall started this
unique combination of services set among stately
oaks offering a quiet country setting. The original
building not only housed a bar and a restaurant,
but also served as a home to the operators. It didn’t
take long for this wayside to become an identifiable

spot for travelers heading through Plover and Stevens Point. Near the end of the war, the tourist season seemed to grow along
with the restaurant, whose service was becoming more extensive, hence the term “supper club”.

EST 1935

Post war booming the 40’s and 50’s came rather quickly. It was
in those years changes were made to the wayside restaurant
which helped identify the present Sky Club. In 1950 an innovative
self-service, all - you — can — eat salad bar, believed to be the first
ever was introduced. It became an identifying benchmark of the
Sky Club. Around this time, the slogan, “Heavenly Food Served
by Angels” was introduced, and is said to have been started by
Tom Leach, a part — time owner/customer in the early 1940’s.
The restaurant’s history of owners, in order is: George Armstrong
‘35 Marion Nall ‘40 Louie Jacobs, John Rocco, Louie and Evelyn
Schnittger ‘50 and finally, in 1961, John Freund. Freund, from
Neenah purchased the restaurant and operated it until 1965,
but died suddenly. It was then his sons, Doug and Terrol who
purchased the restaurant and took over where their father left off.
In May of 1966, another son Dennis, fresh out of the Air Force,
joined his brothers in the business. Age was their only asset, but in no time, the business was on its way to success. In 1969,
Doug decided to pursue other interests, and left the Sky Club. In late November, the restaurant dealt with a severe setback from
a fire forcing the business to close until June, 1970. Dennis and Terry responded to the challenge and rebuilt the restaurant again.
With the help of loyal customers, dedicated employees, and a few years’ time, an additional dining room was added in 1979. In
order to do this, the owner’s home located next to the business was moved. Additions were added in 1981 and in 1994. With
tremendous pride, the Freund’s are able to look back at the history of their business. Dennis Freund retired in the summer of 1999
and Terry Freund retired to his other restaurant “Headwaters” in Boulder Junction Wisconsin in the summer of 2007, passing the
tradition down to his two son’s Patrick and Eric. The Freund’s continue the tradition of the Sky Club and want to thank our past
and present patrons and employees, for helping us make the first years successful...

And we’ve only just begun.... Once again

2022 Post Road, Plover WI 54467  715-341-4000 ¢ skyclubdining.com

306854
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