
Tuesday Afternoon Break  
• Organic blue corn chips 
Blue Farm - Janesville, Wis. 

 
• Artisan breads (caramelized onion walnut, whole wheat) 

Harlequin Bakery - Milwaukee, Wis. 
 

• Certified organic butter 
PastureLand - Minneapolis, Minn. 

 
• IPM Apple ciders 

Ela and Brightonwoods Orchards - Rochester & Burlington, Wis. 

 
Tuesday Dinner  

• Midwestern Tabbouleh 
Chieftain Wild Rice company - Spooner, Wis. 

Flyte Family Farm - Coloma, Wis.  
Jones Valley Farm – Spring Green, Wis. 

Stone Circle Farm - Reeseville, Wis. 
 

• Roasted beets with honey-citrus dressing 
Blue Skies Berry Farm - Brooklyn, Wis. 
Harmony Valley Farm - Viroqua, Wis. 
East Troy Honey - Mukwonago, Wis. 

 
• Medley of vine-ripened melons 

Old Stage Vegetable Gardens - Brooklyn, Wis. 
 

• Steamship round of dry-aged grass-fed Highland beef 
Fountain Prairie Farms - Fall River, Wis. 

 
• Pastured pork, lamb and elk brats 

Schwai’s Meat & Sausage - Fredonia, Wis. 
Pinn-Oak Ridge Farms - Delavan, Wis. 

Meadow Creek Elk Farms - West Bend, Wis. 
 

• Vegetarian quiche with free-range eggs 
Harlequin Bakery - Milwaukee, Wis. 

• Oven-roasted potatoes 
Alsum Produce - Friesland, Wis. 

 
• Corn on the cob 

Gourmet Grower - Fontana, Wis. 
 

• Sautéed onions 
Jordandal Farm - Argyle, Wis. 

 
• Old World sauerkraut 

Door County Kraut Company - Bailey’s Harbor, Wis. 
 

• Brat buns with fresh creamery butter 
Miller Bakery – Milwaukee, Wis. 

PastureLand - Minneapolis, Minn. 
 

• Vanilla ice cream with strawberry sauce 
Castle Rock Organic Dairy - Osseo, Wis. 

Holzhueter’s Berries - Watertown, Wis. 
 

• Farmstead milk 
Castle Rock Organic Dairy - Osseo, Wis. 

 
• Organic honey plum iced tea 

Rishi - Milwaukee, Wis. 

 
Wednesday Breakfast ( to go)  

• Carrot muffins with applesauce and walnuts 
Elegant Foods - Madison, Wis. 

Future Fruit Farm - Ridgeway, Wis. 
Lange's Country Market - Wind Lake, Wis. 

 
• Yogurt (assorted flavors) 

Sugar River Dairy - Albany, Wis. 
 

• Summer apples 
Brightonwoods Orchard - Burlington, Wis. 

 
• Vruit juice (apple carrot, berry veggie, orange veggie)  

American Soy Products - Saline, Mich. 
 

• Pastured milk (chocolate, whole and low-fat)  
Milk Crystal Dairy - Junction City, Wis. 

 
 

(over )
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Ingredients subject to change due to weather and growing conditions 



Wednesday Dinner  
• Cornmeal-crusted farm-raised trout with remoulade 

Rushing Waters Fisheries - Palmyra, Wis.  
Great River Organic Milling Company - Fountain City, Wis. 

 
• Pastured pork shoulder and kielbasa fricassee 

Willow Creek Farm - Loganville, Wis. 
 

• Teriyaki tofu 
Simple Soyman - Milwaukee, Wis. 
Kikkoman Foods - Walworth, Wis. 

 
• Summer succotash 

Lee John’s Catering - Waukesha, Wis. 
Michael Fields Agricultural Institute - East Troy, Wis. 

Krokowski Farms - Mukwonago, Wis. 
Hedgerow Farm - Fredonia, Wis.  

Harmony Valley Farm - Viroqua, Wis. 
Jordandal Farm - Argyle, Wis.  

• Sliced heirloom tomatoes with basil vinaigrette 
Stone Circle Farm - Reeseville, Wis. 
Tomato Mountain - Brooklyn, Wis. 

Renaissance Farm - Spring Green, Wis. 
 

• Sprouted seven grain rolls and fresh creamery butter 
Cybros - Waukesha, Wis. 

Pastureland - Minneapolis, Minn. 
 

• Raspberry swirl cheesecake 
Wisconsin Cheesecakery - Madison, Wis. 

Sow Little Farm - Madison, Wis. 
Blue Marble Dairy - Barneveld, Wis. 
New Century Farm - Shullsburg, Wis. 

 
• Organic lychee berry iced tea 

Rishi - Milwaukee, Wis. 
 

• Farmstead milk 
Castle Rock Organic Dairy - Osseo, Wis. 

 
Thursday Breakfast  

• Artisan yogurt (vanilla or plain) 
CC’s Jersey Crème - Spring Valley, Wis. 

 
• Seasonal fruit salad with melon, peaches and blueberries  

Jim's Greenhouse – Fall River, Wis. 
SW Michigan Research & Extension Center - Benton Harbor, Mich. 

 
• Maple almond granola 

Cress Spring Bakery - Blue Mounds, Wis. 
 

• Breakfast strata with free-range eggs, ciabatta bread, apple-smoked bacon, smoked gouda and gruyère cheese  
JR’s Country Acres - Lake Mills, Wis. 

Labriola - Alsip, Ill. 
Nueske’s - Wittenberg, Wis. 
Roth Kase - Monroe, Wis. 

 
• Orange juice 

Organic Valley - La Farge, Wis. 
 

• Farmstead milk 
Castle Rock Organic Dairy - Osseo, Wis. 

 
Thursday Lunch  

• Gazpacho 
The Soup Market - Milwaukee, Wis. 

 
• Rosemary and olive oil breadsticks 

Harlequin Bakery - Milwaukee, Wis. 
 

• Chicken salad with yogurt dressing 
J and K Certified Organic Poultry - Columbus, Wis. 

Jones Valley Farm - Spring Green, Wis. 
 

• Mixed field greens with vegetable toppings  
(vegetarian option) 

Luna Circle Farm – Rio, Wis. 
Gourmet's Delight Mushrooms – Eden, Wis. 

• Family style cookie plate (double peanut butter, 
cappuccino chip, oatmeal cranberry) 

C Adams Bakery - Milwaukee, Wis. 
 

• Organic black iced tea 
Rishi - Milwaukee, Wis. 

 
• Farmstead milk 

Castle Rock Organic Dairy - Osseo, Wis. 

 

Ingredients subject to change due to weather and growing conditions
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