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Chef Tyler Sailsbery
One of tonight’s chef is a farm boy who knows
where food comes from. Tyler is a small business
owner and knows the importance of supporting
local business and agriculture. Most importantly,
he loves food and knows how it helps people
connect, relax and build relationships.
Tyler is the owner and head chef of The Black
Sheep restaurant in Whitewater. The Black Sheep
is different and the menu is different. Sailsbery
and his team work with local farmers to supply meat, cheese and produce,
when possible, to incorporate into his menu. Tyler travels to each farm
they partner with to learn how the animals are cared for and how the land
is sustained.

Chef Mike Nevil
Our other featured chef is Mike Nevil, a local
culinary artist from the New Glarus Hotel and
Chalet Landhaus Restaurant. He brings over
35 years of experience, which include training
from the Restaurant Gade in Switzerland and
the MGM Grand Hotel in Las Vegas. Mike is a
native to New Glarus with Swiss heritage who is
passionate about the local community and great
tasting food.
Mike’s expertise is featured in this evening’s dessert, a chocolate raspberry
yogurt cheesecake with a graham cracker crust.
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Voegeli Farms, Inc.

Located among the rolling
hills of Monticello, Wis., the
Voegeli Farm is home to a
long lineage of Brown Swiss
dairy cattle. Bryan Voegeli,
his brother Jimmy, mother
Alice, children Brienna and
Christopher, and the farm’s
great staff are all involved in
this sixth-generation dairy
farm that was homesteaded in 1854. In 1895, the first Brown Swiss cows to
set foot on the farm were purchased by Voegeli’s great-grandfather. This dairy
breed has flourished on the farm’s rolling hills ever since – thanks in part to
Voegeli’s father, Howard’s, legacy. Now composed of just over 1,000 acres
with 220 Swiss cows in the milking herd, the Voegeli Farm still carries symbols
of the region’s Swiss heritage while supplying milk for both award-winning
cheese and most recently a new yogurt product.
“Directly connecting consumers with the food
produced from our farm and surrounding
farms, in an atmosphere we get to work in
every day, is an opportunity we couldn’t pass
up,“ says Voegeli. “We’re excited for the quality
foods and beverages showcased, along with
the fun, on-farm experience, to create lasting,
fond memories for everyone attending!”
We sincerely hope you enjoy your Wisconsin Farm to Table experience and
have thought-provoking conversation about where your food comes from.
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Tonight’s ingredients were produced by:
Cranberries:
Honestly Cranberry

Year after year, the Brown family takes
great pride in their unsweetened dried
cranberry crop. Offering what they consider
true dried cranberries, they carefully dry
their cranberries to maintain their natural
taste and goodness, without adding any
sugar to the final product. Hence the name,
‘Honestly Cranberry,’ for nothing but a natural tart cranberry taste.

Pork: Green Fire Farm

Green Fire Farm is a sixth generation
farm, dating back to the 1850’s, nestled in
the beautiful rolling landscape of Green
County. As a father-son-duo, Jim and Jacob
Marty focus on grass-fed beef, pasturedraised pork, and pastured poultry, with
a strong emphasis on regenerating and
building up their land’s soil quality.

Vegetables: Parrfection Produce
With a focus on freshness, David Parr
began to sell his extra produce at farmers’
markets at the age of 16. On a mission to
provide the highest quality, fresh produce,
David helps connect local buyers and
resturants with fresh produce from family
farms across the southwest region of
Wisconsin.
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Tonight’s ingredients were produced by:
Goat: Farm 45, LLC

As the fourth generation on his family’s
farm, Terry Groth is the owner and farmer
of Farm 45. Originally a dairy farm, Groth
now raises Katahdin sheep and goats on
the farm’s pasture, and works with a variety
of Milwaukee restaurants and retail stores.
He also sells honey, hay and grain.

Bourbon: J. Henry & Sons

Made from heirloom red corn, J. Henry &
Sons brings a refined flavor and aroma to
life in their bourbon whiskey. Henry Farms
has grown superior corn, wheat and rye for
decades, and now focuses on the heirloom
red corn, developed by the University
of Wisconsin in 1939, which makes their
bourbon taste so unique.

Yogurt: Yodelay Yogurt

Our gracious host farm, Voegeli Farms
Inc., sells their exceptional milk to Yodelay
Yogurt, an authentic Swiss yogurt company
in Madison, Wis. Considered a ‘craft yogurt,’
Yodelay brings together the high quality
milk from Voegeli’s herd of Brown Swiss
cows and yogurt-maker, Markus Candinas,
love for artisanal, great tasting Swiss
yogurt.
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Special thanks

to our volunteers, organizing committee and sponsors for making
the 2017 Wisconsin Farm to Table event possible:
Emcee

G

Crystal Siemers-Peterman, 2017 Alice in Dairyland

reenwoods

Founding Sponsors

State Bank
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Grassroots Sponsors
World
Dairy
Expo

In-Kind Sponsors

Botham Vineyards and Winery
Chalet Cheese Co-op
Chula Vista Cheese
Crave Brothers Farmstead Cheese
Edelweiss Creamery
Farm 45
Fisher King Winery
Green Fire Farm
Hawk’s Mill Winery

Honestly Cranberry
J. Henry and Sons
Klondike Cheese Company
Nasco Farm & Ranch
Parrfection Produce
Pence Construction
Perry Mutual Insurance Co.
Roth Cheese
Toot and Kate’s Wine Bar

Special Thanks to...
Dr. Dave Kammel. For his countless hours of work

and preparation for tonight’s dinner. His creative talents
are on display as he helped transform the old barn into
a dazzling venue for this evening. Several pieces of his
handiwork include the wooden bar, the spool cocktail
tables and various lighting and decorations around the
barn’s interior.

Bjoin Limestone
Clark Electric
Dan and Sally Roe & Family
New Glarus Brewing Company

New Glarus Welding
Pence Construction
Yodelay Yogurt

Our Mission
We’re dedicated to helping consumers discover Wisconsin agriculture
through a unique on-farm culinary experience. Guests are invited to taste
Wisconsin’s agricultural diversity while meeting and learning more about
the farmers behind the ingredients that are combined by a local chef into
an exquisite five-course dinner. Those contributing to the meal are experts
in their fields working to bring local flavors in the ingredients at the table.
Funds raised at the event are given to a charity of the host farm’s choice.
Voegeli Farms, Inc. has chosen to donate to the Monticello Lions Club.
These funds will support their organization’s mission and purpose in
serving the community.
For more information about future events, visit our Facebook page at
Facebook.com/WisconsinFarmtoTable or visit wifarmtotable.com.
Find answers to all of your food questions by contacting your local farmers
or visit www.findourcommonground.com.

