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  i am LISA MALMAROWSKI.
Marketing isn’t a dirty word. It’s my megaphone to 
talk about things that really matter, like preserv-
ing local food security and the best way to roast a 
beet. I’ve made it my mission to turn natural food 
doubters into evangelists. When I’m not busy turn-
ing people on to turnips, you’ll find me creating 
mixed-media art, shopping for shoes or traveling.

  i am MARGARET MITTELSTADT.
My childhood was filled with simple, honest meals, 
and it’s with great humility that I approach cooking. 
Great Grandma’s apron hangs in my kitchen like a 
sentry from the Old Country. Of course, like life, 
not everything I cook turns out as I expected, so 
I’ve learned to let go of outcomes and smile with 
the surprises.

  i am CARRIE ROWE.
My Grandmother had a glorious garden. I’d spend 
hours eating sunshine-warm raspberries and often 
just sitting, listening to the buzz and hum of all 
the critters hard at work making all of this magic 
possible. To me food is magic. And sharing it with 
people who make me smile is about the nicest 
thing a girl could ask for.

  i am PAUL SLOTH.
I’ve been eating for 39 years. It’s good to think 
about food, not only what we’re eating, but about 
those who aren’t eating. While some people today 
search the world over for the perfect truffle, others 
continue to go to bed hungry. That’s crazy, but 
that’s what’s so awesome about food. It’s a complex 
issue, one that is worth all the attention it gets.

  i am CARA BERKEN.
I like making things better. It could be the 
arrangement of images and type, finding the perfect 
accent piece for a room, organizing my closet by 
season, color and sleeve length. My passions are 
laughing, traveling and sampling all of Milwaukee's 
newest restaurants. 





Trays
Sandwiches
Appetizers

Entrees 
Desserts

For menus and help planning 
a party to remember, 

call Avie:
414 755 3202 ext. 452 or visit us 
at outpost.coop/products/catering/ 
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HALF THE FUN OF VISITING HIDDEN SPRINGS 
CREAMERY IS THE TRIP THERE. THE JOURNEY TO 
BRENDA JENSEN’S CREAMERY IN WESTBY WINDS 

ITS WAY THROUGH SOME OF SOUTHERN WISCONSIN’S 
MOST BEAUTIFUL LANDSCAPE.

The two-lane country roads here contort themselves up bluffs and 
around coulees through tiny farming communities that you might oth-
erwise never have reason to drive through, let alone stop and visit. 
Towns with names like La Valle, Wonewoc, Union Center, Hillsboro.

The final stretch takes you off the pavement and up a gravel switch-
back road. You have to want to find Hidden Springs Creamery.

It’s humid inside Brenda Jensen’s cheese room. Outside it’s cold, Feb-
ruary cold, but inside it’s warm and wet. It’s a cheese making day at 
the creamery. The sheep have been milked. That’s just the beginning.

Once the whey has been separated from the curd, Brenda reaches into 
the separating tank. She cuts a large block of curd, between 20 and 30 
pounds, and heaves it onto a stainless steel table. Then she cuts it and 
parcels out smaller chunks into round, 4-pound plastic molds. She does 
this again and again, until the curd has been used up.

All the while, she’s training a new employee, walking him through the 
finer points of her craft. She might sound like a lifelong cheesemaker, 
but everything Brenda Jensen knows about cheese, she learned in the 
past five years.

Before she could do that, Brenda and her husband, Dean, had to learn 
how to raise sheep.



Ask her what she like’s best about working with sheep’s milk, 
she’ll tell you, “The flavor. Sheep milk is so nutritional, higher 
in protein and butterfat.” 

Of the three main milk-producers, sheep produce the least. 
What sheep lack in volume, they make up for by producing 
milk that has the highest amount of butterfat and solids. In-
stead of making a more fattening cheese, more solids means 
cheesmakers can make more cheese from the same amount of 
milk — you can get one pound of cheese from 10 pounds of 
cow’s milk; all it takes is about 4.5 pounds of sheep’s milk to 
make a pound of cheese.

When she started Hidden Springs Creamery, Brenda didn’t 
know the first thing about making cheese, let alone making 
cheese with sheep’s milk. She knew people made sheep’s milk 
cheese in Europe, but she’d never tasted any. Then she started 
making her own. 

The Jensen’s built the creamery on their farm in rural Westby, 
where Brenda does most of the cheese making and Dean does 
most of the farming. 

The couple got their start farming in Richland Center, where 
they raised their family. Then they bought the land in Westby, 
surrounded by one of the state’s largest Amish settlements. 
The couple works with several Amish farmers. 

However, a lot of what they do, they do themselves. Dean still 
works as a mental health counselor in the community. Brenda 
left her job in management to make cheese full-time.

“I had insurance, a good income. I drank coffee and talked 
smart,” Brenda said. “Now, I’m earning money the hard way.”

They make a lot of cheese in this part of the state, so Brenda 
tapped into the network of cheesemakers in order to learn 
some of the basics. She’d rented space at the creamery in 
nearby Westby. She still makes herself chuckle thinking about 
her first attempt at making a batch. She didn’t have enough 
milk to fill the separating tank.

The first cheese Brenda ever made, Driftless, remains her most 
popular. For an inexperienced cheesemaker, it was an easy 
cheese to start with, she said. It’s a simple cheese eaten fresh, 
shortly after it’s made, unlike hard cheeses that are aged. The 
cheese closely resembles chevre, made from goat’s milk.

“Pasteurize the milk, add cultures, ripen, add rennet. Incubate 
for 12 hours. Drain. Add salt and/or any flavors. It’s a very 
natural product,” Brenda said.

Brenda makes several different varieties of Driftless, includ-
ing savory flavors like basil and olive oil, sweet flavors like 
cranberry and cinnamon, and seasonal flavors like pumpkin. 
The flavors make the cheese more versatile and encourage ex-
perimentation. You can find many varieties of Driftless Cheese 
at Outpost. What will you pair it with?



FLAVOR  .
USE  .

NUTTY.
AS A SIDE DISH OR 
ADDED TO SOUPS, 
STEWS, CASSEROLES 
AND SALADS.

Bw
BULGAR 
WHEAT

Sp
SPELT

FLAVOR  .
USE  .

RICH & NUTTY.
AS A SIDE DISH OR IN A 
GRAIN SALAD.

If this invisible germ of life in the grain of wheat can thus pass 
unimpaired through three thousand resurrections, I shall not doubt 
that my soul has power to clothe itself with a body suited to its new 

existence when this earthly frame has crumbled into dust.
American orator, William Jennings Bryan
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LESLIE FITZWATER will be presenting 
her one woman show, Edith Piaf Onstage 
at the Skylight Theatre next January & 
February.

Singer and actress PEGGY PETERSON 
RYAN performed in Skylight's Music 
Man earlier this season. She'll appear 
in a cabaret series at Sunset Theatre in 
Elm Grove this September.

Chris Krasovich has had the 
pleasure of performing on many area 
stages. She was most recently seen in 
the Skylight Music Theatre's acclaimed 
production of Adding Machine: A 
Musical.

Kay Stiefel has worked at many area 
theatres including Skylight, Milwaukee 
Rep, Chamber Theatre and First Stage. 
Kay has recently begun working with 
local singer/guitarist Peter Donalds. 
Watch for them at area coffee houses 
and summer festivals.

Local performer Cynthia Cobb is 
glad to be back home in southeastern 
Wisconsin. She was last seen in the 
fun-loving production of Gershwin and 
Friends at the Skylight Music Theatre.

Becky Spice has been performing at 
the Skylight for 25 years. She will be in 
the upcoming production of Sunday in 
the Park with George that opens May 18.
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DISCOVERY WORLD
500 N. HARBOR DRIVE

www.discoveryworld.org
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Evansville, WI
Miles to
Market

89

it was
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 Beth Kazm� and Steve Pincus, 	n�s

Steve Pincus had never farmed before, but as one of the founders of Outpost 
Natural Foods, he got to meet many farmers. “I was just very drawn to it. 
When I met farmers and farm families, I was just thrilled with what they 
were producing. Part of my job with Outpost was making connections with 
farmers. You could say I was smitten.” He and his wife, Beth Kazmar have 
been farming ever since.


